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For Reference 


Not to be taken from this room 


C@wrrn cm 
“35893 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 


Digitized by the Internet Archive 
in 2014 


https://archive.org/details/ladieshomejourna84julwyet 
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LIFORNIA WOMAN 


What Happens When All the Old Rules Are Left Behind? 
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The closer he gets...the b 


Now! Shampoo-in Hair Color so natural 
it invites close-ups! * 


Let distance lend enchantment—to other women! 
You be the gal who looks even lovelier close up! Fresher, 
prettier, more exciting when your hair glows with the 
soft, natural-looking color of new Nice’n Easy by Clairol. 

Here is an easy-to-do, once-a-month shampoo-in 





haircoloring so rich in formula, it can lighten lighter 
brighten brighter...and deepen more evenly! So ri 
it covers gray better than any other shampoo-in co 
...so rich, it leaves your hair with lively body...and 
exciting glow! Try it for a lift...for the confiden 
deep inside, of knowing your beautiful hair color lod 
“so natural it invites close-ups”! 


The closer he gets...the better you loo 











@ Stenotype is a machine shorthand 
that uses only 22 symbols. It is not 
a pen-and-pencil system that forces 
you to memorize thousands of 
hooks, circles and special signs. 


@ Stenotype types an entire word at 
one stroke. Ordinary hand-written 
systems may require many strokes 
for a single word. 


@ Stenotype “takes” in plain English. 
This provides employers with a 
permanent, easily-transcribable 
record that is simple for any Steno- 
typist to refer to at any time in the 
future. 


@ Stenotype has no speed limit but 
the experience of its operator. 
Trained Stenotypists attain speeds 
of more than 200 words per min- 
ute. Complicated push-pencil sys- 
tems can’t compete. 


@ Stenotype is a small, compact, 
portable machine that is easy to 
take to courtrooms, conventions, or 
outside conierences at offices other 
than your own. This use of Steno- 
type — in a vasiety of unusual situ- 
ations — is just another advantage 
the skilled Stenctypist has over 
ordinary shorthand secretaries. 
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Throw away your pencil 
...ar1d get the best 
secretarial job in town! 


Why be an ordinary stenographer when you can be a high- 
salaried Stenotype specialist working in top-level places 
where the important things go on? Stenotype is the amazing 
machine shorthand that frees you from the drudgery of 
written note-taking, yet enables you to take dictation at a 
speed faster than the speed of speech! 


WORLD'S FASTEST SHORTHAND 


Learn it at home in your spare time 


— even if you ve never taken a shorthand note before! 


opAy in thousands of executive offices, court- 
nee and convention halls, Stenotype is the 
synonym for highest speed and accuracy in the tak- 
ing of notes, letters, speeches, testimony, interviews 
and debates. 


With Stenotype, the modern machine shorthand, 
you can step up from routine office work into an 
exciting career where the pay is far above the aver- 
age. You can qualify as executive secretary, legal 
stenographer, conference secretary, or one of many 
other high-level secretarial positions. 


Stenotype machine notes are easier to take— easier 
to read — easier to transcribe than written notes. You 
never have “cold” notes, for you “take” in plain Eng- 
lish letters that you can readily read back. Even if 
you've had difficulty mastering ordinary shorthand, 








you can become proficient in Stenotype in a short 
time. Then you won't be doing ordinary work — your 
services will always be in demand where the unusual 
secretary is needed. 


You can learn Stenotype at home, without inter- 
ference with your present job. The Stenotype ma- 
chine itself is included in your course. 


SEND FOR FREE BOOKLET 


If you are serious about advancing your career and 
earning more money — if you are willing to devote a 
few spare hours a week to low cost home study — 
then you should investigate the many splendid op- 
portunities that await you as a Stenotype expert. Mail 
the coupon for free descriptive booklet. LaSalle, 417 
South Dearborn, Chicago, Illinois 60605. 


SS a Da SR | NS | POS) S|) | | | | a es ee 
LASALLE EXTENSION UNIVERSITY 
i A Correspondence Institution \ 
' BOOKLET 417 S. Dearborn, Dept. 67-077, Chicago, Illinois 60605 ' 
( aerate ee Please mail me, without obligation, your free booklet on i 
SUI Coe Stenotype — the modern machine shorthand. 
‘e st 
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evens a tan 


Wear ‘Nude’™ under or === 
instead of stockings... 
to vanish little veins, 

to cover untanned strap 
marks. ‘Nude’ won't 
\ Streak, stain, or rub off, | say 
even in the swim. 


4 fashionable shades. 
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brighter tasting barbecues with Lipton Onion Soup Mix. 















Teriyaki 

1 envelope Lipton Onion Soup Mix 2 tablespoons brown sugar 
¥2 cup cooking sherry 2 

V2 Cup soy sauce cut into thin strips or cubes 


pound boneless beef steak, 


Combine Lipton Onion Soup Mix, sherry, soy sauce and brown sugar. Thread 
beef on skewers and marinate 2 to 3 hours in soup mixture. 
Grill quickly, turning once and basting with remaining 

tim Marinade. Makes about 6 servings. 
af 
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Lipton Charcoal Onion Burgers 














1 envelope Lipton Onion Soup Mix 
2 pounds ground beef 

Y2 cup water 

Combine meat with Lipton Onion Soup Mix 
and water. Shape into 8 patties. Grill oa 
over charcoal, or broil. a8 


Barbecue Sauce 

Italiano 

1 envelope Lipton Onion Soup Mix 
I cup catsup 

114 cups Water 

% teaspoon garlic pawder 
















1 teaspoon oregano No other soup—canned or mix 


1 tablespoon Worcestershire sauce gives your recipe this special flave 
In medium saucepan, combine Lipton 
Onion Soup Mix, catsup, water, garlic 
powder, oregano and Worcestershire. Bring to a boil, 
then simmer 10 minutes, stirring frequently. Makes about 2 
cups sauce. Use for basting barbecue 
chicken, or steaks, chops, 
kabobs; on hambureers, 
spareribs or 
frankfurters. 
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nourishment 


YS Noe 
Are you o 4 ‘ 
giving your 1 i i 
cat less 


than the i 







sheneeds? <M 


FRISKIES FEEDS 
THE 
WHO 
CAT 





Friskies. 


with flavors cats love. Maybe there is another diet as nourishing 
as Friskies. Maybe. But it doesn’t have Friskies’ flavor. 


Maybe your cat would like another food as much as Friskies. 
Maybe. But it wouldn’t give her Friskies’ balance of vitamins, 
minerals, and protein. 


You can trust the cat-lovers at Carnation to make sure of this: 
Each Friskies variety—liver, fish, and chicken-contains every 
single nutrient it takes to nourish your whole cat. 


Here, Kitty. You’re going to like Friskies. 


from (arnatio 1 













IF IT WERE MY CHILD... 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they alone know 
the special joys and daily headaches of bringing up children. To tap this natural 
source of experience, we have asked our readers to share with each other their best 
solutions to the everyday problems of living with children. 


SS Cameine KIT: When we go camping, we take a 
“nature box’’ consisting of bird books, rock books, 
etc., and plastic bags, jars, boxes, and any other 
equipment that we may need. Having everything 
immediately available makes my children’s _ad- 
ventures of discovery more fun and 
certainly more thorough with ready 
identifications, and storage contain- 
ers—Mr. Brian Klippel, Lombard, III. 








Caance CHORES: During the summer months, when 
the children are home, | have to be inventive 
about having them all happily do their share of 
household chores. | write the jobs on slips of 
paper, including many funny ones (hop on one 
foot) and treats (this slip of paper entitles you to one cookie) and, 
of course, the regular ones, like sweeping the porch. The slips with 
instructions are folded, so the selection is a matter of chance. All 

E the chores do seem to balance out, making a 
Doar Kids game out of work and life more pleasant for all. 
— —Mrs. Phyllis New, Nevada, lowa. 






Letter PERFECT: So my letters to my grandchil- 
ove dren (who live 3,000 miles away) will be more 
Guartdima, interesting to them, | write ‘‘look ’n’ read’’ notes. 

| illustrate my letters with many amusing and 
pretty magazine pictures, and on occasion include an extra Sur- 
prise—a quarter for ice cream. | know they enjoy receiving 
them, and it’s fun for me, too.—Mrs. R. V. Smith, 
-Easton, Pa. 


cy s Sey 
Sport CLOTHES: After | left the cover off the | [Wy 
laundry hamper and installed a basketball ring ES, “O>5 
PT 







ate 


over it, | no longer had to pick up any dirty clothes in 
my son’s room.—Mrs. E. Ruhlen, Ellicottville, N.Y. 


Easy EXIT: Little ones going in and out frequently during 
warm weather can keep one ‘“‘hopping’’ to open the screen door. 
Leaving it unhooked isn’t enough, for they can’t 
reach the pull. So, we fastened a curtain rod 
across the door (at their height). This gives 
them a hand-hold, and prevents their pulling 
on the grille, and gives me a rest.—Mrs. W. M. 
Reed, San Antonio, Tex. 







[| 
Ree ony 
Sih Famiy prit: To prepare our children for 
| a possible emergency of a fire (and for our peace of 
mind), @& \) we stage a periodic family fire drill. The 
children willingly participate because of the excite- 
ment, but they are learning exactly what to do in case ja 
of a real fire. We have mapped out all the available === 
exits in our home, so if the usual one is blocked they 
will know where to go. We also teach them such 
procedures as crawling along the floor if 
there is very thick smoke. The older ones 
, become responsible for the younger 
ones, and we make sure no one stops yh 
to retrieve a toy or anything else. | << 
) hope there neverwill be a fire, but, if so, our children 
will be able to cope.—Mrs. Fred Hepp, Lowell, Ind. 
































Tore ADJUSTER: When | shorten or lengthen my 
girl’s dresses or my boy’s trouser cuffs, | use 
cellophane tape instead of pins. It’s quick and easy to 

apply and adjust, and the clothing can be removed without 
pinching or stabbing.—Mrs. Meredith M. Calvert, Philadelphia, Pa. 


How do you solve your problems in bringing up children? The Journal pays $25 
lo the first contributor of each item published. Advice of godmothers and baby- 
sitters as well as mothers, ts entirely welcome. Address your solutions to Julie G. 
Maxey, c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. 
Please do not include snapshots, toys, etc., for submissions cannot be returned. 














and I had a fit: 


e@ Writes Mrs. Paul A. Smith, Dobbs Ferry, New York 


‘My husband did me a favor on Saturday and 
went shopping for me. Instead of bringing home 
my usual detergent, he got Cold Power. I had a 
fit. But I had a pile of laundry so I had to use it 
anyway and I have never been so happy with 
the results. 

“Socks get really white. 

‘‘My wash is really white. I had trouble with 
my children’s white socks, the dirt would come 
out, but they never had the really white look 


until your Cold Power. 


“My husband brought home Cold Power 


“Just had to write and tell you how 
wonderful I think your product is. 

‘Never before have I ever written to a com- 
pany about any product, but this product I just 
had to sing the praise of. 

“Last but not least, I love using cold water, 


the clothes have a real fresh smell.” 


ee J! D. Nees 


Cold Power=zets out the worst kind of dirt in cold water 
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Wear out 
the Yellow Pages 
instead of 


yourself. 





Let your fingers do the walking. 
Shop the Yellow Pages first. 


f Yellow 
| Pages 








Here’s a family with a crazy new indoor 
sport. Children love it, retired naval 
officers think it’s great, baby-sitters 
prefer it to television, and it makes pretty 
women even prettier. Discovered and 
explained here by ANTHONY BAILEY 


winging 





We started swinging in my house 
two years ago. Literally swinging. 
The living room/kitchen is one big 
room composed of the space of four 
smaller rooms. I knocked down the 
walls myself and, with some semi- 
professional assistance, put up a 
4-by-12 fir beam and four 4-by-4 
fir posts—one precisely planted un- 
der the spot where the iron claw- 
footed bathtub rests on the floor 
above. 

On Christmas Eve I screwed into 
the beam two large galvanized eyes. 
Frank Raymond, who used to be a 
keeper of Latimer’s Lighthouse in 
Long Island Sound, spliced onto 
a pair of shackles two lengths of 
blue polypropylene lobster-pot 
mooring line, on the ends of which— 
hung from Dacron bridles—we 
rigged the seat, a piece of 7-inch 
pine shelving, painted a darker blue, 
that was a relic from a kitchen shelf 
in our last New York apartment. 
Frank has a trim silver beard, and if 
the children had crept down and 
caught him at work they might still 


_have accepted our opinion, prof- 


fered the next morning, that Santa 
had made a pretty nifty job of the 
swing. 


The swing was set in motion over 
the mounds of wrapping paper; it 
has rarely not swung since. The chil- 
dren work up an appetite on it be- 
fore meals, have to be restrained 
from working out on it during the 
gaps between the entrée and dessert, 
and afterward work off the potential 
overspill. For the first few days they 
had to be pushed, but they were 
soon pumping, swinging whilestand- 
ing up, swinging two at a time side- 
saddle, one facing forward and one 
back, or—the routine favored by 
the two older girls—sitting side by 
side facing the same way and with 
their legs kicking in a quick chorus, 
as if the kicking moved them faster 
through the air rather than simply 
making them giggle and laugh with- 
out end. They worked out maneuvers 
whereby one would twist the swing 
round and round with the other sit- 
ting on it, and then push it back and 
forth as it unwound with increasing 
speed and then—with a sudden 
snap—started to wind the other 
way. 

Small children, swinging, made 
up songs full of scat sounds with a 
few real words thrown in—l]a la, da 
de da, spaghetti for dinner, for din- 
ner, boo boo, boopity boo, de da da, 
de da, drop the baby on its head, la 
la. . . . Sometimes we had the ac- 
companiment, on the record player, 
of “My Boy Lollipop,” Fred Astaire, 
or an oboe concerto by Albioni, 
which was the favorite of the three- 
year-old girl. 





The swinging was often comic 
and generally calm. However, as a 
sort of private Fresh Air venture, we 
took in the two sons of metropolitan 
friends for three weeks, and after 
they had spent the first week totally 
indoors, fighting for the use of the 
swing, and had left not only the 
marks of their feet but also the im- 
print of their knees on the ceiling, 
we unshackled the swing and kicked 
them out to paint boats and mow 
grass for the duration. The sole re- 
port given of the 21 days, their fa- 
ther wrote to tell me, was: “They 
had this great indoor swing!” 

Adults now and then ask tenta- 
tively, “Will it hold me?” before 
squatting on it. More often they en- 
ter the room, pretend all the seats 
are taken, and make at once for the 
swing. Quite dignified men, such as 
retired naval officers, perch on the 
pine board (which, by the way, has 
the beginnings of a split in it), with 
their well-shod feet skimming the 
floor like the pontoons of a seaplane 
ready for an emergency landing. It 
affects women like a miraculous cos- 
metic or a spring day. They smile, 
their hair seems to grow long and 
breezy, and they begin to say silly 
things that make you love them. 
Baby-sitters prefer it to television. 

We have had a few accidents. 
Betty Jones, a fictitious name for a 
rude, bullying little girl, fell off 
backward and bumped her head. 
One of the better tennis players in 
the village, showing off, ‘““did some- 
thing” to his back that gave him re- 
course to ice bags and red-hot 
linaments. We are forced to renew 
the wax and the varnish on that par- 
ticular patch of floor fairly often. 

The swing is in a direct line with 
a window of our house and the 
kitchen window of our neighbors, 
the Tripps, and some evenings I see 
Peter Tripp standing apprehen- 
sively behind his window, at the end 
of the parabola on which he seems 
to expect somebody soon to arrive. 


ki is, Of course, a pastime suitable 
for all hours and seasons. In winter, 
a brisk swing restores warmth and 
vigor to the chilly blood. In sum- 
mer, swinging gently seems to stir 
the air in a room, like an Indian 
punkah. I read not long ago that 
the young women of New Delhi, at 
the beginning of the pre-monsoon 
days that are their counterpart to 
spring, climb aboard swings and 
chant amorous melodies. It has oc- 
curred to me that swings might well 
replace the chairs and podiums of 
statesmen, relaxing them, making 
them cheerful, and putting them 
more directly in touch with the af- 
fairs of men, which are never sitting 
or standing still. END 
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DEE HOW CASCADE ELIMINATES 
DISHWASHER DROPS THAT SPOT! 


Washed in water wi 


Ls a 


nly Cascade has Chiorosheen for spotless dishes! 


lu discover how amazingly spotfree your dishes can be when you discover 
lazing Cascade with Chlorosheen! Instead of ugly spots, you get sparkle. In- 
2ad of towel touch-ups, you take your dishes straight from dishwasher to table. 
iscade’s exclusive spotfighting ingredient, Chlorosheen, makes the differ- 
ce. It makes water rinse off in clear sheets, so drops that spot don’t form. Try 
S toothpick test yourself to see how Cascade with Chlorosheen works: 


foothpick can’t pry a water drop Toothpick is dipped into Cascade Poof! Cascade with Chlorosheen 
m a glass. The drop holds tight. solution. Then, touched to the drop. makes the drop lose its-grip! 





“Now, 
for every woman: 


the /second/deodorant” 


you may need 
every day whether you 


know mt or not. 














‘Norforms, the 


/|internal/deodorant, 


kills Serms...stops 
feminine odor 
before 1t can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant.™ 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 








|and easy to use! | 





THE NORWICH PHARMACAL COMPANY 


By Sybil Leek 


(Sas ARIES March 21-April 19. Living on a budget is generally 
’ difficult for most Arians, and the influence of Mars on the 

19th, tneh often causes extreme behavior, may aggravate your 
natural inclination to buy first and think about money later. But if 
you plan your budget this month as if your finances were at their 
lowest, you will be able to benefit greatly from the increases brought 
about by Uranus and Neptune on the 23rd and Jupiter on the 25th. 
Just don’t be tempted to believe that money problems can be solved 
by speculative ventures and a sudden change in luck; try to use some 
common sense with the windfalls that may soon come your way. 


) 

am TAURUS April 20—May 20. Taureans are probably the most 

AE ~ money-conscious people in the whole zodiac. And because 
of your special planet Venus, which makes you particularly sensitive 
to beauty, you often use money to surround yourself with luxury. You 
find it easy to live on a budget, however, and have always been able to 
save money. Although you have not felt as financially secure as you 
would have liked in the first part of 1967, on July 25th the influence of 
Jupiter may bring a sudden rush of finances. This may cause some im- 
petuous spending, but try to maintain your naturally practical attitude 
and realize that you need time to consolidate your new financial gains. 


A. 

(Ga) GEMINI May 21-June 21. Most Geminis fully intend to 
as stick to their budgets, but under the influence of their 
changeable ruling planet Mercury, money often slips through their 
fingers. Curiously, perhaps, you do have a flair for handling other 
people’s money. If you could carry these abilities into your personal 
life and learn to take the advice of a sensible partner, you could be one 
of the happiest people in the world. You may find yourself with startling 
increases in finances around July 25th because of the relationship be- 
tween Jupiter and Saturn, the planets associated with money and in- 
crease. Donot, however, anticipate prosperity and make promises around 
July 12th that could spoil the enjoyment of future financial gains. 


(G= =>» 
(ee) CANCER June 22-July 22. Most Cancerians need financial 
° security before anything else if they are to experience lasting 
happiness. Fortunately, your outstanding ability to handle money 
often does make you the most financially secure! sign of the zodiac, 
even though your budgeting methods seem haphazard. Although you 
can be generous about large expenditures, the prudent tendency which 
helps you in money management can cause you to be miserly when 
asked for a small item such as a postage stamp. Jupiter’s influence is 
likely to improve your already healthy financial situation this month 
to let you use your funds to achieve the comfort you find so attractive. 


LEO July 23-August 22. Leos, who have expensive tastes 
_£%.“.” and feel that money is the key to power and glory, often 
tend to be impulsive and imprudent in their spending. You have great 
difficulty sticking to an effective budget, and this month you may find 
yourself in financial difficulties on the 19th when Mars enters Scorpio. 
But these problems will be short-lived because of the beneficial influ- 
ence of Jupiter starting on the 25th, which will probably bring you well- 
earned financial rewards. In order to make the best of your finances in 
July, you’d be wise to take the advice of your partner in the rough first 
part of the month in order to lay a good foundation for later rewards. 


| aa VIRGO August 23-September 22. As an earth sign, Virgos 
<i#s” are basically very practical and down to earth about money, 
but, under the rulership of changeable Mercury, you can often be 
thrown off balance and become dissatisfied with your financial situa- 
tion. Sticking to a budget is no real hardship for you, but because you 
are one of the world’s worst worriers, you may think it is. Your 
financial condition in the first part of the year has been something of 
a disappointment to you, but you can expect an improvement after the 
23rd. This increase may force you to make some major adjustments 
in your private life; for peace of mind you will have to express your 
ideas very clearly to those with whom you are financially involved. 





(continued) 





Start with our Moisture Make-Up. It’s light as creamed 
air but it miraculously hides “‘things,” too. Then you pat on 

our new “Light Finish*” transparent pressed powder. 
Together they give your skin the ‘born perfect’ look. 

The kind you get from country air (even in the city). 
“Light Finish” comes in three sheer tones...shade-mated to 

Moisture Make-Up for blondes, brunettes and redheads. 


CLAIROL 
mck ie see BIG-AS-ALL-OUTDOORS FREE OFFER: 
ate gt ey Buy “Light Finish” and get a big sample 
of Moisture Make-Up free! Or buy 
Moisture Make-Up and get a big sample 
of “Light Finish” free! 
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3628. The Philadelphia Orchestra plays 
Clair De Lune, The Blue Danube Waltz, The 
Stars And Stripes Forever, Finlandia, etc. 


THE SUPREMES 


sing 


COLOR 
mY WORLD 
WHO AM | 


HOLLAND - DOZIER - HOLLAND ~ @ JU! ime Plus 
1 Winchester 


"7 Cathedral 
* Cherish 





Color My 


3790. Plus: Remove 3855. Plus: Free 3735. Also: England 
This Doubt, I'll Turn Again, Nice 'N’ Easy Swings 
To Stone, 8 more Girl Talk, etc World, 12 in all 






BROADWAY 





_JERRY VALE 


possible Dream 


The Magnificent 
Strings of Percy Faith 


plus For All We 





2161. 


DE 


Don't 
Me 


Long Ago, Make 3670. Also: What Now 669. Also 
Someone Happy, Who My Love, My Foolish Norry ‘Bout 
Can | Turn To, etc Heart, More, etc You've Changed, etc 









THE HIT SOUND OF 


m DEAN 


ANDRE KOS 
Tha ‘Aicadia | 





THE SHADOW OF 


} _ YOUR SMILE 
& 





i 


D Marketing rvices 414/F67 


4 | 


| 


| Color Me Barbra 


- — 
2505. Lara's Theme, 2407 ere Am 
What’s New Pussy- Going Se Bon 
cat, 12 in all Yesterda tc 













FOR Voy, 
& % 


ee 


j ; 
z ™ , 
VIVA 


Midnight String Quartet 


RHAPS 
Syano® 









3872. Yesterday, A 
Lover's Concerto, 
Blue Star, 12 in all 


BERT 
KAEMPFERT 


AFRIKAAN } 


BEAT i 4 
Stardust a 


Where or When 
10 MORE 
(POLYDOR) 


| ae 


3755. Also: Dancing 
In The Dark, Moon- 
glow, 12 in all 


WATCH A, 
out! f 
i 
— 
BAJA MARIMBA BAND 





3618. Plus: Ghost 
Riders in the Sky, 
Gay Ranchero, etc 


ALLEY CAT- 
GREEN ONIONS 


PIUS feo %e 


10 More” sae 
BILL Ai al! 


jJusTis 


MASH 


1044, Also: Rinky- 
Dink, The Stripper, 
Take Five, etc 










SCN NRE pi eR OS NRE ERNE SUED RONEN EAra meis 


Wrehe 


3759. Andy sings Pretty Butterfly, A Man 


ms 
inThe 
Arms 
Of Love 


And A Woman, Sand And Sea, Remember, 


The Very Thought Of You, 12 in all 


BOOTS RANDOLPH 
Boots With sie) S 


The 
Shadow 


of Your 
Smile 


D MORE 


Michelle zB 


MONUMENT 





3747. Plus: Dear 
Heart, Yesterday, Un- 
chained Melody, etc. 


ROGER WILLIAMS 


I'll Remember You 


Ebb Tide 


> MORE 





2535. Also: A Taste 
Of Honey, Yesterday 


Dulcinea, 


12 


in all 


GOLDEN HITS OF 
SMOTHERS BROTHERS 


VOL.2 
{ > Michael x 
4 4 © Rowthe %z 
z Boat b 
Ashore 
7 MORE 





3477. Also: | Talk 
To The Trees, Pre- 
toria, Cabbage, etc. 


ag 
HEPBURN HARRISON 


_Onginal 


goer 





1530. Greater than 
ever winner of & 
Academy Awards 





MUSIC TO 
WATCH GIRLS BY 


— plus — 
Winchester Cathedral 
+ Let's Hang On 

7 MORE -— 





3784. Also: Anna, A 
Lover's Concerto, A 
Felicidade, etc. 





[REPRISE] 
ae E SE 


3775. Plus: Creole 
Love Call, Black And 
Tan Fantasy, etc. 


SERGIO MENDES & 
BRASIL '66 
EQUINOX 


Constant Rain 
ay) (Chove 
Chuva) 
~ 9 MORE 










3832. Plus: Cinnamon 
And Clove, Bim-Bom, 
Night And Day, etc. 


RAY CONNIFF 
ope and the 
4 Singers 
* SOMEWHERE 
MY LOVE 
Plus 
, s Downtown 
E Charade 
8 MORE 


2603. Also: King Of 


The Road, Days Of 
Wine And Roses, etc. 





ae BROADWAY ~ 
sy Volume 2 4 


The Impossible Dream 
Mame + 9 MORE 





3668. Plus: What Is 
A Woman, Walking 
Happy, 7 more 


PATTI PAGE'S 
GREATEST HITS 
ae 


4, 


a 


OLUMBI uF 
ad 


Wis 
Tennessee W 
Old Cape Cod 


3466. Also: Mockin’ 
Bird Hill, Cross Over 
The Bridge, etc. 


















BARBRA STREISAND 
Je m'appelle 
Barbra 


Autumn 
Leaves 


What Now 
My Love 
10 MORE 





3443. Also: | Wish 
You Love, Free Again, 
Le Mur, Martina, etc. 









3734. Plus: All By 
Myself, What'll I Do, 
Coastin’, etc. 


THE SANDPIPERS 
BUANTANAMERA 


* Louie, Lou 
* La Bamba 


3617. Also: Angelica, 
Carmen, La Mer, En- 
amorado, etc. 








Great Songs of the 60's 
GLENN MILLER 
ORCHESTRA 
Downtown « People» 


eS: = 
2287. Also: Washing- 
ton Square, Domi- 
nique, 8 more 


HERB 
ALPERT 
TIICANA 







3684. This hit album also includes Our Day 
Will Come, The Work Song, Bean Bag, I 
Will Wait For You, Mame, etc. 


TONY BENNETT 


IT HAPPEN 
*»+ | Don't Know 
= Why 
+ She's Funny 
That Way 
9 MORE 


3888. Also: Country 
Girl, Old Devil Moon, 
7 more 


eS 
Re ee. ia 





2673. Also: On A 
Clear Day, All Or 
Nothing At All, etc. 


3465. Also: Some- 
time Lovin’, The King 
Of Names, 12 in all 


GROFE 
GRAND 
CANYON 


SUITE 
Bernstein 
N.Y. 
Philharmonic 
1645. Delightful per- 
formance of Grofeé’s 
soaring tone poem 


























































2605. ‘‘Some of 
funniest materie 
—Billboard 














SINGS 
MOON 
RIVER 


and other greal 
movie themes 


COLUMBIA 


1001. Tonight, Li 
Is A Many-Sple 
dored Thing, 9 m| 










TCoLuUMBial 
COLUMBIA 


ANGELA 
LANSBURY 


as 
MAME 


ORIGINA! 
BROADWAY CAST 









2672. ‘‘The be 
musical of the s 
son.’’"—CBS News 


< Orel 


‘COLUMBI 


3513. All the mu) 
from Broadwa} 
mightiest musical) 


and here’s the 
st way to buy it! 


COLUMBIA 
RECORD CLUB 
now invites you to 
FLT a tet 
testes tar: en 


you begin membership by buying just one 
ord now, and agree to purchase five more 
jons during the coming twelve months (you 
have Wip,to 3,000 records to choose from) 


Rrracqed und Omntincted by Ernie freeman 
| WILL WATT FOR YOU 


WEAT WOW MY LOVE SOMEWHERE, MY LOVE 


THE IMPOSSIBLE DREAM 
WIMCHESTER CATHESRAL 
and others 


REPRISE] | 


3728. Listen to the Sinatra magic as Frank 
sings Winchester Cathedral, Tell Her, 
What Now My Love, and many more 


REPRISE 





5298. Listen to Dino sing Let The Good 
Times In, Nobody’s Baby Again, Lay Some 
Happiness On Me, etc. 











3679. Roger plays Strangers In The Night, 
Guantanamera, Cherish, Sunny, Edelweiss, 
Summer Samha, etc. 





2430. Herb Alpert & The Tijuana Brass 
play A Taste Of Honey, Lemon Tree, Love 
Potion #9, Peanuts, etc. 


if you decide to continue 
your membership, 
you will receive 


this BROWSER 
RECORD RACK 


This brass-finished rack holds 
up to 50 records for convenient 
browsing .. . enables you to find 
the record you want in seconds! 
Folds flat when not in use! 





You’ll understand why as you look at the superb selec- 
tion of top albums on these two pages...the warm piano styl- 
ings of Roger Williams...the happy beat of Herb Alpert & The 








3690. Also: | Can't 
Go Wrong, There's A 
Kind Of Hush, etc. 


BUC Cem erelle 
CHARLIE BYRD 
Leal 


DWE Cre malt] 
9 MORE 


Vv 





2684. Also: Bonanza, 
Walk Right In, Dul- 
cinea, Yesterday,etc. 





THE NEW [COLUMBIA] 
CHRISTY MINSTRELS’ 
GREATEST HITS 
Chim Chim Cher-ee 






2416. Plus: Green, 
Green; We'll Sing In 
The Sunshine; etc, 


Bie let le) | 
TABERNACLE CHOIR’S 
be 


<<>> 


EUGENE ORMANDY 
bel 
pi ery 


God Bless America 


COLU A 11 MORE 


3780. Also: Bless 
This House, The 
Lord's Prayer, etc. 













Pa 
ee 


ce Baby-O 


Corrine 
Corrina 


Things 
9 MORE 





1643. Also: Face in 
A Crowd, My Heart 
Cries for You, etc. 


JOHN 
DAVIDSON & 
The Time 
of My Life 


*Somewhere, po®, 
My Love 
+ Daydream 


euuchelle 
my 





3608. Also: Blowin’ 
In The Wind, A Taste 
of Honey, etc. 





IDE 


DIOR 


Original Soundtrack 
Recerding 


1037. ‘The most ad- 
venturous musical 
ever made.’'—Life 


al tt) 
icon aeeieds Lill de 


his SINGERS had 
and ORCHESTRA ys 


BlueMoon 
All by Myself 
lo MORE 


[COLUMBIA 


2398. Also: Melodie 
D'Amour, Jamaica 
Farewell, etc. 














2346. Also: Once 
Upon a Time, Don't 
Wait Too Long, etc. 


SOUTH PACIFIC 


any ezI0 


MARTIN - PINZA 






COUMBIAL | 
ORIGINAL BROADWAY CAST 
1031. Complete score 


of the Rodgers and 
Hammerstein Hit « 






THE SORCERER'S 
APPRENTICE 
3 OTHER WORKS 


Pgs COLUMBIA Ee 


¥ E ees 
LEONARD BERNSTEIN 
New York Philharmonic 





3782. Musical fan- 
tasy for the young 
at heart 


A GOLDEN TREASURY OF 
CONCERT FAVORITES, Vol. 2 
L’Arlesienne Suite AR 











Peer Gynt mr 


Carmen 


[COLUMBIA RECORD CLUB 


2508. Here is a 
music lovers . . 


HOROWITZ 
IN CONCERT 


Recorded Live at his 1966 
Carnegie Hall Concerts 





3767-3768. Two Rec- 
ord Set (Counts As 
Two Selections) 


: 
“F¥lan oF 
Ja ]¥ancha 
\ a> Starring 
2 RICHARD 
sha KILEY 
Original Cast 
2639. ‘‘The best mu- 


sical score of '65.”’ 
—Am. Record Guide 













» DON HO 
Tiny 
Bubbles 


PLus Hawaii 
Please Wait For Me 


9 MORE 
3713. Also: Young 


Land, Happy Me, The 
Lights Of Home, etc. 





JOHNNY'S 
GREATEST HITS 


Chances Are 


Wonderful ! 
Wonderful ! 








plus 10 more 
COLUMBIA 4 


TTT fers 
1013. Also: Twelfth 


of Never, No Love, 
Come to Me, etc. « 











TWO RECORDS 
COUNT AS ONE 














TWO RECORDS 


COUNT AS ONE 


SELECTION 


3890. Here is a treasure for your classi- 
cal library...this special two-record set 
counts as one selection only 


SABRE 
DANCE 


EUGENE 
ORMANDY 


Philadelphia 
% Orchestra 


[couumBrA] 
3792. Also: Russian 


Sailors' Dance, Polo- 
naise, 6 more 


LERNER & LOEWE 


Camelot> 





i LUE 


RICHARD BURTON 


) JULIE ANDREWS 
7 ROBERT GOULET \- 
I and Original Broadway | 
| (Conumera} Cast 


1035. ‘‘Most lavish, 
beautiful musical; a 
triumph!"’ Kilgallen 






SELECTION 







bargain for classical 
. this special two-rec- 
ord set counts as one selection only 


ah 
THE SOUND of MUSIC 


1033. A show that's 
“perfectly wonder- 
ful!''—Ed Sullivan 


Russian Sailors’ Dance 


LEONARD BERNSTEI 
Hew York 
Philharmonic 


COLUMBIA 


2875.Works by Grieg, 
Tchaikovsky, Dvorak, 
Copland, etc. 


CABARET 
starring 

Jill Jack Bert 

Haworth Gilford Convy 


OnGINAL 


COLUMBIA) BROADWAY CAST 


3675. ‘‘Stunning mu- 
sical. Brilliantly con- 
ceived.’’—N.Y. Times 





PHILIPPE ENTREMONT 
, piano 
RITUAL 

FIRE DANCE 


plus 
Hungarian 


et .... Rhapsody 
». ‘ », No. 2 


ees 
3760. ‘. . . nothing 


less than genius.” 
— London Daily Tel. 









Baja Marimba Band 
RIDES AGAIN Aqy 


CDE 














3656. Plus: Brasilia, 
Dear Heart, A Span- 
ish Rose, 12 in all 











DORIS DAY'S 
GREATEST HITS 


¢ SECRET LOVE 
IT'S MAGIC 
10 More 
(COLUMBIA) 
1113. Also: A Guy Is 


A Guy; Whatever Will 
Be, Will Be; etc, x 











THE MUSIC, MAN 
Robert «. 
Preston Re 


Shirley + 
Jones — 


Original 












Soundtratkg a gg 


1030. ‘Music is ex- 
uberant.. . splendid 
tunes,'’—New Yorker 


SERGIO MENDES 
& BRASIL 66 


Day Tripper 


3578. Also: One Note 
Samba, Berimbau, 
Tim Dom Dom, etc. 





3614. Plus: Michael, 
Sad Tomorrows, Sin- 
ner Man, etc. 


Holiday for 
Harpsichord 
E. POWER 
BIGGS 


Fun- 


ft 

Filled 4 ; 
Favorites a4 
(COLUMBIA) “eae 


2887. ‘‘The most fun 
since Tom Swift.’’— 
Wash, Sun. Star 





HARRIS 
LARRY 

BLYDEN 
ALAN 


ALDA 

Original 

3 Broadway 
Cast 


(Eousmara) 





3674. ‘‘The most en- 
tertaining evening 
in town.’’—Cue Mag. 


The records you want are mailed and billed to you at the 


Tijuana Brass...the excitement of the original Broadway cast more. 


albums of Cabaret and Mame...the majesty of the Mormon 
Tabernacle Choir...the distinctive styles of the BIG STARS 
like Andy Williams, Dean Martin, Barbra Streisand, Frank 
Sinatra and many more! Yes, it’s music the way you like it... 
and by joining the Columbia Record Club right now, you may 


have any six of these records FREE! 


simply write in 
the numbers of the six records you wish to receive FREE on the 
postage-paid card provided. Then choose another record as 
your first selection for which you will be billed only $3.98 
(regular high-fidelity) or $4.98 (stereo). In short, you will re- 


ceive seven records for the price of one! 


Be sure to indicate whether you want your records (and all 
future selections) in regular high fidelity or stereo. Also indicate 
the type of music in which you are mainly interested: Classical; 
Listening and Dancing; or Broadway and Hollywood. 


regular Club price of $3.98 (Classical $4.98; occasional Original 
Cast recordings and special albums somewhat higher), plus a 
small mailing and handling charge. Stereo records are $1.00 


After purchasing your first album through this advertisement, 
your only membership obligation is to purchase five more rec- 
ords during the coming year. Thereafter, you have no further 
obligation to buy any records from the Club, and you may 
discontinue membership at any time. If you continue, you need 


buy only four records a year to remain a member in good 


standing. 


If you 


do wish to continue membership after fulfilling your enrollment 
agreement, you will receive one record free for every record 
you buy! And since you pay only a small postage and handling 
charge on each record, you will be getting the records you want 
at practically a 50% discount off Club prices! Mail the card 
today for your seven records and free record rack! 


NOTE: Stereo records must be played only on a stereo record player. 


> Records marked withastar (:¢) have been electronically re-channeled for stereo. 


Each month, you will receive 


your free copy of the Club’s music magazine, with up to 300 
different records to choose from...a wide selection 


suit 


every musical taste. You may accept the monthly selection for 
the field of music in which you are mainly interested...or take 
any of the wide variety of other records offered...or take NO 


record in any particular month. 


world’s largest record club 


More than 1,500,000 families now belong to the 
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SPANISH 
RICE Mix 


Tas 


Rice-A-Roni, America’s favorite rice 
mix, now comes in 8 wonderful 
Ee RTS) ACM mL a 
A delicious change from potatoes. 


...Or this great 
new recipe 


TUNA ESPANOL 


In 2 tbsp. butter, brown 1 package 
Spanish Rice-A-Roni. Add 2 cups hot 


water. Stir in contents of Spanish — 


Flavor Packet. Add 2 cups (1 !b.) cut-up 
fresh or canned tomatoes; simmer 15 
minutes. Add 1 (6% oz.) can chunk 


style tuna. Cover and simmer 5 more &@ 


minutes. Makes 4 servings. 





Like noodies? 
Try Noodle Roni 
Four complete dint 


Parmesano, ki 
Casserole, and 
Chick ’N’ Almonds. 


SAR 





LIBRA September 23-October 23. Librans, who realize the 

necessity of a budget, often have difficulty maintaining one 
because of their natural recklessness and inclination to be over- 
generous. Your finances have been especially insecure for some time 
now, because the influence of Mars has been aggravating your ten- 
dency to indulge your expensive tastes. But you can expect some 
financial stabilization after the 25th with the benevolent alignment of 
Jupiter and Saturn. Restrict your spending until that time—you may 
even find yourself with enough additional money to buy some of those 
extras you long for. If you manage to keep enough money in reserve 
to meet an unexpected emergency on July 30th, you can fully enjoy 
this month’s financial increases. 


eas SCORPIO October 24—November 21. Scorpios, under the 
“influence of fiery Mars, are dynamic and forceful and have 
an overwhelming need for financial independence. This need makes 
you rather ruthless in acquiring money, but it also makes you realize 
the importance of making a budget and sticking to it faithfully, both 
of which you do easily. In spite of this ease, you may encounter some 
unfortunate financial surprises and tensions when Mars enters Scorpio 
on the 19th. Most Scorpios have hidden resources, however, which 
can turn what would be a disaster for another sign into a mere tem- 
porary inconvenience. 


| GES: ) SAGITTARIUS November 22-December 21. Sagittarians, 
«ts. who are ruled by the benevolent planet Jupiter, usually find 
themselves with few financial problems. You are good at handling 
money and have little difficulty budgeting, partly because of your 
fear of future insecurity. It is this fear, however, that often causes 
you to be unnecessarily hesitant in spending money on yourself. But 
you may feel freer to spend toward the end of this month because of 
exceptional financial gains caused by the alignment of Jupiter and 
Saturn. If, however, you have some difficulty taking full advantage 
of these gains because of ill health around the 19th and 27th, don’t 
be discouraged—you are beginning a two-year cycle this month 
which should be almost entirely free of serious problems. 


ae 
(ash) CAPRICORN December 22—January 19. Under the influence 


of dour Saturn, Capricorns don’t count their blessings as 
often as they could. Although it’s unlikely that you'll ever suffer true 
financial deprivation, you have a tendency to become pessimistic over 
small financial crises, such as a minor deficit in your budget. For some 
time now your life has been leading up to a departure from normal, 
and you may find it necessary, because of the influence of Uranus and 
Neptune, to change residences around the 23rd in order to take full 
advantage of unexpected financial gains on July 25th. All these changes 
may make you feel that things are happening too quickly, so guard 
against any hesitation that could cause you to lose your many new 
opportunities. 


Pe Z| AQUARIUS January 20-February 18. Aquarians are usu- 
~~ ally able to create order out of financial chaos by hard, 
determined work, even though they have little confidence in their 
ability to handle money. You can be more successful with daily 
budgeting if you realize the significance of those small amounts of 
money that add up to important sums. Because of great increases in 
both personal happiness and finances, you have no reason to fear finan- 
cial problems this month and may even find that it is one of the 
happiest you have ever spent. You may, however, find little time for 
relaxation because of the influence of energetic Mars on July 19th. 
Only the steady flow of money will persuade you that so much hard 
work is worth all the effort you are making. 


| “ec | PISCES February 19-March 20. Pisceans often balk at 
3 living on a budget, but you are practical enough to realize 
that this is necessary in order to indulge your natural generosity and 
to free yourself for the expression of your creative talents. Many of 
the emotional and financial tensions you have felt in the last few 
months will be eased when Saturn, the taskmaster of the zodiac, 
becomes retrograde on July 24th. And, because of the Uranus-Neptune 
contact on the 23rd, be prepared for an involvement with an old, 
long-lost acquaintance in your improved financial situation. Be care- 
ful, however, not to let your health suffer from the extra work and 
personal responsibility that you will have to undertake this month. 

















Nails 
Broken: 


Mend them instan 
with 
StrongHold 


StrongHold’ Nail Mendi 
Liquid repairs nail breal 
by coating your nails wii 
thousands of tough invisik 
fibers. Now your broken na: 


can grow long and beautifi 


© 1967, MAX FACTOR & CO. AVAILABLE IN CAN) 


StrongHold* is easy to 
use — just brush it 

on like nail polish. 
StrongHold* works 

as an instant patch 2 
MAX FACT) 


(0 


NAIL MENDE 
LIQUID 


on the outside of 


your nail. 


StrongHold* is so 
unique, it’s patented. 


StrongHole 
by Max‘“Factot 


*(U.S. Patent 3301760) 









ener it oe right 
little bowl. oh 

It keeps in the pe Rs 
Peete eo ee Os Ce og te lo 
ories than whipped ¢ream you 
make, costs less too!) Cool Whip 
non-dairy whipped topping. 
rar It’s in your grocer ’s freezer 

eel | now. Yum! 
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a 
a 


Cara er 


What does a woman 





with 43 children do when 
a headache strikes? 


She takes Cope: « . 





5 made for women because women are more sensitive to 


pain « t causes. Cope gives fast acting relief from 
pain and helps ease the tension. The usual headache pill has only its 
pain reliever to dc his. But not Cope. Cope contains an extra 


ingredient, a gentle 
is the best thing a wom 


Cope—because wom 


r to help ease tension. That’s why Cope 
take for a headache. 


re more sensitive to pain. 











Medicine Today 





Rh-negative women whose hus- 
bands have Rh-positive blood will 
soon have nothing to worry about. 
A vaccine for women has just been 
developed that prevents the often 
fatal Rh disease in babies born to 
families with this blood incom- 
patibility. 

Its inventors, Drs. Vincent J. 
Freda and John G. Gorman of 
Columbia-Presbyterian Medical 
Center in New York, have tried 
the vaccine on several hundred 
Rh-negative women. Not one of 
them has had a baby with the Rh 
disease. 

The vaccine is an anti-Rh 
gamma globulin that blocks the 
sensitizing process by which the 
mother makes antibodies to the 
baby’s incompatible blood. Get- 
ting an adequate supply of the 
gamma globulin will be a prob- 
lem. It can be obtained only from 
some rare blood donors whose 
plasma has a high level of Rh- 
positive antibodies. One pint of 
their blood yields enough gamma 
globulin for only six injections. 
The mother must have an injec- 
tion immediately after the birth of 
each Rh-positive baby. If awoman 
has already had one or two such 
babies, or if she has had a damaged 
baby, the vaccine will not protect 
her future children. But ifa woman 
gets the vaccine before the damag- 
ing process of sensitization begins, 
she can forget her fears. 

Dr. Louis K. Diamond, a hema- 
tologist from the Children’s Med- 
ical Center in Boston, says that 
“the next generation will have 
no Rh _ problems.” Meanwhile, 
some obstetricians are advising 
young Rh-negative women to 
delay their first or second preg- 
nancies until the vaccine is ap- 
proved by the Food and Drug 
Administration. 


A shot to prevent tooth decay? 
Someday you may have it. An in- 
tensive program is under way to 
develop a vaccine to immunize 
against cavities. It would become 
possible because of a little publi- 
cized discovery six years ago by 
Drs. Paul Keyes and Robert Fitz- 
gerald at the U.S. Navy Dental 
Research Institute in Chicago. 


They showed that certain cavity- 
causing bacteria can infect the 
mouth and can also be transmitted 
from one animal to another. By 
now at least 24 strains of bacteria 
are known to cause decay in ani- 
mals, and some undoubtedly pro- 
duce it in humans. In one attempt 
at a human vaccine, the Navy re- 
searchers are working with an 
antibody against a cavity-causing 
strep germ called SL; they chose 
SL because people with perfect 
teeth were found to have strong 
antibodies against it. 

In all, say dental authorities, 
encouraging studies are going on 
in at least 10 laboratories in the 
United States and Sweden. Notre 
Dame scientists have experimen- 
tally immunized rats against one 
cavity-causing germ. One scientist 
believes a vaccine could be ready 
for human trials within three 
years. 


Can a newborn baby sometimes 
recognize his mother’s voice? Two 
Northern Illinois University psy- 
chologists have now shown that 
chicks hatched from eggs exposed 
to continuous beep-beep-beep 
noises will respond to the same 
sound. Professors J. Brown Grier 
and William Shearer believe this is 
a case of “‘imprinting’’ behavior 
before birth. Whether or not this 
is indeed true is unsure—there are 
no other proved cases of imprint- 
ing before birth, and Grier is pre- 
paring to repeat his experiments 
with mammals, most likely rab- 
bits. At this point, however, he can 
cite interesting evidence. He ex- 
posed chicks still in the egg to 
continuous beeps of 200 cycles per 
second for six days. Upon hatch- 
ing, they were placed on a table, 
and a toy chicken was pulled 
slowly before them. When this 
“mother chicken”’ was silent, the 
chicks followed it for an average 
five seconds. When it carried a 
speaker emitting a high 2,000- 
cycle tone, they followed it twice 
as long. When it emitted the fa- 
miliar 200-cycle tone, they fol- 
lowed for more than 15 seconds— 
and some even tried to jump 
aboard to get at the speaker. 


Many of the 15,000 to 20,000 ‘‘rubella 
babies’’—infants damaged before 
birth by the German measles epi- 
demic in 1964—1965—are deaf. 
Pediatricians are now urging edu- 
cators to begin making plans for 
educating these handicapped chil- 
drén, who will be school age in 
another two to three years. 

Of all handicapped children the 
deaf are among the most difficult 
and expensive to educate. Costly 
equipment and specially trained 
teachers are required. Doctors say 
that this increased demand for 
special schools or classes will last 
only until these rubella babies are 
grown, since the new rubella vac- 
cine is expected to eliminate Ger- 
man measles epidemics in the 
future. END 


By Phyllis Wright, M.D., with Victor Cohn 
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Kid stuff. That’s Dial. So mild many hospitals 
use it for baby’s first bath. That gentle, and yet the most 






effective deodorant soap you can buy. No kidding. 
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constipation? 


Then count on Phillips’ Milk of Magnesia. 
You see, there are many kinds of 
laxatives. As doctors describe them, 
there are irritant-stimulants like the 
candy types...there are bulk types... 
lubricants like mineral oil. But the 

one laxative doctors recommend most 
often is—milk of magnesia. 
Doctors say it’s thorough 
—yet gentle. Yes, it’s gentle. 
Andes 





That's one reason 
“why doctors 
recommend 
milk of magnesia 
ore often 
than anything else. 
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Dialogue 
With 
Mothers 


By 
Dr. Bruno Bettelheim 





Who’s Afraid of Doctors? 


First Mother: I have a friend whose 
child, I think, needs some profes- 
sional help, and I’ve been wondering 
how you go about telling her. Several 
people feel the same way, but she 
just seems to be blind to it. 

Dr. Bettelheim: Well, that’s difficult. 
There’s very little you can do because 
if you force it, you only get negative 
reactions. But you remind me, with 
your question, of the general reluc- 
tance some adults have in seeking 
medical advice and how many chil- 
dren fear doctors, and the problems 
this makes for their parents. Are 
your kids afraid? 

Second Mother: Not mine, but I’ve 
seen it in other children. 

Dr. B.: Is it really no problem to any 
of you? Your children aren’t afraid 
of injections or of going to the dentist? 
Second Mother: I’m a pediatric nurse, 
and I’ve seen a lot of parents go in 
and say, “Oh, the doctor isn’t going 
to do anything. He’s just going to 
take your temperature.”’ But, in real- 
ity, there he stands with a needle in 
front of the child, and I think it’s 
very difficult to explain to the parent 
that they’re doing utterly wrong by 
the children, not telling the truth. 
Dr. B.: I fully agree. But I think 
that’s only part of the story. 

Third Mother: Well, I feel that my 
child is very receptive, and I explain 
everything to her. She’s only two and 
she’s thrilled to death to go to her 
doctor because he gives her a sucker. 
When she takes medicine she doesn’t 
like it, but she understands that it’s 
going to make her feel better, and I 
think you could do the same thing 
with a shot. 

Second Mother: Yes, but when the 
child is well and you give a shot 
Dr. B.: That’s right. How are they 
to understand that that’s going to 
make them better? 

Fourth Mother: One of our friends has 
a little girl, about three years old, 
who went for a measles shot. There 
was big screaming when she got her 
shot and she was terribly upset and 
frightened. Then when they left she 
saw a little blood on her arm and 
she said, “Oh, the man scratched 
me,” and her mother said, ‘‘Oh, that 
dirty old man!” And the little girl, 
after they got home, said, ‘We'll 
have to go and beat up that dirty old 
man and all his children. He scratched 
me.”’ I think that’s a disgrace. 

Dr. B.: This mother tried to help her 





girl at the moment, even if the way 
she did it meant scaring her girl of 
doctors or undermining her trust in 
them, maybe for years to come. What 
interests me here is less the fear of 
pain, though that’s also an issue, but 
that the kid’s anxiety about medical 
treatment is not taken seriously. You 
see, all too often we view our chil- 
dren not as people just like ourselves. 
We forget that many grown-ups have 
certain anxieties when they go to the 
doctor for an examination. What is 
he going to find? But, listening to 
you here, one gets the impression that 
none of you has such apprehensions 
and therefore you don’t expect your 
children to have them. 

Fifth Mother: I had a lot of dental 
work done when I was little, and I 
remember great torture and fear. 
But when I go to the dentist now, 
it’s done with this high-power drill, 
and I have the feeling: ‘‘Isn’t this 
wonderful! My child will never go 
through what I had to go through.” 
Dr. B.: But look. When you recall 
your childhood, it was torture, and 
you were anxious. Now, when you 
take your children, you are truthful 
about the procedures, and that’s sup- 
posed to do it. It’s better than lying 
and telling them it won’t hurt, but 
it still fails to help them with the 
anxiety. 

Fifth Mother: But isn’t the anxiety 
just fear of being hurt? 

Dr. B.: No. This is exactly the mis- 
take. When you yourself go to the 
doctor for something, is your anxiety 
only of being hurt? 

Third Mother: I’m afraid he’ll find 
something’s wrong. 

Dr. B.: Exactly! And so is the child! 
There’s no difference. You see, what 
bothers me in the conversation so 
far is that you have dealt only with 
the rational. When your child is 
afraid of a dark room, you don’t tell 
him, ‘‘Everybody’s afraid of a dark 
room.”’ Instead, you think, “Now 
what can I do to help my child with 
this fear?’’ But with the fear of doc- 
tors you simply say, ‘Well, they 
have to go, so there’s nothing I can 
do.’’ Now what is it we’re afraid of? 
Third Mother: Pain. 

Dr. B.: Well... yes, but I was think- 
ing of the body. We’re afraid about 
our body. Whether we have a healthy 
body, whether it’s in good shape. As 
any physician knows, half his prac- 
tice is to relieve (continued) 
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DIALOGUE continued 


anxiety. He has to examine you in order 
to allay your anxiety and give you the 
feeling that, yes, your body’s all right. 
Fourth Mother: I still don’t understand 
exactly what the problem is. Assuming 
I have to take my daughter for an 
injection, she’s not going to like it. I 
know I wouldn’t like it either. But I 
have to take her. So I don’t understand 
exactly what we’re trying to discover. 
Dr. B.: We're trying to discover why 
she’s anxious, and what to do about it. 
If she’s anxious about a dark room, you 
will turn on the light and explain that 
we're all afraid of the dark and why we’re 
afraid. But when her anxiety’s about 
the doctor, you do nothing. How come? 
My thesis is that those parents who 
are still afraid of going to the doctor and 
the dentist, who haven’t solved that 
fear in themselves, try to deny that 
there’s anything to be dealt with in the 
child. It’s extremely difficult for a child 
to understand how an injection or a 
blood test can help the body. In fact, 
we are really in a dilemma. If we want 
to make medical prevention a rational 
thing, we have to scare them about the 
diseases that threaten them unless they 
get the inoculation. And if we don’t 
scare them about the disease, then the 
inoculation cannot be made acceptable 
on rational grounds. 
Fifth Mother: I’ve just realized some- 
thing—and I’m ashamed I haven’t looked 
at it before—but any time my daughter 
gets a cut finger or a scratch, she wants 
a Band-Aid. I always put one on, but 
I’m sure I’ve made it clear sometimes 
that I felt this wasn’t necessary. 
Dr. B.: Yes, the Band-Aid is often un- 
necessary for the scratch. As a matter 
of fact, such a scratch sometimes heals 
even better without a Band-Aid. But 
what does the Band-Aid prove to the 
child? Why is the Band-Aid desirable? 
Fifth Mother: To help the child get over 
the fear? 
Dr. B.: That’s right! You’ve shown your 
concern. You’re taking care of the child 
and helping the body do its work. This 
is what I’ve been trying to suggest: 
what the preparation should be for the 
trip to the doctor. The preparation can- 
not start just before you take the child 
to get his inoculation. If, on the other 
hand, you have built up all along the 
concept of what the body can do for 
itself, then it becomes acceptable that 
occasionally there are certain things we 
can do to help the body along with its 
work. This is one of the most important 
convictions a human being can develop— 
that his body is very adequate for all 
the work it must do. Most people know 
that if they have a cold it will go away. 
But there are some people who feel 
deathly sick each time they get a cold. 
Haven’t you known such people? 
First Mother: My husband! (Laughter.) 
Dr. B.: Which indicates that what we’re 
dealing with is mostly an anxiety about 
the body, and only to a very small 
degree with the docter’s intervention. 
Now, in regard to dentistry, things are 
even more complicated because we know 
that a very common anxiety dream, 
and some of you may have had such 
dreams, is that all your teeth fall out. 
Fifth Mother: I dream it all the time! 
(Laughter.) And I thought it was be- 
cause I had braces on my teeth and 
went through all that torture. 
Dr. B.: That’s a very good example, 
because I’m sure when you were a child 
you were simply told, “‘Your teeth need 


straightening, and you want to have 
pretty teeth.” 

Fourth Mother: What should she have 
been told? 

Dr. B.: Well, dentistry in a strange way 
is much more difficult to deal with than 
general medicine. You see, this young 
lady remembers the torture, but now 
she fools herself that with the high-speed 
drill that’s all gone. The torture was 
psychological and had little to do with 


‘the actual procedures. The anxiety has 


a great deal to do with the fact that 
teeth are the organs of biting. Let’s face 
it: eating, biting, chewing, and so on— 
our sustenance depends on them, in a 
way. “If I can’t eat, I’ll starve.” It’s a 
very primitive fear, powerfully reacti- 
vated by all the dental work. With this 
kind of fear you don’t sit down with the 
child and téll him the facts of life and 
think you’ve done it. Just as sex educa- 
tion is a continuing process, so it is with 
the child’s fear about his body, and in 
particular about his teeth. 
Third Mother: Why is taking the blood 
sample so scary? 
Dr. B.: Obviously we can’t fool our- 
selves that these little pinpricks are so 
painful. Children are not as irrational 
as all that. They scream because they 
know a sample of blood is being taken, 
which implies there’s a danger that 
there might be something wrong with 
their blood, their very life stream. Yet 
how simple it would be to tell the child, 
“We're pretty sure there’s nothing wrong 
with your blood. But, to make abso- 
lutely sure, we are going to take a tiny 
sample and look at it.’’ And then you 
come back to the child and say, ‘““‘We 
carefully examined your blood, and it’s 
just fine.” I can assure you that if that’s 
done properly, the child will be willing 
to have his blood sample taken, unless 
he’s very disturbed and anxious. And 
you cannot tell me that a three- or 
four-year-old cannot understand that. 
It’s the same with inoculations. After 
all, you can certainly show the three- 
or four-year-old that this is really just 
a terribly small amount of something 
that’s injected into the body and that 
this small amount now stimulates the 
body to build up more of what it needs 
to stay well. With all these things we 
must take advantage of many, many 
opportunities to show the children how 
well their bodies work. Nobody can 
make an injection pleasurable. It will 
always be painful even though ‘‘it’s 
going to help you.” But if that’s all you 
say, then there’s always the implication 
that ‘“‘unless I’m very careful, my body’s 
not much good. It can’t help itself.” 
First Mother: Well, how do you draw out 
these worries children have? 
Dr. B.: Only by talking about how com- 
mon it is, and showing your empathy. 
Fourth Mother: Can’t this be overdone? 
Dr. B.: Anything can be overdone. 
Fourth Mother: I mean, can’t it some- 
times weaken the child, when you tell 
him, “I also experienced that’’? 
Dr. B.: Why should it? 
First Mother: I think that when you say 
that you show some kind of example of 
being able to handle your anxiety ——— 
Dr. B.: That’s why I said, if it’s overdone 
you give the child the feeling that this 
is an anxiety no one can handle and it’s 
ruining your life. Then you’re not going 
to be much help to him in handling his 
anxiety. But my thought was _ that, 
after all, these ladies seem to have 
managed quite well despite their bad 
experiences. That’s what we bank on, 
and apparently it works. END 
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tell the boys 
from the girls 
without this 
scorecard 


By Ralph Schoenstein 
4 


One night last week, I was 
strolling down the hallway 
of my apartment house, 
gaily bearing some 
orange peels and egg 
shells to their final 
resting place, when a 
middle-aged lady opened 
her door, looked at me in horror, and 
cried, “You dump the garbage?” 

“Why, yes,” I replied. ‘It just 
doesn’t seem to get into the inciner- 
ator on its own.” 

She ran her startled eyes from my 
bearded cheeks to the hairy knees that 
bulged fetchingly below my mini- 
Bermudas. 

“But you,” she said, “‘are a man.” 

“Check,’’ I replied. ‘‘They can’t put 
anything past you.” 

“You must be some wonderful help to 
your wife. My husband wouldn’t be 
found dead dumping garbage.” 

“T’m afraid he wouldn’t get much 
dumped in that condition,” I said. (It 
is not without reason that I have been 
called the Noel Coward of sanitation.) 

““My husband,” she said, “‘he doesn’t 
even wanna know about garbage—or 
dishes or anything! He says that he has 
his job and I have mine.” 

As I walked back from the incinerator 
to my napping wife, I fell to thinking 
about the roles of the male and the fe- 
male in modern society. Because of a 
certain accident of birth, I have always 
played the male, but, like so many other 
young husbands, I often find myself do- 
ing things that a previous generation did 
not consider especially virile, things like 
bleaching laundry. 

I happen to bleach the laundry be- 
cause I also wash it. You see, my wife is 
afraid of being raped in the basement 
laundry room and I am not; so on 
many a cold night (and on warm ones, 
too) I go from the incinerator to auto- 
matic without even pausing to baste a 
roast. 

When my wife’s mother learned that I 
was our family’s Mr. Clean, she was as 
horrified as my friend at the incinerator. 

“Men aren’t supposed to do laundry!” 
she cried. ‘“‘Men are supposed to make 
money and go bowling.” 

Her outery echoed in the hearts of 
millions of older Americans, the folks 
who had their matrimonial jobs neatly 
parceled out and assigned for life. It was 
easy to tell a woman in the old days: She 
was the one who had babies and worked 
the stoves and wore the bras. And the 


men? Oh, those silly, overgrown little 
boys, they played poker and drank beer 
and dropped dead well-insured. 

My own father belongs to this group, 
to the domestic traditionalists, the cliff- 
dwelling cavemen. I will never forget the 
look on his face the first time he caught 
me changing my daughter’s diaper. It 


was a look to match the one that Mr. 


ration by Tomi Ungerer 
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Jorgensen must once have given to 
Christine. 

I stood before him with a safety pin 
on my lips, a Q-tip behind my ear, and 
a diaper for a scarf. “Dad,” I said, 
smearing a sweet film of baby lotion on 
my daughter’s raw rump, “in your day, 
did you use the triangle fold or the 
straight square double on me?” 

“Oh, Lord,’ he said softly, “where 
did I go wrong?” 

~“Dad, you don’t understand,” I said, 
flinging a dirty diaper into a distant 
can like a pediatric Paul Hornung. 
“Things are different today. Women 
do men’s jobs now, so that leaves 
their old jobs open. We just kind of fill 
in. And a good thing, too, or there’d bea 
lot of uncooked meals and unwashed 
kids lying around.” 

Suddenly he stiffened, as if standing 
before the ghost of Douglas MacArthur. 

“Well, I’m proud to say that I never 
once did that!’ he cried, pointing with 
disgust to one particular end of my 
daughter. 

“No, you didn’t,’ I said, “and I’ve 
been meaning to talk to you about it for 
quite a while. Things got pretty soggy 
on the nights that Mom played Mah- 
Jongg.” 

What my father and mother-in-law 
and incinerator pal can’t seem to under- 
stand is how much things have changed 
in the American home. The roles of men 
and women have been puckishly re- 
cast—undoubtedly by a director who 
gets a kickback from the girls. 

Last night, for instance, I actually 
found myself sewing a button on my 
pajamas, something that I really didn’t 
have to do, for my wife had said that 
she’d sew it for me just as soon as she 
returned from her karate lesson. 

Yes, I am one more tainted refugee 
from the all-male endeavors, perhaps 
because the mere making of money was 
never enough to interest me. (Anything 
that you do badly gets boring after a 
while. ) 

Like so many other men, I nicely ra- 
tionalize my feminine pastimes. For ex- 
ample, I tell myself that going to the 
supermarket is better exercise than skat- 
ing or judo, both of which you happen 







— a) 


to need for the supermarket unless you’re 
shopping in Majorca. As I hurl my cart 
down the aisles, leaving tire tracks on 
the enemy women and children, I am 
often heard to shout, ‘‘This is virile! Oh, 
this is truly virile!’ And then I lunge 
for something to make my wash even 
brighter than the man’s in 5E. 

And now, for the sake of all fathers, 
mothers-in-law, and trash-bearing la- 
dies, and for the sake of every young 
husband who may right now be teetering 
tremulously on the border between boy- 
land and girlland, I am going to tell you 
what else is virile. I’m going to give you, 
free, America’s first official sexual break- 
down of the basic human activities. As 
of March 1, 1967, north of the 25th 
parallel and west of Martha’s Vineyard, 
the following endeavors are definitely 


male : Commanding tanks 


Growing beards 
Wearing tattoos 
Drying dishes 
Fathering children 
Dumping garbage 
Slapping women 
Leaving elevators first 
and 
Running away to sea 


These endeavors are definitely fe- 
male: 
Proposing 
Wearing pants 
Wearing short hair 
Posing nude for Playboy 
Giving bus seats to old ladies 
Admiring Bobby Kennedy 
Admiring Ethel Kennedy 
Admiring Jackie Kennedy 
Sleeping late on Father’s Day 
and 
Outliving men 


And these endeavors are up for grabs 

and could go either way: 

Knowing who is Paul Hornung 

Smoking cigars 

Cooking TV dinners 

Wearing perfume 

Going bald 

Picketing 

Running for governor 

and 


Avoiding sex education. END 
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The first 
truly feminine anti-perspirant 
proved effective in 10S°heat! 


Mies: Super Biodorant by Helena Rubinstein 
E ...the fragrant, flow-on anti-perspirant 
g for women who have worrisome 
perspiration problems. 
No ordinary deodorant or anti- 
ciPER perspirant can even begin to match Super 
noraNt Biodorant. it stops perspiration anxieties 
B10 cold even in humid, summer heat. 
Offers you the driest underarms ever. 
antLPerspiranr (EVen in most tense moments.) 
DEODORANT Super Biodorant is good news for 
your beautiful clothes too. 
Use it faithfully and feel really secure. 


Super Biodorant 
Helena Rubinstein 


FTH AVE, N.Y., N 


HELENA 
RUBINSTEIN 








Jet Trauma: Millions of vacationing 
Americans will be hurtling at su- 
personic speeds to every part of 
the globe this summer. And wher- 
ever they jet down, local physi- 
cians will be inundated with cases 
of what the medical profession 
now Calls the “‘time-zone fatigue 
syndrome.” The vacationers will 
complain of everything from ir- 
ritability and stomach disorders to 
fainting and mild heart attacks. 
But the basic problem will be one 
of time. The traveler who arrives 
in a foreign airport may be ex- 
cited and ready for a day of tour- 
ing, but his stomach and mind are 
several time zones away and prob- 
ably ready for a night’s rest. 

Physicians of the Federal Avia- 
tion Agency first noticed this ail- 
ment in commercial jet pilots and 
stewardesses who regularly jet 
across four or five time zones. They 
found that when crews were shifted 
to jets, they started to drink more 
and displayed signs of emotional 
instability. Three-quarters of the 
crews interviewed complained of 
tiredness, two-thirds had changed 
their sleeping habits. 

The best remedy for “‘time-zone 
fatigue’: sleep. On arrival in a 
new time zone, rest until your 
body has adjusted to the new 
chronological time. 


Dream Animals; What kind of ani- 
mals do you dream about? Dogs, 
cats, horses? Do you sometimes 
dream about snakes and croco- 
diles, and what does that mean? 
Dr. R. L. Van de Castle of the 
University of North Carolina re- 
cently investigated 4,000 dreams 
about animals. He found that dogs 
and horses are the most popular 
dream animals, and are reported 
more often by women than men. 
Birds come next in popularity, and 
are reported more often by men. 
Men also stock their dreams with 
thick-skinned or hard-shelled ani- 
mals—crocodiles, crabs and tur- 
tles. Whatever snakes may mean 
in dreams (psychiatrists have dif- 
ferent interpretations about this), 
men dream about them twice as 
often as women. Forty-eight per- 
cent of the animals in men’s dreams 
are non-mammals, while the figure 
for women is 30 percent. 

Dogs and horses are also the 
most popular dream animals with 
children. Young boys have more 
animal dreams than young girls; 
they also have more non-mammals 








You 
and Your 


Sleep 


by Bob Gaines 






in their dreams. Dr. Van de Cas- 
tle’s most striking discovery is 
that there is a sharp drop in the 
percentage of animal dreams as 
children mature. “These findings 
suggest that the percentage of 
overall animal dreams might be 
used as a rough index of mental 
maturity,” he says. 


Prickly Rest: The mind boggles at 
the fanciful techniques devised by 
insomniacs for going to sleep. You 
can find 101 in a new book titled, 
appropriately, 101 Recipes for 
Sound Sleep (Walker and Com- 
pany )—everything from brushing 
your hair (the Empress of Rus- 
sia, Catherine ITI, used to have her 
hair brushed until she went to 
sleep) to soaking your wrists in 
ice water. How about acupunc- 
ture? This is the ancient Chinese 
system still practiced in the Orient 
of treating ailments by inserting 
gold or silver needles into various 
parts of the body. According to 
acupuncturists, there are three 
crucial points that affect our 
sleep: two on the heel and one just 
above the elbow. Pricking the skin 
at these points will change the 
flow of energy within you and cure 
your insomnia. Do-it-yourselfers 
can take the treatment by scratch- 
ing these areas with a fingernail or 
applying heat (the lighted end of 
a cigarette) a quarter of an inch 
from the skin—to be accompa- 
nied, one imagines, by Music to 
Scream By. 


Hospital Psychosis: The joke about 
the night nurse who wakes a pa- 
tient to make sure he takes his 
sleeping pill is no laughing matter. 
A research team at Columbia- 
Presbyterian Medical Center in 
New York reports that patients 
recovering from surgery can de- 
velop psychotic symptoms after 
three to five days in what is sup- 
posed to be the recovery room. 
The patients in the study were so 
disturbed by the hourly bedside 
checks and the steady hum and 
hiss of the oxygen and cooling 
systems they began to have hal- 
lucinations. One patient swore 
someone had put a phonograph 
under her mattress and was tor- 
turing her with rock-’n’-roll rec- 
ords. Doctors recommended that 
patients be allowed TV to keep 
their minds busy, and as much un- 
interrupted sleep as possible. Re- 
sult—happier, saner patients. END 




















3 shown here receiving an award from 


ince enrolling with Famous Writers School, 


| f you have ever felt that there ought 
to be a lot more to living than endless 
‘housework or office drudgery, a flair for 
writing can make an exciting difference 
in your life. 

Just being alive has already given you 
'a store of material which no other per- 
son knows or feels about exactly as you 
do. Your town, your neighbors, the per- 
‘sonalities in your family, the ideas and 
‘dreams incubating in your mind — all 
these are part of a rich mine of writer’s 
material belonging to you alone. 

_ Whether you are young or old, mar- 
ried or single, family raiser or working 
girl, high school graduate or Ph.D. — 
when you send a manuscript to an ed- 
itor, nothing matters but how you have 
put your words on paper. 

The rewards of writing come not 
only from seeing your name in print. 
You'll find that writing can be a blessed 
release. All the pent-up emotions, ten- 
sions and dreams within you can be 
channeled into a healthy creative out- 
let. A pencil, a piece of paper, a little 
time and a quiet corner are all the 
“equipment” you need. 


Being a woman can be a “plus” 


As you start writing, you'll discover 
that there are countless opportunities 
where being a woman puts you way 
ahead! These can range from modest 
newspaper or magazine pieces on cook- 
ing and housekeeping to the glamorous 
world of advertising and publicity — 














ecognition ... Eileen Panowski of Los Alamos, N.M., 
ystery Writers of America president, John Creasey. 


rs. Panowski has sold four juvenile mystery books. 


Exciting surroundings ... The successful 
writer is often able to choose her “‘beat.” : 
One student, Norma Nelson of Capitola, Cal., @@ 
creates her weekly “Harbor Lights” 
newspaper column from interviews with 
fishermen and yachtsmen in her area. 


OF women 


even to a bestseller like “Please Don’t 
Eat the Daisies.” 

But whether you specialize in the 
kind of writing only a woman can do 
or look to more general markets, you 
may be sure that editors respect wom- 
en’s contributions as heartily as they do 
men’s. But, one handicap many women 
have is a lack of self-confidence. 

“I’m just not good enough” is the ex- 
cuse heard again and again from wom- 
en with aptitude — women who should 
become writers but never will, unless 
they become aware of their potential. 


Find out if you have writing talent 


Twelve of America’s most successful 
writers have created a simple Aptitude 
Test that reveals whether you should 
consider taking up writing. The Test is 
pleasant to do, takes little time, and is 
yours without cost. If you have a flair 
for words and a desire to express your- 
self, why not send for a copy? When 
you return it, the test will be graded for 
you free. 

If you do well on the Test, you will 
be eligible to enroll (if you wish) in a 
remarkable writing school founded by 
twelve Famous Writers: Faith Baldwin, 
Bruce Catton, Rod Serling, Mignon G. 
Eberhart, Bennett Cerf, John Caples, 
J. D. Ratcliff, Max Shulman, Mark 
Wiseman, Rudolf Flesch, Red Smith 
and Bergen Evans. 

These Famous Writers poured all 
their hard-won knowledge into a set of 













Extra income ... After seven " 
lessons, Doris Stebbins of : 
Coventry, Conn., wrote to say, 
“T’ve sold six articles to Woman’s 
Day for $2,050!” Mrs. Stebbins 
is just one of many Famous 
Writers students to discover that 
opportunities for extra income 
abound no matter where you live. 





Among the rewards: money, recognition and the freedom 
o work when and where you choose 


special textbooks and assignments. 
Then they worked out a method for 
bringing to each student, at home, the 
kind of individual instruction a begin- 
ning writer needs. 

When you send an assignment to the 
School, one of our instructors (each a 
professional writer or editor) goes over 
your work, line by line, word by word, 
blue-penciling his changes on your 
manuscript much as an editor does with 
an established author. Then he returns 
it with a long letter of advice. 

Your Course begins with the funda- 
mentals upon which every writing ca- 
reer is built. Then you get concentrated 
training in the field of your choice: Fic- 
tion Writing, Non-Fiction Writing, Ad- 
vertising Writing or Business Writing. 


Students break into print 


This training works well. Our students 
have sold their work to more than 100 
publications, including Redbook, True 
and Better Homes & Gardens. 

Mrs. Helen Burn of Baltimore 
praises “the patient consideration of 
everyone in the School. Since starting 
the Course, I have earned more than 
four times the cost of tuition.” 

Lillian Maas of Zumbrota, Minn., 
writes: “I’ve done it! My first article, 
on its first trip out, sold to Better Homes 
and Gardens for $150. I’m more ex- 
cited than ever about the Course.” 

“When I began the Course, I was an 
unpublished writer,’ says Sharon B. 
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A new world. ..“I had so many doubts. Did I have 
imagination? Talent? I no longer have these doubts. 
With Famous Writers School came entry into a new 
world.” Doris Agee of San Mateo, Cal., sold her first 
piece — a ‘Most Unforgettable Character’ story — 

to the Reader’s Digest. 


Wagner of Mesa, Arizona. “Since then 
I have made some 40 sales and now I 
live on my writing income.” 

Marguerite J. Fraser of Hamilton, 
Ontario, received $250 and “became a 
local celebrity” when her first article 
was accepted for publication. 

Margie Zimmerman, a Philadelphia 
housewife, sold six children’s books to 
Little Gems, plus a complete series of 
animal stories. “You’ve taught me to 
write professionally,” she says. 

“Not only am I thrilled to have 
McCall's begin its new monthly series 
with my article,’ writes Mary Ann Bau- 
meister of Springfield, Va., “but I’m 
also receiving a $1,000 check from 
them. This one sale has made it all 
worthwhile.” 

Lillian Smith of Pulaski, Va., says, 
“Your Course provides a refreshing lift 
for a retired person. I’ve had three arti- 
cles published since enrolling.” 

Beyond the thrill of receiving that 
first check, the students find great in- 
tangible rewards in writing. As Faith 
Baldwin says: “If one sentence you 
write opens a door for another human 
being...makes him see with your eyes 
and understand with your mind and 
heart, you'll gain a sense of fulfillment 
no other work can bring you.” 


Writing Aptitude Test offered 


Could this be what you, too, want out 
of life? Then take the first step. Send for 
the Aptitude Test that will help you dis- 
cover whether you were meant to be a 
writer. The postpaid card will bring 
you a copy of the Test, along with a 48- 
page illustrated brochure describing the 
School. There is no charge or obligation 
whatsoever. (If card is missing, write 
to Famous Writers School, Dept. 6347, 
Westport, Conn. 06880. Please give 
your name, address, age and ask for 
writing Aptitude Test. ) 
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Healthiest dog on the E 


Runs on Gaines-burgers 








liquid you pay for in the canned 

kind, liquid your dog will take from 
his fresh water bowl. 

Yet Gaines: burgers cost lessto 


They have even more solid nourish- /» 
ment than all-meat dog food. 
Gaines: burgers balance meat (and 


) with everything else adog 













is known to need. serve than many canned dog foods 
1cluding vitamins, minerals and and take far less effort. 
proteins to help strengthen the bones, Get your dog going on Gaines: 
tone 1uscles, sharpen the senses burgers—the canned dog food without 
and si the can. It's the nourishment every dog 
We simply leave out the excess needs every day. 


Now in new freshness wrap. 


Pet News 








By Joyce Kuh 





he gerbil (pronounced jir’bil) is a 
cousin of the meadow mouse. Full grown, 
he weighs about three ounces and is 
distinguished from a mouse partly by 
is furry tail. When he stands on his 
hind legs, which he does often, he re- 
sembles a three-inch-tall kangaroo. 
Gerbils first became known as pets 
about two years ago, and now pet shops 
have trouble keeping enough on hand. 
For the past year the Animal Kingdom 
pet shop in Chicago has sold about 100 
gerbils a month at $10 each—in fact, 
Wthey are in such demand that shop 
fowner Bernard Hoffman will buy back 
the offspring of gerbils he has sold as 
pets. Creative Playthings of Princeton, 
}N.J., a company specializing in toys that 
encourage a child’s curiosity and imag- 
ination, put gerbils in their catalog last 
year—the first time they have ever sold 
live animals by mail. You can get a pair 
fof gerbils from Creative Playthings for 
$15, plus shipping charges, and, for 
$14.95 extra, a special gerbil cage. The 
catalog also lists toys for gerbils—lad- 
ders, barrels and blocks—to stimulate 
their curiosity. (Dealers expect gerbil 
prices to drop, if the supply ever catches 
up with the demand.) There’s even a new 
book out called How to Raise and Train 
Gerbils (TFH Publications, $1). And 
Geisler Pet Products has just put gerbil 
food in a package: Gerbil Diet costs 49 
cents and will last one gerbil about a 
month. 

When Victor Schwentker brought the 
first gerbils to America in 1954, he had 
no idea that he was starting a new boom 
in household pets. (Dr. Schwentker, 
Executive Director of the West Foun- 

} dation in Brant Lake, N.Y., runs a 
_ program for the discovery and develop- 
| ment of new animal species suitable for 
laboratory use.) But he admits that “the 
' natural characteristics of the gerbil make 
him a wonderful pet.’’ He brought about 
20 of the furry animals over from Mon- 
golia, and as far as anyone knows, all 
the hundreds of thousands of gerbil pets 
today came from those 20. 

While some mothers can’t imagine 

intentionally having a rodent in the 
house, other mothers, coerced into own- 
ing gerbils, seem quite pleased with these 
tiny, inquisitive animals. One New York 
mother says, ‘‘They are marvelous pets! 
They amuse our children for hours, and 
they’re no trouble at all.” 

Other reasons for his new popularity 
as a pet are many. He is tame, even 
affectionate, and won’t usually bite un- 




























less he is handled roughly. He’s a hardy 
animal, not subject to disease. He drinks 
little water, therefore his cage is clean, 
dry and odorless. He also spends a lot 
of time cleaning himself like a cat. He 
is naturally curious, can learn tricks, 
and likes people. People usually like 
him because, unlike hamsters, the gerbil 
is energetic and does not fight with other 
gerbils. He likes to be handled. 

If you don’t have all the special gerbil 
equipment around, you can feed them 
seed, cereal, lettuce, potato chips or 
popcorn. They will be very happy play- 
ing with small boxes, cardboard tubes 
and tin cans, and, though inquisitive, 
they won’t go far when you let them out 
of their cage. Gerbils are monogamous; 
they are happier when they have a 
mate, and during their reproductive life 
may produce up to seven or eight litters, 
with an average of five babies in each 
litter. If you can’t use all those gerbils, 
check with your local pet dealer. He 
may want to buy them. 


If your cat is beginning to suffer from 
“dog days,” you can help him endure 
the heat with this advice from the 
Friskies Cat Council: The first thing to 
do is leave him alone. Kittens, espe- 
cially, can easily become exhausted from 
too much romping. Left to his own 
devices, a cat will usually find the cool- 
est spot in the house and stay there. If 
Tiger doesn’t eat as much as usual, it’s 
probably because he knows not to over- 
eat in hot weather. Kittens should be fed 
regularly, even if it’s a little at a time, 
because they are not strong enough to 
fast. Don’t feed your cat ice water or 
ice-cold milk. A hot, thirsty cat will 
drink a whole bow! of cold liquid, but it 
can cause convulsions or even death. 
Milk and water should be cool, not cold, 
and fresh at all times. 

A long-haired cat will shed during hot 
weather, and you can help him by fre- 
quent combings. A short-haired cat will 
appreciate occasional brushings, too, but 
he doesn’t need grooming as often. 

Don’t let a cat outdoors during the 
hottest part of the day unless there is a 
cool, shady spot available to him. And 
if you have a white cat, Friskies veteri- 
narians recommend putting a little sun- 
tan lotion on his head to protect the 
non-pigmented areas from the sun. 


Tropical fish and their owners will be 
delighted with a new, unusually quiet 
motor-filter combination. The Dynaflo 
Motor Filter ($12.95) comes in one unit, is 
easy to install, and has only one moving 
part. The motor works by magnetic drive; 
it filters about 60 gallons an hour, aerat- 
ing the water at the same time. END 





New pet: the gentle, gregarious gerbil. 


The Hair Scare is over. 


Women keep trying new things on 
their hair. 

And men keep on saying: ‘Good 
grief! What have you done to your- 
self?” 

It’s scary. 


Now there’s Kolestral. 


It’s the hair conditioner that undoes 
the damage “doing things’ can do toa 
woman’s hair. Movie stars, models, TV 
personalities, career women, fashion- 
able housewives—know all about us. 

You may have noticed that , 
these kinds of women are never 
“scared” about their hair. 

Now we’re letting you 
in on their sceret. 

How does it work? 

When you apply it to 
shampooed and rinsed 
hair, Kolestral goes 
deep into the hair shaft. 
That’s Kolestral’s big 
advantage. Most other 
conditioners 



















merely coat the surface of the hair. 

Deep inside the hair shaft, Kolestral 
fills up any porous openings. Strength- 
ens every split end. Smooths each 
broken shaft. If hair is dry, deep- 
working Kolestral makes it lustrous. If 
it’s limp, Kolestral gives it bounce. If 
it’s frizzy, Kolestral makes it smooth. 
There’s nothing fake about Kolestral. 
It’s the real McCoy. Your hair looks 
soft and beautiful because now it is 
soft and beautiful. Your hairdresser 
recommends it, your 
hair depends on it. 
Get a tube of 
Kolestral. The 
Hair Scare is 
over the 
minute 
you do. 
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Is there a more pleasant 
way to douche? 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A. Douche Powder, and 
it’s years ahead of vinegar or disin- 
fectants. Those things are messy, and 
they smell. And what’s worse, they 
can irritate or even harm delicate 
tissue. 

But V.A. is different. It actually has 


ett ae. 


a delightful, feminine fragrance that 
quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective — really effective — 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A. 
comes to you in handy premeasured 
packets. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern women. 
V.A. Douche Powder. Effective, but 
pleasanter in every way. 








FREE: New booklet: ‘“A Modern Opinion On Douching.”’ Plus 3 sample packets of V.A. 
Douche Powder. Send 25¢ to cover cost of mailing and handling to Norcliff Labora- 
tories, Box 471— L-2 Fairfield, Conn. (Mailed in plain wrapper.) 
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Relieved of Menstrual Distress 


It’s a busy, whirling life you lead as a 
modern woman. Here. There. Back here 
again. At home, on the job or out having 
fun, you certainly get around. No time 
to slow down... and you don’t have to. 
‘ Not even because of functional men- 
strual distress. How? With MIDOL! 
Because MIDOL contains: 
® An exclusive anti-spasmodic that 
helps STOP CRAMPS... 
Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
...CALMJUMPY NERVES... 
Plus a special mood-brightener that 
gives you a reallift...gets you through 
the trying pre-menstrual period feel- 
ing calm and comfortable. 
Whirl away. Any day. With MIDOL! 


"WHAT WOMEN WANT TO KNOW"’ 
FREE! Frank g 32-page book explains men- 
cost of mailing and han 


x 146, New York, N.Y. 10016. 
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Make The Rounds... 
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Irish Roots 


Q: We are a large Irish-American 
family, originally from County Clare. 
We plan to go to Ireland next sum- 
mer, to try to find distant relatives, 
perhaps buy some land, and establish 
our Irish roots. How can we go about 
working out our family tree? We do 
have the name of the ancestor who 
emigrated about 150 years ago. 





A: Apply to the Genealogical Office, 
Dublin Castle, Dublin, giving the 
most complete information you have 
about your ancestor. Since you are 
interested in Irish culture, you might 
want to join the Irish Georgian So- 
ciety. (Leixlip Castle Offices, Co. 
Kildare, Ireland.) Membership en- 
titles you to receive their quarterly 
bulletins on the restoration of Irish 
Georgian historical monuments, and 
by the time you go, you will have the 
Society’s invitations to visit some of 
the great houses belonging to the 
National Trust and not generally 
open to the public. Many Americans, 
not necessarily of Irish descent, are 
members of this Society and have 
contributed to the restoration of the 
beautiful buildings and monuments 
with which it interests itself. 


Standing at a Wedding 


After I discussed wedding proces- 
sionals in this column (February, 
1967) I received hundreds of letters 
like this one: 

“T have attended more than my 
share of weddings, and I have never 
seen a wedding where the congrega- 
tion rose as the bride entered. I am 
a Lutheran, but have also attended 
weddings in Catholic, Presbyterian, 
Dutch Reformed and Methodist 
churches. Perhaps this custom dif- 
fers with different areas of the coun- 
try. All the weddings I have attended 
were in southern Wisconsin.”’ 


I have stated in my etiquette book 
that as the bride begins the proces- 
sional, the congregation rises and 
half turns toward the aisle. Evidently, 
in congregations of various kinds all 
over the country this is an optional 
matter. I did check with the informa- 
tion offices of a number of churches 
and here is what a few of them say. 

Methodist Information Headquar- 
ters: “Customs differ from church to 
church within our denomination. You 
ask whether or not there is any regu- 
lation requiring the congregation to 
remain seated when the bride enters. 
I would say that the general practice 
is for the congregation to stand when 
the procession begins. In fact, in the 
order for the service of marriage in 
the Book of Worship of The Metho- 
dist Church, page 28, one of the 
rubrics says, ‘The congregation shall 


stand as the wedding procession 
begins.’”’ 

Episcopal Information: “I have 
checked with the Canon Precentor 
about the question you ask regarding 
the standing of the congregation at 
the entrance of the bride. In the 
Episcopal Church the congregation 
always stands; there is no option.” 

Presbyterian Information: “Our 
Church has no regulations on the me- 
chanics of the marriage ceremony, 
and only very general statements as 
to what shall be said. However, I 
think it is quite usual for the congre- 
gation to rise when the bride enters, 
taking their cue from the bride’s 
mother, who is usually seated on the 
left at the very front of the congre- 
gation.” 

The Jewish Theological Seminary 
of America: “At American Jewish 
weddings it is customary for the con- 
gregation to stand during the proces- 
sional.” 

The Religious Society of Friends: 
“Since it is a Meeting for Worship 
which is being held for the purpose of 
a wedding, and since there is no 
standing up in Friends Meetings for 
Worship, such a procedure would be 
out of order for a Friends wedding.” 


Evidently many congregations 
throughout the country do not follow 
the recommendations of their ecclesi- 
astical leaders. The bride’s mother, 
however, is a clue to whether or not 
the congregation sits or stands. If she 
stands as the processional starts, 
then the congregation must. If she 
sits, it is the custom of that church 
for the congregation to remain seated. 
I prefer the traditional way of the 
congregation standing in honor of the 
bride. I am still waiting to hear from 
some of the other denominations I 
queried and am interested in your 
mail on the subject. Write to me at 
the address below. 


Wedding Problem 


Q: We are having a church wedding, 
followed by a reception in a club. 
We can’t invite any more people to 
the small church. Would it be all right 
to invite close out-of-town friends to 
the reception only, or would it be pref- 
erable to send announcements? 


A: It is quite all right to invite them 
to the reception only. 


Youth Group 


Q: Weare youth sponsors for a church 
group. These 25 young people are 
active, interested and very nice, but 
sometimes they impose upon our pri- 
vacy. It is usually just a few who 
visit our house too often and stay too 
long. This is flattering, but often in- 
convenient. We have four young chil- 
dren of our own, so I made rules and 
limitations on these teen visits. Was 
I right or wrong? 


A: You are right. Young people—like 
most of us—feel more comfortable 
when they know there are reasonable 
rules they are expected to follow. 


Party Problem 


Q: If you have accepted an invitation 
to a party and there is a sudden death 
or tragedy in your family, will it be 


understood by your hostess that you 
will not attend, or should you call 
and give your regrets? 


A: If possible, get someone to call for 
you. It is not wise to assume that 
everyone knows what happened. If 
there is too much confusion and you 
forget to do this, certainly the hostess 
will understand when she knows the 
circumstances. As soon as possible 
afterward, you should write or phone 
your regrets. 


Late Stayers 


Q: What can I do about guests who 
won’t go home when the party obvi- 
ously is over? 


A: You can let the conversation die. 
Offer no further drinks. Perhaps rise, 
if only to change your seat. If you 
want to be obvious, you can empty 
an ashtray. If none of this works, 
you can Say, ““Joe [your husband] has 
to get up very early. I think I’ll let 
him go to bed now and I'll stay with 
you.” This should work. 


Pre-Teen Correspondence 


Q: I am an 11 14-year-old girl. I write 
a lot of letters to my best girl friend 
and to some other people I know. 
Should I say that I’m sorry for the 
mistakes in the letter? 


A: It is better not to apologize for 
mistakes in a letter; they will be obvi- 
ous enough to the recipient. But you 
should do your best to improve. Your 
handwriting is attractive. Don’t use 
a colon after the salutation in a social 
letter; that is reserved for business 
use. Do use ink rather than pencil, 
and leave a nice border to the left and 
right. Practice writing letters. If 
yours are full of errors and crossings 
out, recopy them. Address them care- 
fully, complete with zip code, and be 
sure to put the stamp, right side up, 
neatly in the upper righthand corner. 
I would like more questions from 
my pre-teen and teen-aged readers. 





Miss Vanderbilt welcomes ques- 
lions from readers, to be answered 
in this column as space permits. 


The following booklets by Miss Van- 
derbilt are now available to JOURNAL 
readers: ““Teen Manners,” “‘Engage- 
ment and Wedding Etiquette,” “‘Table 
Manners” and “Office Etiquette.” 
Send 25 cents in coin for each booklet 
ordered to Miss Amy Vanderbilt, Box 
1155, Weston, Conn. 














Apple, Arkansas Strawberry, South Carolina and Orange, Vermont 


have in common? 


oo 2I2 


It’s the universal number for Long Distance information. No charge, 
of course. For dialing instructions, please consult your phone book. 
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Now, at 120 pounds, I’m proud to stand 
alone. In fact, nobody has to coax me these 
days to have my picture taken. 


My own father didn’t knowme 


Here I am at 208 pounds. As you can see, I was too big to hide behind my 
daughter, Jili—but that didn’t stop me from trying. 





after [lost 88 pounds. 


By June Anglin Chamberlain—as told to Ruth L. McCarthy 


garbage pail. I weighed 208 pounds, though 
I was only a fraction over five feet three. And 
because of my insatiable appetite, I lost my looks. I 
lost my personality. I even lost my liking for people. 

I wasn’t always like that. In 1957, I was a recep- 
tionist-secretary for a very large firm in Orlando, 
Florida. And pretty popular with the men. In fact, I 
married one of the salesmen. And though I wasn’t 
what you’d call really thin, I was trim. About 135 
pounds at the time of my wedding. 

It was only after I had lost one child at birth and 
miscarried another that I began to pile on the 
pounds. Between tears, I consoled myself with food. 
Pies, pretzels and sweets. Why, it was nothing for 
me to sit before the television set and eat a pound of 
malt balls or a whole box of peanut brittle. 

When I finally completed a pregnancy and gave 
birth to a beautiful little girl, I was way, way over- 
weight. And my appetite was completely out of 
control. 

My dress size was up 
were all overblouses 


L T the age of thirty-one, I was literally a human 


to 20%. And my blouses 
I don’t know who I thought I 
was kidding by ng them hang out, but they 
were more comforta hat way than tucked in. By 
the time we had moved to Port Washington, N. Y., 
I could hardly pick uy laughter. The fat just 


got in the way 
[ had reached the ] here I didn’t want to go 
anywhere or do any Vhenever I was with 


people, and somebody 
sure they were laughing 


oze. I was always 
Nothing was funny 
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anymore. I even turned off my friends. As you cansee, 
my weight problem was turning me into an introvert. 

In desperation, I asked my doctor about a certain 
reducing drug. And he said I could take it. But that 
didn’t help my terrible craving for candy. It was 
almost like the craving of an alcoholic. 

I knew that without candy, I wouldn’t stick to 
the reducing drug long enough for it to do me any 
good. Then I remembered reading about a vitamin 
and mineral reducing-plan candy, called Ayds, that 
had helped a lot of people. Since it contained no 
harmful drugs, I picked up a box at the drugstore. 
And what did I do? I took the reducing pill, but at 
the same time used Ayds. And I lost 40 pounds! 

The drug, however, began to get on my nerves, 
and I finally decided to give it up. It was making 
me too jittery. Besides, I was afraid I might become 
addicted to it. So I made up my mind to give the 
Ayds Plan a chance to work by itself. And you know 
what? It did! I pasted a picture of my fat self on the 
refrigerator door. And believe me, that little candy 
helped me close that door more often than I can tell. 
Ayds actually helped me have more will power than 
I ever thought possible. In fact, it helped me lose 48 
more pounds! As my waistline shrank, so did my 
appetite. On the Ayds Plan, I found that I ate less, 
because I really wanted less. I was constantly having 
my clothes taken in. When the seams overlapped, I 
knew it was time for a new wardrobe. For the new 
me. Just 120 pounds of me! 

What’s it like living in a thin world? Heavenly! 
Just heavenly! I even feel like I’m a star. Interested 





























in the theater all my life, I decided to give it a whiz) 
I joined the Port Washington Play Troupe and now; 
as an assistant director, I’m getting applause fro 
both friends and strangers. 

I no longer wear dark colors. I can even get int¢ 
size 8 dresses without any problems. And stretch 
pants, no matter how bright the color, look great on 
me. What’s more, I’ve taken up ice-skating and 
skiing, and I’m able to do things with my daughter 
that previously were physically impossible. Though 
only six years old, she said to me the other day: 
“Mommy, you're as little as I am.”’ That’s how my 
child sees me. 

As a matter of fact, my father sees me in almost 
the same light. When he and my mother came north 
to visit me, I arranged to meet them at Penn Sta- 
tion. But I sent no photos on ahead. I really wanted 
to surprise them. As I came up to my dad, I said: 
“Sir, can you tell me where the information booth 
is?’ He turned to point the way. And it was not 
until I giggled that he recognized his own daughter 
—88 pounds slimmer! 

All I can say to other women is: ‘“‘Take a good 
look at yourself, girls!’ I do, every day now, through! 
a new pair of eyeglasses. A smaller pair, because 
even my face is slimmer—thanks to the help of a 
little candy, called Ayds. 







BEFORE AND AFTER 






MEASUREMENTS 
Before After 
NUON Oe er ee ee Height Sa ep 
208 lbs shiytva RCI ite eee 120 lbs. 
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Clean dishes: 
In aKemOseU Aan Aen bared 
you really need 
from a dishwasher detergent. 


| -calqonite 3 
Calgonite® gives you a 
the most cleaning action 

ever concentrated in a 


dishwasher detergent. 


Clean dishes / Calgonite ... You need both. 


FOR SPOTLESS 
AUTOMATIC DISHWASHING 


Now in new 


giant size! 


| 





Al ENIGE 
A TURTLE 
HUGGIN ROUND 


\ ME NECK.” WIDE- 
TWIGGY-KNITS \*: 
DRESS WITH BRASS 
BUTTONS. OF COATS 
AND CLARK'S 
WINTUCK SPORTS 
YARN. KNEE SOCKS, 


LADY AEXETER. 




















“GIRLISH WITHOUT 
FRILLS IS WOT | 
LIKE.’”” LONG-SLEEVED 
STOCKING-KNIT TOP AT- 
TACHED TOA STRIPED 
MINI-DIRNDL 
SKIRT. OF COATS AND 
CLARK’S WINTUCK 
SPORTS YARN. 
HAT, 
TALLY HO. 



























“BLOOMIN SHORT 
IS OW | WEAR 

ME SKIRTS.” MINI- 
SKIRT AND TANK TOP 
ARE TEAMMATES OF 
SWIMSUIT AND OF SAME 
YARN. KNEE SOCKS 
BY BONNIE 
DOON. 















“VV 3USil 
LUV SKINNY 
KNICKERS.”’ THESE, 
WIDE-WALE AND 
RIBBED, COMBINED WITH 
A STRIPED TURTLENECK 
SWEATER AND YELLOW 
, KNEE SOCKS. BOTH ARE 
OF COATS AND CLARK’S 
WINTUCK ORLON 
SPORTS YARN. 





“OW NICE. | 
DON’T LOOK 
T'ALL 
SKINNY IN THIS 

SWIMSUIT, D’YA 
THINK?" THE YARN 
4!S FROM COLUMBIA- 
MINERVA— 
BAN-LON 
AREEEECTION 







































“| WANT 
ME MUM TO KNIT 
ME A SHIRTDRESS 
JUST LIKE THIS ONE.” 
STOCKING KNIT 
OF COATS AND 

CLARK’S WINTUCK 
SPORTS YARN. 
TIGHTS ARE BY 
DANSKIN. 








“LUVLY,” SAID TWIGGY 
AS SHE POPPED INTO 
THESE MADE-JUST-FOR- 
THE-JOURNAL HAND- 
KNITS ON HER FIRST 
WHIZ-VISIT TO NEW YORK. 

“THEY SURE ARE 
TWIGGY-LIKE. JUST ME 
CUPER TEA.” JUSTIN, 
HER BOYFRIEND AND 
MANAGER, AGREED, OF 
COURSE, EVEN POSED 
WITH HER ONCE (PAGE 38). 


BY NORA OQ’LEARY., 
PATTERNS EDITOR 
Anitting instruct 


available 
‘to order on ps 15 


rance 








Here's the first shampoo-in toner that won t shampoo out before its 
time. Thank goodness. After all, you don’t turn blonde for nothing. 
You turn blonde to feel prettier than ever before. And once you feel 
that feeling, you want it to last. 

That’s what Naturally Blonde is for. 

It not only gives you soft, glowing color. But it conditions your bie 
to emake it all the more soft. And week after week, your, shade aes 
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CLA HOLS 


NATURALLY. 
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“VM A GIRL 
WOT SHOULD WEAR 
PINK EYNEels 
JUSTIN?” PINK RIB-KNIT 
? YOKE, ATOP ZIG-ZAG 
BURGUNDY AND PINK 
CHEVRONS. OF 
COLUMBIA-MINERVA’S NANTUCK 
SPORTS YARN 
AND FOUR-PLY 
KNITTING YARN. 


TWIGGY-KNITS 


Continued 








“OH, TWIGGY, 
YA LOOK WONDERFUL 
INOPINK <2. ANDUNBSEUE ae 
AND IN RED AND ORANGE 
AND GREEN AND YELLOW 
AND EVERY COLOR 
IN THE RAINBOW. IN FACT, 
YA LOOK GOOD ENUF TO PICK 
UP AND PUT RIGHT IN 


A SHOP WINDOW.”’’ 








my KOTEX NAPKINS WITH SOFT-IMPRESSIONS 


Only Kotex has Soft-Impressions, tiny The napkin stays softer, fresher, dryer. 
openings on the surface that draw mois- You do, too. It’s comfort and protection 
’ ture down into the napkin. The napkin’ so nice more women prefer Kotex 
absorbs better. So it protects better. than all other napkins combined. Try it. 
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Try a year of 


AMERICAN 
HERITAGE | 
FOR HALF PRICE # 


= 





and we'll send you our 
illustrated 


COOKBOOK 
Phi 


(it retails for $12.50) 


ane American past, we believe, is the most rousing adven- 
ture ever put into print. It can make for exciting reading, for 
knowing yourself a little bit better, for giving your family a 
sense of place and purpose in a world awry. 

Travel with AMERICAN HERITAGE and you can find almost 
anything in your country’s story — except a dull mament. 
Right now you can try this unusual, illustrated Magazine of 
History at a low introductory rate. And we will send you “The 
American Heritage Cookbook,” which retails for $12.50, as 
a gift for subscribing. 





From “The American Heritage Cookbook”, reading top to From AMERICAN HERITAGE, reading top to bottom: Pa 


bottom: An 1840 apple paring party was more social than Two books in one widows give doughboys a send-off to the front, 1918) 
culinary ¢ Stove and dress styles change, but the lure of 70 mph, the Mercer Raceabout could play havoc wit 

good food remains ¢ Number one eater Diamond Jim Brady a : ei ; = hairdos « The Gibson Girl conquered no frontiers — b 

particularly admired Lillian Russell; for a woman, she ate The first half of this Unique cookbook is illustrated history of hearts « Cannoneer Molly Corbin, wounded in 177) 
oot well * A century ago, aerated bread was thought to the story of our ancestors in terms of what they ate and buried at West Point, was a fast hand with gun ram 

induce weightlessness — or so the jokesters said. : rum ration. 

(1); (2) American Heritage Collection; (3) Brown Brothers; drank. And why. The second half ee memorable mene and (1) National Archives; (2) Clarence P. Hornung; (3 
(4) American Heritage Collection. recipes, more than 500 of them. With 350 pictures (65 in LIFE Magazine; (4) West Point Museum. 


color) and 640 pages, the book is well worth its $12.50 retail 
price. But you get it free with your subscription. 


When history is so exciting, 
why settle for make-believe 


Every other month you'll receive a new 112-page AMERICAN 
HERITAGE packed in a sturdy board carton. Its 854” x 114” 
hard covers enclose about 100 illustrations, a dozen or more 
articles. All attractive fare. See how well it fits your mind, 
how well it lives with your family. 

A one-year subscription through this trial offer is just 
$12.75 — half what the same six magazines would cost at 
their $4.25 single-copy price. Pay in installments if you like. 
The “Cookbook” comes as a gift as soon as you confirm your 
subscription to AMERICAN HERITAGE. 


Try it. Today? The offer must end when our supply of 
the “Cookbook” runs out. And it will. 
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AMERICAN HERITAGE 
381 W. Center St., Marion, Ohio 43302 


Please send me one year of AMERICAN HERITAGE — a new issue every 
other month — at your $12.75 trial rate, which is half the $25.50 cost 
of six issues bought singly. [Regular subscription, $16.50.] Purchase 
of this subscription entitles me to receive the ‘“Cookbook”’ free. 

LJ I enclose $12.75. Send free book now. 

Bill me $12.75. 

[) Bill me in three monthly installments of $4.25 each. 





Name 
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Street 


City 


State 
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4. 
| medical controversy for the answers 


Fer ee 


oe ae, 


a» 
Pe 


| Women like to take them. Most doct 


¥ 


y 


public has been given the impression 


y 


the chilling truth is otherwise. Now, 


if 


th the Birth-Control Pills 


ors like to prescribe them. Somehow the 


that they are perfectly safe. Yet 
for the first time, a JOURNAL team 


_has probed behind the scenes of today’s most tempestuous “inside” 


to some disturbing questions: What is the 
teal story about all those Puerto Rican women on whom the pills 


/ were tested? What about the “underreporting” of serious, even fatal, side effects? 


‘How worried, reall 


nce upon a time some scientists found a 
pill that would keep women from having 
babies when they didn’t want them. 
They tried this pill on a few women, and 


_ nothing very bad seemed to happen to them. So 


| the government said the pill was all right for every- 
_ one. Soon thousands, then hundreds of thousands, 


_ then millions of women were taking the pills. 


Everyone was excited and happy about the new 
marvel. The companies that made the pill grew 


_ rich. The women who took the pill and liked its 


me 


_ convenience felt that at last women were on the 
_ road to true liberation from the onerous old double 
_ Standard. The sociologists and population experts 
_ around the world began to hope that the human 
_ race would not have to have wars and famines to 
_ keep from overrunning the earth. 


Then, in different parts of the world, pessimistic 
voices began to ask: “How do we know that. the 
pill is safe?” Most people tried not to listen. How 
could anything be wrong with this latest, most 
blessed miracle of science? Surely only cranks 
could object to this chemical boon that made ev- 


_ eryone’s life so much easier and pleasanter. 


Distinguished committees of scientists held many 
meetings and talked about the safety of the pill. 


_ They finally concluded that they simply didn’t 
_ have enough information on which to make a 


judgment. So they said that they couldn’t tell 
whether the pill was safe or not. Each time that 
the doctors met the newspapers reported: Com- 
MITTEE SAys Pitt Not PROVED UNSAFE. 

_So more and more women got prescriptions 
from their doctors. Soon six million American 
women were taking the pills. Five million women 
in other countries were also taking them. But then 
the pessimistic voices began to grow louder. And 
finally they chorused: “‘We don’t really know what 
we are doing. Let us stop before it is too late.” 

If you think that this is a fable that could not 
happen in our scientific age, you’re quite wrong. 
It is not a fable. It is exactly what has happened. 
And if you are taking the pill, you are very much 


’ part of the story. 


Here is what just a few of the pessimistic voices 
are saying: 

An obstetrician-gynecologist in Washington, 
D. C.: “I have seen too many women on the pill 
who have severe bleeding, cases of continuous 
hemorrhaging that have to be hospitalized. If they 
do not go back on the pill, they do not have any 
more abnormal bleeding. To me, that’s clinical 
proof.” 

A Northwestern University Medical School pro- 


~ fessor: “I can’t prove it, but it seems to me that we 


are seeing more women with blood clots [pulmo- 





y, is the U.S. Government? And why may we never 
know what damage the pills are causing? By Lois R. Chevalier and Leonard Cohen 


nary embolism] in the lungs. This is a difficult condi- 
tion to diagnose at best. Maybe we’re more alert 
to it now than we used to be. I still think there are 
more of them.” 

A neurologist in England: “I can’t draw any 
hard-and-fast conclusions, but we are seeing more 
cases of stroke in young women than previously. 
And most of these young women are on the pill.” 

These are the voices of doubt. What is really 
known for sure about the pill? The truth is: prac- 
tically nothing. 

“‘When the pills were put on the market in 1960, 
all we knew about them was that most women 
can take them without dropping dead,” says Dr. 
Louis Lasagna, associate professor at the Johns 
Hopkins University School of Medicine. “And to- 
day, seven years later, we don’t know much more.” 

Most women can take them without dropping 
dead, but a few women can’t. A doctor in Colum- 
bus, Ohio, tells this tragic story about his niece. 
“She was a young mother, only 24, with two chil- 
dren under the age of two,” he says. “She was 
under the care of a good obstetrician, who did not 
want her to have another baby right away. He 
prescribed an oral contraceptive. She began to 
complain of aches and feelings of weakness. Her 
doctor sent her to an orthopedic man, who 
couldn’t find anything wrong with her muscles or 
joints. Then she just went into shock, was rushed 
to the hospital, and died. 

“None of the physicians who attended her could 
be quite certain about the cause of death. They 
did an autopsy. They reported possible failure of 
the adrenal glands and possible damage to that 
part of the brain called the hypothalamus. The 
oral contraceptives are powerful hormones that 
could affect those organs. I believe she had a par- 
ticularly sensitive endocrine system. She had no 
previous history of any trouble before she took 
the pills.”” The doctor’s voice broke a little. “It had 
to be the pill. Young girls just don’t die that way.” 

Sudden death related to oral contraceptives is 
rare. But an increasing number of doctors are 
reporting serious illnesses that seem to be related 
to the pill. “We are seeing things we have never 
seen before,” says Dr. Donald Derauf, an internist 
in private pratice in St. Paul, “cases of pulmonary 
embolism in young women who don’t have any 
reason for developing them—no varicose veins, no 
previous history of clotting. The only thing they 
have in common is the use of the pill. I personally 
have seen about a half dozen patients with pulmo- 
nary emboli,’ Dr. Derauf says. ““One woman had a 
convulsion that was probably induced by the medi- 
cation. Several had eye problems—partial, tem- 
porary loss of vision. The drug manufacturers are 


aware that there are hazards. That’s why they keep 
trying to reduce the dosages.” 

If drug companies and doctors are aware that 
there are hazards, why are millions of women 
getting the pill? That is a deceptively simple ques- 
tion, and here is an oversimplified answer: 

Women are getting the pill because their demand 
for it is so strong that their own doctors, the 
medical profession in general, and possibly even 
the Federal Government do not dare to try to 
forbid the medication. 

Like so many painful truths about the pill, this 
one may seem implausible. Yet, it is precisely what 
has occurred. We are a people of enormous enthu- 
siasm for ‘“‘the easy way.” Almost automatically 
we fall in love with anything “modern,” and we 
are particularly quick to seize on new scientific 
*‘miracles.” 

If it is time to tell the truth about the pill beyond 
the confines of private conversations among the ex- 
perts, it is also necessary to point out that the clamor 
of the pill-users is based on innocence, not to say 
ignorance. This is why the Journal is publishing this 
report: If women wish to pressure their doctors for 
the pill, they should first know the facts. 

. Just how ephemeral these facts really are emerged 


last August when the most recently appointed ~ 


advisory committee of the Food and Drug Admin- 
istration admitted that there is no way of knowing 
whether the pills may increase the risk of cancer, 
blood clots, pituitary, adrenal and thyroid mis- 
functioning, diabetes, liver disease, visual distur- 
bances, strokes, emotional illness and future preg- 
nancy problems. In spite of their admitted inability 
to guarantee its safety, the committee members 
advised that the FDA lift the limitation on the 
number of years that women may take the pill! It 
is therefore now legally permissible for a woman to 
take this possibly dangerous medication not just 
for four years but for her entire reproductive life 
of 30 years or more. 

It the committee could not prove the safety of 
the drugs, why did they recommend removing the 
limitation on their use? When we put this question 
to Dr. Louis Hellman, professor of obstetrics and 
gynecology, State University of New York, who 
served as chairman of the advisory committee, he 
replied, ““We knew the four-year limit was unen- 
forceable, like Prohibition. We thought it wiser to 
remove it than to let a lot of black market distribu- 
tion develop. That’s what would have happened, 
bootlegging the pill. There’s no way to stop women 
from getting it. At least if they’re getting it legally, 
we can hope their doctors are making them come 
in for regular checkups.” 

Dr. Hellman recalled a significant personal 
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experience during the weeks when he was working 
on the report while its content was top secret. 
“My own daughter-in-law said to me, ‘I don’t 
want to pry into your confidential work, but if 
your committee is going to suggest banning the 
sale of the pill, I want to get a lifetime supply 
before your report comes out.’” 

In a survey of 2,515 Board-certified obstetricians 
and gynecologists (see page 45) the Journal con- 
firmed the irresistibility of patient demand for the 
pills. An overwhelming number of the responding 
doctors—89 percent—said that young married 
women expect them to prescribe the pills. Even 
those doctors who have misgivings about long- 
term effects do prescribe them. And yet 19 percent 
said they tried to persuade their patients to try 
other methods of contraception (only a handful of 
doctors said they actually refused to prescribe the 
pills at all). 


‘Don’t blame 
oe 


“IT have a whole folder of literature that I show 
to my patients,” says Dr. Richard Merkel, a 
Topeka, Kans., gynecologist. “I tell them bluntly, 
“You may go blind if you use this drug.’ But then 
they tell me that their girl friends all use the pill. It’s 
a status thing. It’s the modern, fashionable method. 
They'd rather risk blindness, possible damage to 
their future children—anything—to avoid the scorn 
of their girl friends. 

“They say to me, ‘OK, Doctor, you’ve gone 
through the warning bit. Now give me my pre- 
scription.’ So I say, “Here it is, but don’t come back 
and blame me if you get into serious trouble.’” 

Women who go on the pill and experience no 
unpleasant side effects at first may feel they were 
justified in ignoring any warnings that may have 
been given them. But the trouble, if it is going to 
come, does not always come right away. Take the 
experience of a Bethesda, Md., mother who has 
asked that her name not be used. 

“I was among the ‘believers,’”’ she says. “I felt 
I had found the perfect answer to one of mar- 
ried woman’s most pressing problems. The pill 
lived up to all advance billings—easy, safe, de- 
pendable. Three months later, the picture changed 
completely. 

“T began to have stabbing pains in my chest 
and difficulty with breathing. I didn’t have a cough 
or a cold, but my usual vast amount of energy was 
reduced to zero. I finally went to my family doctor, 
who gave me a thorough physical, chest X-rays, 
an electrocardiogram, and scheduled me into the 
hospital the next day. 

“I convinced myself that I could last until the 


next day, but I was wrong. That night as I got up - 


to get a codeine tablet, I had a massive seizure of 
pain throughout my chest, so excruciating that I 
could only scream, ‘I’m dying!’ 

“Twenty minutes later, I was in the hospital 
getting injections of anticoagulants. I was, one of 
the lucky ones. I had a massive blood clot in my 
lungs, and I was fortunate enough to have it 
diagnosed in time. I had to spend two weeks in 
the hospital and to continue on anticoagulants for 
seven weeks after I came home. But I lived. 

“T think it’s interesting,’ she concludes, ‘“‘that the 
interns in the hospital asked immediately whether 
I had been taking oral contraceptives. Of the 
various doctors who cared for me, however, only 
one, a chest specialist who was called in as a con- 
sultant, agreed that there might be a relationship 
between the pill and my pulmonary embolism. He 
said that he had seen more women entering the 
hospital in my condition in the last few years than 
he had throughout many years of medical practice 
before the pill was invented.” 

Comments such as that chest specialist made 
can be heard wherever doctors talk freely and 
frankly. But they are hardly the same as scientific 
proof. Scientific proof requires controlled experi- 
ments—one group of women taking oral contra- 
ceptives, and a carefully matched group using 
other means of birth contro]. You may well ask: 


Why hasn’t that been done? Why wasn’t it done 
long ago? After all, the pills have been on the 
market for seven years. 

It has been said many times in many publica- 
tions that the pills have been tested in thousands 
of women in Puerto Rico—beginning 11 years ago, 
before the drugs ever went on the market. It is on 
the basis of the first of these tests that the FDA 
teleased the first of the pills, Enovid, for general use. 
Today, the continuing work of Drs. Gregory Pincus, 
Celso-Ramon Garcia, and Edris Rice-Wray in 
Puerto Rico is still cited by- proponents of the pills 
as the large-scale evidence of their safety. Yet it 
turns out that these are not in any sense “‘con- 
trolled” studies. 

The Family Planning Association in Puerto Rico 
operates several birth-control clinics. In 1956, when 
the tests were begun at the Rio Piedras Clinic, the 
researchers were solely interested in whether the 
pills would prevent pregnancy. They were not even 
giving the women physical examinations. The fol- 
lowing year they began to examine them, and now 
they are insisting on annual examinations for every 
woman who receives the pills. 

For the most part, these are low-income women 
with minimal education. They drift in and out of 
the program. In one group of 811 women, 556 
dropped out in the first year. The turnover was 
100 percent by the third year. So no systematic 
large-scale follow-up has been possible. 

“‘We keep track of them the best we can,” says 
Dr. Pincus. “We try to get the dropouts to come 
back for examinations. Perhaps we get 20 percent 
of them back.” 

Dr. Pincus says proudly that there have been no 
cases of thrombophlebitis, strokes, coronaries or 
diabetes among the clinic patients—at least none 
that he knows about. A small percentage of the 
patients fail to start menstruating again after they 
stop taking the pill. And a large number of them 
have abnormal amounts of cholesterol in the 
blood, impaired liver functioning, and anemia. Dr. 
Pincus points out that the nutrition of the Rio 
Piedras women leaves much to be desired, and 
there are widespread infections of parasitic disease 
that might contribute to these conditions. 

So much for the “thousands of women in Puerto 
Rico.” They do prove, as Dr. Lasagna said, that 
most women can take the pills without dropping 
dead. But they do not answer the questions raised 
by every committee of scientists that has convened 
to consider the safety of the pill. 

G. D. Searle & Company, the manufacturer of 
Enovid, called the first such conference after the 
pills had been on the market a little more than a 
year. It was 1962, just after the thalidomide disaster, 
when the press and the public were highly conscious 
of the possible danger in new drugs. There was talk 
that the FDA might order the pills taken off the 
market. 

Thirty scientists, almost all of them physicians, 
met at the American Medical Association head- 
quarters in Chicago, under the chairmanship of 
Dr. Michael DeBakey, the famous Houston heart 
surgeon. Searle made available to the doctors its 
records on 132 Enovid users who had had severe 
blood clots. (Blood that clots anywhere in the blood 
vessels causes the dangerous inflammation called 
thrombophlebitis. When such a clot breaks loose 
and begins moving through the blood vessels, it is 
called a thromboembolism.) There were 11 deaths 
in the reported cases. 

No one claims that the pill is any kind of major 
killer, yet Dr. Christopher Tietze, director of re- 
search of the National Committee on Maternal 
Health, told the Searle meeting: ““We have an ap- 
parent incidence of about 13 deaths per million 
women. The number of reported deaths among 
users of Enovid is, therefore, almost twice as high as 
the number of expected cases. Gentlemen, I am 
troubled by the number of fatal cases.” 

Yet, after a day of discussion, Chairman De- 
Bakey suggested that the group should conclude 
that “up to the present time there is no evidence to 
suggest a causal relationship” between Enovid and 
thromboembolism, but that there should be further 
studies. 

Dr. Stanford Wessler, assistant professor of 
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medicine at Harvard Medical School, opposed 


the pertinent statistics are not available. 

“We may be condoning the use of an entirely 
elective drug by healthy young women without 
adequate evidence. This is a sobering responsi- 
bility,” he said. 

In the end, the resolution passed, with Dr. 
Wessler opposing and one other scientist abstain- 
ing. The conference was over. 

The story of the Searle conference is important 
because it illustrates so clearly how thin and make- 
shift the so-called scientific evaluation of the pills 
has been. The 30 scientists argued for a day over 
figures that everyone knew were only guesses and 
estimates. These guesses and estimates could be 
juggled to provide death rates ranging from 13 
per million down to one per million. Yet the 
scientists passed a reassuring resolution, and a 
catastrophe for G. D. Searle and the pill propo- 
nents was averted. 

But talk and rumor still buzzed in hospital cor- 
ridors and at medical meetings. Reports of cases 
appeared in medical journals here and abroad. 
The suspicion was still in the air. So the next year 
the FDA appointed its own committee, chaired by 
the distinguished Dr. I. S. Wright of New York. 
Once more the numbers game got under way. 

The committee had more than 350 case reports 
of illness and death from the FDA and G.D. 
Searle & Company. They, too, struggled over 
which ones to include. They wrestled with the 
problem of how to estimate the total number of 
Enovid users. They finally concluded that there 
was a thromboembolism death rate of 12.1 per mil- 
lion among Enovid users, as against a rate of 8.4 
for non-users. They decided that the difference was 
“not statistically significant.” 

Yet, no matter what they had concluded, its 
significance would certainly be open to challenge, 
because this is a numbers game that is being played 
with numbers that may well be totally meaningless. 
The fact is that all these estimated death rates must 
necessarily be too low because everyone agrees 
that most of these deaths simply are not reported 
in the first place. The technical euphemism for 
this state of affairs is “underreporting.” Writing 
somewhat later, Dr. Arthur Ruskin, director of the 
Adverse Reactions Task Force of the FDA, said: 
““Underreporting has been estimated at one-tenth or 
less of the actual, unintended, untoward events as- 
sociated with drugs.” In short, only about one out of 
every ten reactions to drugs ever gets to the FDA. 
If this were true of Enovid, and could have been 
proved, the Wright committee might have had to 
report a death rate of 121 per million among 
Enovid users (or almost 50 percent higher than the 
death rate from diabetes). 


The case 
of Julia Phipps 


A lot of people were reassured by the Wright 
committee report. But a lot of people weren’t. And 
still the cases kept occurring, cases that in them- 
selves suggested that many thromboembolisms and 
pulmonary embolisms may go undiagnosed as well 
as unreported. 

For instance, here is the case of a 20-year-old 
bride we'll call Julia Street Phipps, whose mother, 
Mrs. Madeline Street, was willing to tell the story 
‘in the hope that others may be saved.” 

Julia Phipps worked in a government office in 
Arlington, Va. She was a healthy, pretty, brown- 
eyed girl who had never had any serious illness. 
Two months after her marriage she asked her doc- 
tor for an oral contraceptive. She got her prescrip- 
tion filled on September 16, 1964. Approximately 
three weeks later she became ill. 

Mrs. Street’s story of the ensuing four months— 
the last months of her daughter’s life—is a harrow- 
ing one. Julia had nausea, vomiting, and a mys- 
terious pain that wandered from one part of her 
body to another. One night it was in her chest and 
her right arm. Her young husband went to the 
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ll-night ; gstore and bought a heating pad, hop- 
gy it would help, but it didn’t. The next day he 
died her up and took her to a doctor, who hinted 


e hat perhaps the trouble was psychosomatic. 


The pains subsided for a few days, and Julia 
tried going back to work. But in a week or so, she 


was sick again, this time with a severe headache 


and pains in the chest. Then there was another 


short spell of improvement. 


The day before Christmas she woke at five in the 


,; _ morning, crying out with an excruciating chest 
_ pain. She could hardly breathe. As soon as the doc- 


tor was in his office, Paul, her husband, took her to 
see him. The doctor assumed it was a pulled muscle, 


__and gave her prescriptions for pain pills and a mus- 


cle relaxant. 

All through the Christmas holidays, Julia was 
sick. The pain kept moving. Sometimes it was in her 
abdomen, sometimes her chest. Then it would shift 
to her arm or her back, or her neck. Her fingers 
grew numb. Sometimes she couldn’t lie down and 
had to try to sleep sitting in a chair. 

Right after Christmas the doctor ordered a chest 
X-ray, and said that it showed pleurisy and a spot 
on her lung. He gave her a different prescription. 
They waited a few days, but she showed no im- 


_ provement. So Paul decided he should take her to 
___ another doctor. The second physician removed some 








fluid from her chest and taped her to ease the pain- 


ful breathing. 


After they brought her home, Paul went on to 
work. He had been there only a short time when 
Julia called him, gasping for breath, in so much 
pain that she was scarcely coherent. By the time 
he got home, the pain had subsided somewhat, but 
he took her to the new doctor again. He diagnosed 


_ the trouble as pneumonia and gave her an anti- 
_ biotic prescription. 


“We visited her that evening,” says Mrs. Street. 
“She seemed much better, quite happy and bright. 
She was glad to have pneumonia because that was 
something that could be cured.” 

The next four days passed fairly uneventfully, 
Julia taking her medicine and hoping for improve- 
ment. Her mother and her mother-in-law took 
turns caring for her. Then, on January 6, she was 
watching TV to pass the time away, got up to 
change the channel, and as she bent over she 
caught her side and cried, “Oh, my Lord, what 
have I done to myself! Call Paul!” And she col- 
lapsed. She was rushed to the hospital, and pro- 
nounced dead on arrival. 

An autopsy was performed, and the pathologist 
found that she had died from a massive pulmonary 
embolus. There was evidence that the clot had 
started in a pelvic vein and wandered to the fatal 
site, where it blocked the circulation of blood 
through the lung. There was also evidence that she 
had had another embolism several weeks before. 
At the bottom of the official autopsy report, the 
pathologist wrote: “Autopsy revealed the cause 


of sudden death. For what it is worth, the dece- 


dent had been taking Ortho-Novum since mid- 
September, 1964.” 

All doctors agree that pulmonary embolism is 
difficult to diagnose. It can be mistaken for many 
other conditions: pleurisy, pneumonia and heart 
disease in particular. 

In Julia Phipps’s case an autopsy was done, so the 
diagnosis was certain. But what about the cases 
where the right diagnoses were never made? To 
what extent do they influence statistical studies? 
No one knows. 

Mrs. Street has a letter from the FDA that 
seems ironic in the light of what is known about 
the way “expert committees” work. The letter, 
written in reply to one from her, says, in part: 

“It is with deep regret that we read of the death 
of your daughter. There are constant efforts made 
to keep all drugs marketed in this country under 
surveillance. Reports like yours contribute to our 
knowledge and are recorded and evaluated. 

“When questions were first raised about a pos- 
sible relationship between the use of oral contra- 
eeptive drugs and the occurrence of thrombotic 
difficulties, we gave the matter careful study. In 
addition to consulting a number of Government 
experts, we asked a committee of outside special- 


ists to study’the matter. It was the conclusion of 
our physicians and of the outside experts that the 
available evidence does not show that the oral 
contraceptives cause blood clots, and that the 
drugs are safe for administration under profes- 
sional supervision. 

“We are continuing surveillance over these 
drugs, of course. There have been no developments 
since the expert committee made its study which 
would alter the earlier conclusion.” 

What, exactly, does “under surveillance” mean? 
That is a question that every woman taking oral 
contraceptives should know the answer to. Theo- 
retically, every physician who observes any adverse 
reaction to the pill in any of his patients is sup- 
posed to notify the company that manufactured 
the drug. The companies, in turn, are required by 
law to make an investigation and report to the 
FDA. How well does the system work? 

The most recent FDA advisory committee—Dr. 
Hellman’s group, which advocated removing the 
time limit on the use of the pill—looked into the 
efficiency of the surveillance system. 

One of their consultants, Dr. Schuyler Kohl, pro- 
fessor of obstetrics and gynecology, State Univer- 
sity of New York, went to visit each of the seven 
pharmaceutical companies that make oral contra- 
ceptives. 


‘It’s bad for 
our business’ 


“TI thought, prior to my visits, that there would 
be a degree of uniformity in the records and inves- 
tigations of reported deaths,” said Dr. Kohl. “This 
was not the case. The variability was marked, and 
so was the feeling of responsibility. Some of the 
investigations of deaths included repeated visits 
and telephone calls to physicians whose patients 
had died. Other investigations were quite cursory, 
and reflected considerable concern over the com- 
pany’s image with the physician. I got the impres- 
sion that some of them felt, ‘The physician cannot 
be irritated. It’s bad for our business relation- 
ships.’” 

Dr. Kohl’s report indicated that one manu- 
facturer didn’t even know that the FDA’s adverse- 
reaction form existed or that he was required by 
law to fill it out whenever he learned of a case. 

Presumably since last August, when Dr. Kohl’s 
story was included in the advisory committee re- 
port, things have tightened up somewhat. Dr. Kohl 
also recommended centralizing and strengthening 
the adverse-reactions program within the FDA 
because, up to that time, there had been several 
units in the FDA handling the reports from drug 
companies, each acting independently and with 
varying interpretations of what was required. 
That recommendation has been acted upon, and 
there is now a single Adverse Reactions Task 
Force that is supposed to be concentrating on the 
problem. 

Do these recent improvements mean that the 
public can now have confidence in the surveillance 
system? Unfortunately, no. The surveillance sys- 
tem begins in the doctor’s office or the hospital 
clinic where the sick patient is. And doctors and 
hospitals, for a variety of reasons, are unwilling 
to report those sick patients. 

Some will not cooperate because the system 
requires them to report to a commercial company. 
For instance, the U.S. Naval Hospital in Bethesda 
sent a report to the FDA, but refused to release 
information to the drug manufacturer, even though, 
according to the law, the FDA holds the drug 
company responsible for making an investigation. 
Dr. Kohl says in his report, ““My own hospital has 
refused to release data to manufacturers without 
the consent of the Corporation Counsel of the 
City of New York. I am not anxious to undertake 
the chore of pushing this request through the 
Department of Hospitals and the Corporation 
Counsel’s Office.” 

Other doctors and hospitals refuse to report be- 
cause, in the words of one Johns Hopkins Uni- 
versity professor, “I (continued on page 48) 





What the Nation’s 
Obstetricians 
Think about the Pill - 


A JOURNAL SURVEY 


The Ladies’ Home Journal sent question- 
naires to every Board-certified obstetrician- 
gynecologist in the United States—6,266 
of them. A remarkable 40 percent of these 
busy doctors took time to reply. Here’s the 
thinking of 2,515 specialists about the pill: 

Almost every one of them prescribes the 
pill under some circumstances. But about 
20 percent of them try to persuade women 
to use other methods of contraception. 
Nearly half of them believe that women 
shouldn’t take the pill any longer than four 
years, which used to be the maximum length 
recommended by the Food and Drug Ad- 
ministration. In fact, about one quarter of 
the doctors want their patients to stay on 
the pill for only two years or less. Fourteen 
percent of the doctors would not want their 
wives to take the pill; 12 percent wouldn’t 
want a married daughter to take it. 

Only a narrow majority considers the 
pill truly safe or only minimally risky— 
and only for “most”? women. 

Here are the doctors’ answers in detail: * 


percentages) 
Y NO 


1. Assuming your wife 85 14 
needed a contraceptive, 
would you approve her 
taking birth-control pills? 
2. Assuming youhada 87 12 
married daughter, 
would you approve of 
her using the pill? 
3. Has any member of 
your family taken the 
pill and then stopped 
for medical reasons? 
4, Has your attitude to- 
ward the pill changed 
in the last year or two? 

If so, have you be- 
come more favorable? 
5. Do most patients 
who are young married 
women expect you to 
prescribe the pill? 
6. Do you try to per- 
suade them to try other 
alternatives? 
7. Which statement 
most nearly expresses 
your medical opinion of 
oral contraceptives: 

Safe as water 

Minimal risks for 

most women 

No harmful effects 

proved for those who 

tolerate it 

Too risky to use 

when other methods 

are feasible 

Wouldn’t prescribe 

under any circum- 

stances 
8. If you were asked to 
set a time limit most 
women should use the 
pill, which statement 
best describes your 
judgment? 

Ohne year 

Two years 

Four years 

Ten years 

Indefinitely 


*Some doctors skipped questions. Some checked more 
than one answer in question 7. Thus percentages don’t al- 
ways total 100, 
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METHOD 


Hormone Pills 


Type A—Combination of estrogen and 
progestin: Norinyl, Ortho-Novum, 
Norlestrin, Provest, Enovid, Ovulen. 


Type B—Sequestial, estrogen followed 
by combined estrogen-progestin: 
C-Quens, Ortho-Novum SQ, Oracon. 


Intrauterine Devices (I.U.D.’s) 


Plastic loop, plastic coil, stainless steel 
Ting or band. 


Vaginal Barriers 


Type A: Diaphragm with jelly or cream 


Type B: Foam 


Type C: Vaginal suppositories and 
tablets 


Rhythm 


Post-Coital Douche 


Fee for initial examination. 
About $2.50 a month for the pills. 


Fee for semiannual checkup. 


Fee for initial examination. 
Cost of device: about $2. 


Fee for insertion varies, may be $25 
or considerably more. 


Fee for periodic checkup. 


Type A: Physician’s fee for fitting 
diaphragm; diaphragm: about $4.50; 
jelly or cream: 20 applications about 
$3.50. 


Type B: No prescription necessary; 
20 applications about $3.50. 


Type C: No prescription necessary; 
24 applications about $2.75. 


Nothing 


Syringe: $3.50 to $5. 


Waldo L. Fielding, M.D.., is assistant professor of obstetrics and gynecology at the Tufts and 


Boston University medical schools and senior visiting surgeon at the Boston City Hospital. He is 


a co-author of the book, The Childbirth Challenge; Common Sense versus Natural Childbirth. 


The First Complete Guide to Modern Birth Control = 


RELIABILITY 


Type A: Nearly totally reliable if taken 
exactly according to directions. 


Type B: Possibly a shade less reliable 
than Type A if a pill is missed. 


If the device stays in place (which it 
does with about 80 percent of users), 
it is almost as effective as the pill. 


Type A: If used consistently, less than 
1 percent failure rate. Woman must be 
certain diaphragm is placed so that 
cervix is covered. She must check it 
regularly for holes or tears. 


Type B: If used consistently, about 
1.5 percent failure rate. 


Type C: If used consistently, about 2 
percent failure rate. 


High pregnancy risk 


High pregnancy risk 


‘her doctor remove it. a 


“safe” days in cycle. A basal bod 































Type A: pill taken daily from the 
day of the menstrual cycle to the} 
day. 


Type B: estrogen pill taken fro; 
fifth day of the menstrual cycle1 
20th day; estrogen-progestin pill | 
from the 21st day to the 25th. — 


The gynecologist inserts the dev 
the office. He may require a retwi 
after one month or three months |p 
annual visits thereafter. Loop or) 
may have a string attached that! 
woman can touch with her fing 
make sure the device has not be 
expelled. It can remain in place) 
she wants to become pregnant, ap 








. 
a 
Type A: The gynecologist fits th 
diaphragm and instructs the we 
its use. It may be inserted with fl 
or cream as long as six hours bef 
intercourse and should remain ii 
until six hours after intercourse 


A woman must have a new fitti 
after having a baby. 3 


Type B: The woman must apply 
foam in the vagina not more tham} 
hour before intercourse. It is effet 
immediately. Foam must be reaj 


for each act of intercourse. 


Type C: Suppositories may take 
ten minutes to dissolve and so aré 
effective immediately. 


Woman must try to determine 


temperature chart may help toes 
the most fertile time of the month ! 


when intercourse must be avoided 


| 

; 2 | 

Woman douches immediately afte 
intercourse. 






types of pill prevent ovulation. 
can form, therefore no 

cy can occur. Effectiveness 

s with the first complete cycle . 


ot known precisely how the 
works. It probably causes the 
to pass through the Fallopian tube 
ly that pregnancy does 


A: The diaphragm acts as a 
anical barrier preventing the 
Tom entering the uterus. The 
elly or cream is important, 

e it renders the sperm ineffective 


When a woman is able to establish 

1er time of ovulation, she can avoid 
recourse on her “unsafe” days. 

| fo increase effectiveness, abstain at 
}east three days before and three days 


SIDE EFFECTS 


Concern continues about many serious disorders that 
may be linked with the pill, but more studies are required 
before definite conclusions can be reached. Also, 
one-quarter of all women taking the pill will experience 
initially one or more of the following side effects, some of 
them temporary: swelling of the extremities and 
abdomen, dizziness, nausea, weight gain, eye disorders, 
irregular bleeding, diminished menstrual flow, breast 
soreness, 


Cramps or spotting may begin upon insertion and 
continue until the next menstrual period. In most cases, 
the discomfort will disappear, but in some it will not, and 
the device may have to be removed. In rare cases I.U.D.’s 
may become imbedded in the wall of the uterus or work 
their way through into the abdominal cavity. 


Type A: Occasionally a woman shows sensitivity to a 
jelly or cream, evidenced by a local rash or irritation. 
Method may impose a psychological deterrent to sexual 
fulfillment. 


Type B: Same as the jelly or cream, above. 


Type C: Same as the jelly or cream, above. 


No physical side effects; the method may impose 
emotional strain on husband and wife. 


There is a possibility of irritating vaginal mucosa. 





*“WHO SHOULD USE THIS TYPE 













Women for whom reliability is so important that they are 
willing to accept possible risks. It is not recommended for: 
Women with a history of cancer of the reproductive: 
system, fibroid tumors, history of thrombophlebitis, 
varicose veins, strokes, diabetes or a tendency toward 
diabetes, history of liver disease or jaundice, endocrine 
disorders, heart trouble, asthma, migraine headaches; 

also women who tend to retain fluids. 

Women who do use this method should: 

¢ Have breast and pelvic examinations every six months; 

¢ Have Papanicolaou tests at least once a year; 

¢ Report to the doctor immediately any unusual 
symptoms: skin rash, blurring of vision, chest pains, 
emotional changes; 

¢ Not resume taking the pill after pregnancy and 
delivery if you are breast-feeding. 


Usually a woman should have had at least one child 
before she uses an intrauterine device. Pregnancy and 
childbirth dilate the uterus and cervix, making insertion 
easier and safer. 


Type A: Women for whom the absence of health risks is 
most important and who are willing to learn how to insert 
and remove the diaphragm. (Women with limited sexual — 
experience may have difficulty inserting the diaphragm: 
Newlyweds may need to wait two or three months before 
being fitted by the gynecologist. ) 


Type B: Women unable or unwilling to use diaphragm. 


Type C: Women unable or unwilling to use diaphragm. 


Only women with regular cycles, and those for whom the 
religious factor is of major importance. 


No one. 


*CAUTION : These recommendations must be regarded as general 
guidelines only. Each woman’s case differs from every other, Only a 
physician can analyze every factor that may affect an individual case, 
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don’t want to give them the satisfaction of adding a 
few numbers to their phony statistics and pretend- 
ing that the surveillance system is working and that 
they have a true picture of the incidence of adverse 
reactions.” 

But perhaps the greatest deterrent to candid 
reporting is fear, plain, craven fear. If a young 
woman dies and then her grief-stricken family is 
subjected to visits by investigators who question 
them exhaustively about her medical history, in- 
cluding her use of oral contraceptives, the family 
will begin to ask questions, too. They may go back 
to the doctor and ask, “Why did you give my 
daughter—or my wife—this medication? Why 
didn’t you take her off the pill sooner? Why didn’t 
you make the right diagnosis the first time?” The 
next step is to talk to their lawyer. The specter of a 
malpractice suit is probably the main reason why 
the FDA has been forced to admit that probably 
only one in 10 adverse reactions ever gets recorded. 


Should the pill 
remain available? 


The surveillance system is still so inadequate 
that Dr. James L. Goddard, the head of the FDA, 
has pleaded publicly with doctors to try to improve 
it. Last April in a talk before the American Asso- 
ciation of Planned Parenthood Physicians, Dr. 
Goddard said, “Should the pill remain available 
as it is? Are we capable of identifying its hazards 
as well as we are of identifying its benefits? We 
must admit that we do not have all the data to help 
us render the perfect judgment. We are not receiv- 
ing—either in quantity or quality—the kind of 
drug-experience reports that our society requires. 
Drug experiences are grossly under-reported. Many 
physicians have not yet become alert to all the side 
effects of the oral contraceptives. Some of them are 
minor and easily tolerated by a patient; some tend 
to diminish or disappear altogether with continued 
use. Other suspected side effects are chronic or 
even life-threatening. 

““As you carry out your practice in family plan- 
ning and conception control,” Commissioner God- 
dard said, in conclusion, “bear in mind that your 
experiences and the experiences of your patients— 
no matter how minor—are part of the larger pic- 
ture, the picture we do not now have.” 

Yet the FDA wrote to Mrs. Street: “. . . the 
drugs are safe. ... We are continuing surveillance.” 

Privately, most authorities admit that it will 
continue to be impossible to prove or disprove 
the safety of the pill by any surveillance system. 
Even if the 50 state legislatures passed laws re- 
quiring doctors to report adverse drug reactions, 
it would be difficult to enforce. Laws now require 
them to report venereal disease cases, but it is a 
well-known fact that most doctors do not report 
most cases. 

If surveillance will not give the answers, what 
about controlled experiments? The Wright com- 
mittee recommended a “‘carefully planned and con- 
trolled prospective study” on ‘thromboembolism 
and the oral contraceptives. That was in Septem- 
ber, 1963. Three years later, when Dr. Hellman’s 
committee reported, there was still no such study 
under way. 

Dr. Joseph Sadusk, who was medical director 
of the FDA for most of that three-year period, 
points out that the Federal agency had no funds or 
staff to do such large-scale studies. “We weren’t a 
research organization; we were simply a regula- 
tory body. Why didn’t the National Institutes of 
Health do the studies?” The National Institutes of 
Health, of course, cannot be given orders by the 
FDA or its advisory committees. The plain truth 
seems to be that nobody wanted to do the studies, 
and no one could be compelled to do them. 

“It’s an extremely complicated field for scientists 
to work in,” says Dr. H. A. Salhanick of Harvard’s 
Center for Population Studies. “It’s extraordinarily 
difficult to get a large enough sample of women con- 
sistently on the pill plus a corresponding number of 
controls and to keep the conditions constant for a 
long enough time to get any clear-cut answers. 


Women want to go off the pill to have children. 
They move away. They go into menopause. Many 
scientists think that a more hopeful approach is to 
try to understand how the oral contraceptives act 
biologically. If we knew precisely how they work in 
the body and how they produce the various changes 
that they do, then we would probably be able to 
evaluate their safety more readily than with a 
purely statistical approach.” 

The numbers of women who would have to sub- 
mit to research for years in order to make valid 
comparisons is appalling. First of all, most of the 
substances that are already known to trigger various 
kinds of cancer in humans take at least 10 years to 
produce their grim results. And the natural inci- 
dence of breast cancer, for example, is not high. If 
the pills are causing, for instance, a twofold increase 
in risk of breast cancer, the scientists would have to 
have 15,000 to 20,000 pill-takers under study for 
years, as well as a similar-sized control group not 
taking the pills, in order to discover the increase. 
How are any scientists going to find and hold on 
to groups of women that large? 

The FDA has made some attempts and has 
talked a lot about “plans for future research.” For 
one year the agency financed a study in Lawrence 
County, Pennsylvania, under the supervision of 
the University of Pittsburgh. There all the physi- 
cians and the three hospitals were asked to coop- 
erate in reporting all reactions. All the pharmacists 
were asked to report all the pill prescriptions filled. 
“We extended the study for an extra six months,” 
an FDA spokesman said, “hoping to get some 
more useful information.” No results have yet 
been announced. 

Another study is headed by Drs. P. E. Sartwell, 
A. T. Masi and J. W. Long at Johns Hopkins Uni- 
versity. They are trying to obtain cooperation from 
20 other university hospitals. Their plan is to inter- 
view intensively all women in these hospitals who 
have thromboembolic disease and to find out 
whether they are taking or ever have taken oral 
contraceptives. They also will find out whether 
there are any other possible contributing factors to 
their disease. They will rule out the cases that have 
other contributing factors, and match the rest 
against other women patients of similar age and life 
pattern who are in the hospital for other reasons. 
Then they will compare the numbers of pill-takers 
in each group. The doctors expect to complete this 
study in two years. 

Meanwhile, on the basis of three studies using 
similar techniques, the British Medical Research 
Council issued a report showing that any woman 
taking the pill triples her risk of thrombosis. This 
government report warned: ““There can be no rea- 
sonable doubt that some types of thromboembolic 
disorders are associated with the use of oral contra- 
ceptives.”” Commenting on the report, the British 
Medical Journal says in an editorial, ““We are be- 
coming increasingly conscious of the need to bal- 
ance the ills we cure against the ills we cause.”’ 


The suspicions 
keep growing 


But this report, too, covers only one of many 
risks, and one gynecologist on the FDA’s 1966 ad- 
visory committee admits privately that the true dan- 
gers of the presently used pills probably will never 
be evaluated: “Before we could get it done there 
will be improved means of contraception anyway. 
The pills will become obsolete and no one will ever 
know what damage they caused.” 

The area of suspicion has widened considerably 
since the first FDA advisory committee tried to 
come to some statistical answer about thrombo- 
embolisms in 1963. By the time the second com- 
mittee began its work in 1966, the members had to 
consider much more: the possibility that the oral 
contraceptives might be related to cancer of the 
cervix, uterus and breast. They noted that “a small 
but unknown number of women” fail to resume 
menstruation after they go off the pill. They ob- 
served that prolonged use of oral contraceptives 
affects the production of the pituitary hormone, 


‘a 


ACTH. They noted that a majority of women on 
function. Forty percent of women on the pill have _ 
abnormal glucose-tolerance tests, a finding that in- — 


oral contraceptives have changes 


dicates some possible danger from diabetes. They 
also had to note that many women on the pill show 
abnormalities in liver-function tests, and a few ac- 
tually develop jaundice. 

The list of possible complications is long. Blur- 
ring of vision and blindness came up in the com- 
mittee’s deliberations. A connection between the 
pills and migraine headaches was suggested. In- 
creased psychological and emotional problems 
among women on the pill also came up. And the 
committee had to admit that there was no way of 
knowing much about any damage to babies born to 
mothers who had taken the pill and stopped. 

That is last year’s list—the possibilities that 
seemed to the committee serious enough to con- 
sider. Add to it a few miscellaneous conditions that 
they did not consider or that have come up since: 
The pill may increase the number and size of fibroid 
(non-malignant) tumors of the uterus; it seems to 
make women more susceptible to vaginal infec- 
tions; it brings about a higher level of cholesterol 
in the blood; it may predispose women to kidney 
infection, as pregnancy does, by causing the ureters 
to dilate. 

In the face of all these vague threats and un- 
knowns, how do doctors and their patients ‘cope? 
Apparently a majority just turn their heads and 
stifle whatever misgivings they may have. 

There’s a little covered-up fear—and a lot of 
perseverance—in the story of a London housewife. 
She insisted on taking the pill through 125 days of 
almost continuous hemorrhaging. “Then they 
changed me to a different brand, and it was per- 
fectly all right,” she says. “P've been on it ever 
since and felt better than I’ve ever felt. Having said 
that, [ll probably die tomorrow. I’ve always 
thought that I’m the sort of person who’s going to 
get coronary thrombosis anyway. So I might as 
well enjoy it.” 

Patients can be caught in the crossfire when doc- 
tors don’t agree about oral contraceptives. One 
Baltimore housewife, mother of two children, 
called her gynecologist when she noticed a broken 
blood vessel in her ankle. He told her that it had 
nothing to do with the pill. 

“About a month later,” she went on, “I devel- 
oped a real inflammation in the vein, a phlebitis. 
This time I went to an internist. He told me to stop 
taking the pills at once, get off my feet, and stay 
strictly in bed until the reddish discolored area on 
my leg had disappeared.” 

Gynecologists almost universally prescribe the 
pill. Among those surveyed by the Journal, only 1 
percent said that never, under any circumstances, 
would they write a prescription for an oral contra- 
ceptive. But they have many ways of hedging their 
approval. Almost one fifth of them say that they 
try to persuade women to try other methods of 
birth control. Forty nt of them think no 
woman should take the pill more than four years, 
and 22 percent would restrict its use to two years 
or less. 

Doctors in other specialties tend to express more 
conservative views on the pills, probably for two 
reasons. One is that they—just because they aren’t 
gynecologists—are not under pressure to prescribe 
them. And, two, they see and treat women for 
diseases that may possibly be the result of the pills. 
A leading ophthalmologist at Johns Hopkins is col- 
lecting cases of pill-users with visual problems. A 
Miami neurologist is studying women with migraine 
that may be related to the pill. And a urologist in 
San Francisco is asking women who haye kidney 
infections whether they are on the pill. 

The gynecologists reassure themselves—if they 
have misgivings—by taking precautions in watching 
over their pill-users. ““1 make them go off the pill 
for two months every year,” says one. “I want to 
make sure they have normal menstrual periods.” 

“IT never write a prescription for an oral contra- 
ceptive for more than six months,” says another. 
“That way I know the women will come back and 
then I can give them a thorough examination to 
make sure that there are no signs of trouble.” 
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ynecologists will not give the pill to 
ries of women. Some won’t give it 
1a woman has already had at least one child, 
ha’ her fertility is established. One of them 


aw. 


; to the girl, ‘Now see here. You want to take 


_ can’t, how are you going to feel? You’re going to 
d e reproach yourself for the rest of your life because 
_ you may have done something that prevented your 
ever being a mother. You start out with a dia- 


On the other hand, some gynecologists feel that 
the young bride is the person who should have the 
pill. “I start my patients a couple of cycles before 
their weddings,” one doctor says. “That way, if they 
are going to have transient side effects—nausea or 
vomiting—they will be over them before they go on 
their honeymoons. The honeymoon is crucially im- 
portant psychologically. It is hard enough for most 
couples without having their initial adjustment 
complicated by trying to use mechanical contra- 
ceptive devices. Later, when their sexual life is more 
settled, I try to persuade the girls to try some other 
form of contraception.” 

Many doctors do not like for women approach- 
_ ing the menopause to remain on the pill. Says the 
__- medical director of a large Planned Parenthood 
_ clinic: “I do not prescribe the pill for women over 
| 45. I believe it would be ill-advised. First of all, a 


| woman in her 40’s has markedly lowered fertility 
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__ and doesn’t need ‘sledgehammer’ protection. She is 
_ in an age group where certain side effects, such as 


__ staining, may signal thatsomethingis vitally wrong— 

_ cancer of the uterus—and any breakthrough bleed- 

___ ing would be a frightening experience.” 

ie _ At least one gynecologist says he never pre- 
scribes the pill for short, stocky women or for 

_ women with hemorrhoids. And a large number say 

| that they hesitate to give it to teen-age girls who 


| may not have attained their full height since the 
_ hormones stop the growth of the bones. 


Le General practitioners may be less conservative 
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| _ about prescribing oral contraceptives. A survey 
_ made by Dr. Nicholas H. Wright of Emory Uni- 

versity School of Medicine in Atlanta shows that 

| in Georgia 85 percent of the general practitioners 
| rate the pill as the preferred method of contracep- 

_ tion. In contrast, only 74 percent of the gynecol- 

| __ ogists consider the pill the best way. 

ee _ Some gynecologists feel that too many women 

| are put on the pill simply because “‘it’s easier to 

| ba write a prescription than it is to fit a diaphragm.” 
| __ They express the fear that general practitioners are 
too casual about oral contraception. 

‘a On the other hand, some of the most determined 
_ pill proponents are specialists. A 27-year-old New 
_ Jersey housewife was given oral contraceptives in 

! __ order to correct an irregular menstrual cycle. “I 

| _ took one preparation for three months,”’ she says, 

| 





“and then I stopped because I was having problems 

with fluid retention and slight leg pains. I had put 

— onabout 10 pounds.” The next time she tried a dif- 

| ferent brand of pills, and within four days her leg 

__ pains had returned. Then she stopped on her own 
| accord. 

A couple of years later, when her family had 
moved to another town, she went to a new gyne- 
cologist. He said there was no alternative for her 
except the pill—in spite of the fact that she had not 
been able to tolerate them before. 

“Within a week the leg pains started again. I saw 
a vascular surgeon, who diagnosed my case as 
| phlebitis. He sent me to the hospital. I seemed to be 
| improving there under treatment, until one day I 
| __. developed sharp pain in the chest and shortness of 
___ breath. I coughed up blood. So that same day the 
vascular surgeon operated on me for pulmonary 





bed his talks with young married women thus: . 


embolism. He saved my life, but I still have phle- 
bitis and have to take anticoagulants.” ‘ 

In contrast, some doctors are highly selective. “‘I 
have been able to learn to predict which women will 
have certain kinds of trouble on oral contracep- 
tives,” says Dr. Charles Flowers Jr., obstetrician- 
gynecologist at the University of North Carolina 
School of Medicine. “I do a pretty detailed inter- 
view as well as a physical examination. I have 
found that the girl with marital problems, in-law 
problems, or general anxiety is three times as 
likely to have breakthrough bleeding. 

“Of course, some girls develop real psychological 
problems on the pill,”’ he continued, “and it is pos- 
sible to spot those in advance, if the doctor asks the 
right questions—at least sometimes it is. I had a 
patient here just the other day who was terribly de- 
pressed. She had been dreaming that she wanted to 
kill her husband. We got her to a psychiatrist, who 
talked to her and to her husband. It turned out 
that this girl really wanted to have a baby, but her 
husband thought they weren’t financially ready for 
a family. He stood over her every day and made 
sure that she took her pill. This girl really became 
emotionally ill.” Dr. Flowers does not believe that 
the pill alone makes women lose their emotional 
balance. But he thinks it can be a contributing fac- 
tor in a situation where there are already problems. 

Some neurologists suspect that the pill may cause 
actual damage to the brain by thromboembolisms, 
The observations of two English neurologists, 
Drs. Edwin R. Bickerstaff and J. MacDonald 
Holmes, are an example. In their combined prac- 
tice in Birmingham they usually saw two or three 
cases every year of young women who had dis- 
abling strokes. In the period between 1964 and 1966 
they saw 25 cases—of whom 18 were young women 
taking oral contraceptives. 

We are not attempting “to draw hard-and-fast 
conclusions, to prove a point statistically, or to 
start another controversy,” the physicians said, 
writing in the British Medical Journal. “However, 
we are seeing a type of case in recent years which, 
in our combined experience, has not previously oc- 
curred with a comparable degree of frequency.” 


Three British 
case histories 


Then they presented examples of their case his- 
tories: a 34-year-old woman who developed paraly- 
sis of the left side of the face and left arm, ignored 
the advice that she stop taking the pill, then devel- 
oped paralysis of the right arm and inability to talk, 
combined with hysterical laughter and crying; a 31- 
year-old woman who suddenly began to feel dizzy, 
vomited, couldn’t walk, and could not control the 
tremor of her head, arms and legs; a 31-year-old 
woman who had a sudden spell of ringing in the 
left ear combined with dizziness and an inability to 
control the left side of her body—and so the cases 
go. Most of the women went off the pill, and most 
recovered their normal functions, but two died, and 
several had continuing disabilities. 

“Our plea is not that oral contraceptives should 
be condemned or withdrawn,” the British doctors 
concluded, “but that the potential relation of the 
present preparations with cerebrovascular com- 
plications should not be underestimated. We be- 
lieve that every care should be taken to try to avoid 
prescribing the pill to women who might offer a po- 
tential risk within the range of our very limited 
knowledge.” 

Their concluding statement reflects some of the 
strain that is on conscientious physicians whose 
patients demand the pill. Earlier this year the 
Journal of the American Medical Association pub- 
lished a roundup of all the vague possible threats 
that may be connected with the oral contracep- 
tives. After detailing the highlights of the contro- 
versy, the A.M.A. Journal editorial said, ‘““These 
sharp differences of opinion should be welcomed, 
since they help to stimulate further research di- 
rected toward obtaining answers to these problems. 
In the meantime, an uneasy responsibility rests 
with the practicing physician, who must properly 


The Voices 
of Caution 


“The woman who takes oral contraceptives 
is, in effect, pregnant and delivering every 
month. . . . She has 90 times more chance of 
showing the complications of pregnancy.” 


Dr. David B. Clark, Professor of Neurology, 
University of Kentucky; in Medical Tribune 


“It seems that oral contraceptives can ac- 
tivate latent migraine. They may provoke ce- 
rebral vasospasm in a small number of 
women.” 


Dr. Joy West, Family Planning Association, 
London, and Dr. Eric West, Belmont 
Hospital, Sutton; in The Lancet 


“The repeated occurrence of thrombosis in 
the same patient on different occasions while 
taking the tablets seems to us particularly im- 
portant as evidence. If any female member of 
my own family applied to me to get oral con- 
traceptives I would most certainly not dare to 
give them to her.” 

Dr. Erik Ask-Upmark, University Hospital, 


Uppsala, Sweden; in Acta 
Medica Scandinavica 


“The view of a primary or contributory 
role of estrogens in the causation of cancer is 
being held by an increasing number of com- 
petent investigators and clinicians.” 


Dr. W. C. Heuper, Chief, Environmental 
Health Section, National Cancer Institute, 
Bethesda, Md.; in Archives of Pathology 


“In view of the lack of information about 
the effect of progesterone on tumors in man, 
greater caution is needed in promoting the 
consumption of potent progestogens for con- 
traceptive purposes.” 


Dr. W. E. Poel, Director of Laboratory for 
Experimental Carcinogenesis, University 
of Pittsburgh 


“A high percentage of women receiving 
Enovid in cyclic fashion for contraception 
have decreased glucose tolerance. Thirty to 66 
percent of women with abnormal glucosetoler- 
ance during pregnancy are said to develop 
permanent diabetes in one to seven years.” 


Dr. Herbert Gershberg, New York University 
Medical Center; in Diabetes, Journal of 
the American Diabetes Association 


“With the evidence that the oral contra- 
ceptives may adversely affect liver function, 
certain limitations in the use of these agents 
are indicated.” 


Dr. Robert Ockner, Dr. Charles §. Davidson, 
Harvard Medical School, Cambridge, Mass.; 
in New England Journal of Medicine 


“Over a period of two years 50 patients 
with jaundice, apparently related to the tak- 
ing of progestational agents, were admitted 
to four different hospitals in Chile, where oral 
contraceptive pills are widely used. In all 
cases, withdrawal of the drug was followed 
by recovery.” 


Dr. J. M. Orellana-Alcade and Dr. J. P. 
Dominguez, University of Chile 
Medical School, Santiago, Chile 


“It would seem to me that caution should 
be the watchword, and that if these com- 
pounds are to be used, they should be used 
only intermittently and not continuously for 
long periods. While everything might appear 
all right on the surface, there may be deep- 
seated changes going on in the body. It would 
seem very unlikely to me that the abolition 
of a cyclical process such as ovulation can 
be accomplished over a long time without 
profoundly affecting other processes.” 


Sir Charles Dodd, Society for Endocrinology, 
London 
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guide his patients in the use of these preparations 
without engendering undue alarm, and yet be alert 
to the possibility that some unusual response may 
signal a serious adverse reaction.” 

One cannot help feeling sorry for doctors who 
are caught in the middle of this controversy, on 
whom pressures are intense, not only from their 
patients but also from the entire community of 
thinking people who are alarmed about popula- 
tion problems. The editorial in the A.M.A. Journal 
began with the sentence: “The population explo- 
sion and the frightening magnitude and complexity 
of the problems it is creating continue to be of 
worldwide concern.” Implicit in the whole debate 
about the safety of oral contraceptives is the recog- 
nized threat to the survival of the human race, the 
projected overrunning of the planet. 

As members of the FDA advisory committee 
admitted privately, “‘It’s not just a medical deci- 
sion; it’s also a sociological decision. You have a 
different standard for evaluating risk when you are 
preventing the arrival of the tenth child in a family 
of malnourished, poverty-stricken people trying to 
eke out a living on an acre of barren soil.” 

Or, as a North Carolina medical school profes- 
sor put it, “None of the faculty wives here is con- 
tinuing on the pill. I see no reason for any middle- 
class, intelligent woman who can use safer methods 
of contraception to run the risk inherent in upset- 
ting the entire endocrine system.” 

“But you can’t say out loud that there is a risk,” 
a Johns Hopkins professor adds. “If you alarm 
one segment of the population, the news spreads. 
And there are some people—people who don’t 
have a bathroom where they can go to put in the 
diaphragm in privacy—for whom the oral contra- 
ceptive is the only practical method. I think it’s 
plain silly for middle-class women to be using the 
pill. But I don’t think it can be said publicly.” 


‘We delivered 
a whitewash’ 


It is this kind of thinking that explains the ex- 
perience of one doctor on the World Health Organi- 
zation task force that convened in Geneva last year 
to consider the safety of the pill. He says that the 11 
men who debated the content of their report were, 
at one point, divided six to five, for and against ‘‘en- 
dorsing”’ the pill. ““But the people who were con- 
cerned about population problems had already de- 
cided that we were going to deliver a whitewash. 
The delegate from behind the Iron Curtain didn’t 
want to incur disapproval since he liked being in- 
vited out to attend conferences in the West. Some 
of the Western European delegates just went home 
before the meeting ended, so that they wouldn’t 
have to commit themselves on the final vote. I 
wanted to put in a minority report, but I was told 
quite firmly that all WHO task force reports had 
to be unanimous. In the end, I signed.” 

What does all this mean to the average Amer- 
ican woman? It seems to add up to: Take the pill 
at your own risk. 

Perhaps the best advice comes from an intelli- 
gent Maryland housewife and mother who her- 
self has recovered from a pulmonary embolism 
that was attributed to the pill. She says: “Some 
women taking oral contraceptives will face dis- 
ablement and even death. There are no known 
means of ascertaining whether you are among the 
target group. The fact remains that your doctor 
will not be able or willing to give you the assur- 
ance that you are safe. I cannot tell you that you 
will have the same experience that I have had, or 
that you will or will not survive it. I can only tell 
you that there is a chance that the possibility 
exists, and that in the present state of knowledge, 
you will have only a cursory description of the 
hazards. You, therefore, will take a chance with- 
out knowing the extent cf that chance or the ex- 
tent to which it will apply to you. In time, and 
depending on the adequacy of the studies made, 
you may know the risk or the extent to which that 
risk may apply to your physiology. Until then, you 
run risks that are unknown.” END 


An alarming number of Americans submit to sterilization because they think it’s an 
easy way to avoid conception. But, doctors warn, it can also have tragic consequences. 


The Dangers of 
Birth-Control Operations 


By Barbara Seaman 

Surgical sterilization is still not a topic for cock- 
tail-party conversation, but a number of recent 
reports have left the impression that it is a reli- 
able, safe, simple and inexpensive method of 
carefree birth control. 

The popularity of birth-control operations is 
alarming to many doctors. More than one mil- 
lion Americans have been sterilized. By the time 
wives reach their late thirties, one in 10 now 
reports that either she or her husband has under- 
gone surgical sterilization—and not for medical 
reasons but for birth control. 

About half these birth-control operations are 
performed on women, the other half on men. 
But the procedure for men, called vasectomy, 
may be becoming even more popular than the 
woman’s tubal ligation. In some regions, no- 
tably on the West Coast, having a vasectomy is 
the “‘in’’ thing to do. Dr. K. Lyle Moore, a 
Stockton, Calif., urologist, says he has performed 
vasectomies on at least 5,799 men, a “‘world’s 
record.”’ His oldest patient was 72; his youngest, 
19. They come from all walks of life. 

Most persons who get sterilized are in their 
twenties and thirties, and have two to four chil- 
dren. Many are in average or better circum- 
stances. They usually explain that they “have 
all the children they want,” and find conven- 
tional birth control “artificial” or “‘inconven- 
ient.”” Many mistrust conventional methods and 
hope that surgical birth control will add freedom 
and spontaneity to their marriage relations. 

While this may be the happy outcome for 
some couples, many others concede later that 
sterilization was a tragic mistake. Sterilization 
is a sometimes cruel, double-edged sword. It 
works too well for many people and not well 
enough for others. 

Sterilization is an attempt to interrupt the 
pathway that allows egg and sperm to meet, 
either by closing off a woman’s Fallopian tubes, 
or a man’s sperm ducts. However, these surgical 
procedures are not always 100 percent effective. 
One of America’s leading gynecologists, Dr. 
R. Gordon Douglas, of Cornell University, says 
flatly that after tubal ligation no woman can 
ever be “positively assured” that she will not 
conceive. A conception pathway can re-form, 
perhaps as part of a long-term healing process. 

The male vasectomy is even less reliable. One 
man was still fertile after two vasectomies. As 
his doctor says, “This man is, understandably 
enough, disillusioned with the procedure.” 

While sterilized persons have had subsequent 
babies they did not want, many others have been 
unable to have further children, even though 
they wanted them desperately. Dr. Nicholson 
Eastman, of Johns Hopkins University, feels 
great sympathy for mothers who change their 
minds, and who return to their surgeons be- 
seeching that their tubes be reunited, a techni- 
cally difficult procedure that only half the time 
results in a successful pregnancy. 

Many men who submit to vasectomies do so 
in the false belief that they can always change 
their minds, that chances for reversing a vasec- 
tomy are very good. But Dr. Richard Amelar, 
Director of Male Fertility at the Margaret 
Sanger Research Bureau, states that only about 
20 percent are reversible with complete restora- 
tion of fertility. Other authorities say 50 percent. 

Many doctors know tragic stories of patients 
who, after an unexpected change in their lives, 
bitterly regret sterilization. One doctor tells of 
a couple who arranged for the wife to have her 


tubes tied after the birth of the third child, last 
in their blueprint. Later they learned that the 
new baby, their only boy, had an internal defor- 
mity. He did not survive. Afterward, the woman 
confessed to her doctor, “‘ Whenever I see a small 
boy I get a choking sensation in my chest. 

Birth-control operations have been so pro- 
moted as “safe and simple” that some people 
forget it is surgery. Tubal ligation is not without 
risks. One hazard is tubal pregnancy, which can 
occur if a sperm somehow finds a way to fertilize 
an egg. When the fertilized egg cannot find a 
pathway into the uterus, the baby grows in the 
tube, as long as it can. In time the sides of the 
Fallopian tube rupture. The infant is lost, and 
the mother may be severely injured. 

Aside from major complications, which most 
women do escape, many women experience some 
discomfort for months or years after tubal liga- 
tion. Some report menstrual disorders, weight 
changes or a decrease in sex drive. 

Vasectomy is simpler, but still not easy. 

Dr. William Ferber, a noted urologist on the 
Medical Committee of the Association for Volun- 
tary Sterilization, feels that vasectomies should 
never be performed “indiscriminately,” and that 
the responsible physician should always spend 
considerable preliminary time with the patient, 
to make certain that the patient really under- | 
stands the operation, is psychologically prepared 
for it, and that the decision is based on a mature 
agreement between husband and wife. 

What of the majority of persons who escape 
the physical complications of birth-control sur- 
gery? Do any of them have regrets? Many do. A 
man, for instance, may secretly fear that he has 
lost a measure of his masculinity, because he can 
no longer become a father. One common way of 
reacting is to try to become more manly on the 
surface. After vasectomy some husbands become 
more domineering in subtle ways, possibly be- 
cause they feel ‘“‘more vulnerable to the threats 
of the typical husband-wife rivalry than they 
were preoperatively,” according to Dr. David 
A. Rodgers and Dr. Frederick J. Ziegler of the 
Cleveland Clinic. 

About half of all sterilized women do adjust 
well to their operations. But first they go through 
a troubled period, which Dr. Peter Barglow, of 
Chicago’s Michael Reese Hospital, likens to the 
successful ‘‘ working through” of the loss of the 
child-bearing function at menopause. 

Some women show long-term effects. They 
become unrealistically attached to their pets or 
overprotect the children they already have. 
Some grow very disturbed and may, for example, 
begin to wander through hospital obstetrics 
wards, “looking for a baby.” 

Why do people want birth-control operations? 
Dr. Charles Westoff, a sociologist at Princeton 
University, finds that today’s couples worry 
less about the spacing of their children than the 
over-all number. During the early years of 
marriage they practice birth control rather care- 
lessly. Then, when they become more earnest, 
they may think they cannot trust a conventional 
birth-control method, perhaps because they have 
never given it a real chance. 

Still, nonsurgical contraceptives are now so 
effective that surgical methods should not be 
required too often. And, as psychiatrist Milton 
Erickson points out, when a person is sterilized 
he must live forever after with the question of 
whether there could have been a better way of 
accomplishing the same purpose. END 
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Suddenly, you could have heard a pin drop 

on the sidewalk. Making its debut on 

Fifth Avenue was the world’s first mini skirt. 

The woman who wore it broke . 

the rules, alright. And so did Dash. 
We ve created a breakthrough 

detergent for automatic washers. 


But to do it we had to break the rules. Sag 


ash broke the valaa® 
(0 give you a cleaner wash. 














: The Rules £ ..and how Dash broke them. 

ie ay 
Measure 14 cupser washload Dash traded powder for power. You use only *4 cup 

| # of Dash where sudsing detergents recommend 1% cups. 
| 4, a Concentrated fury. 

: < = é 

2 Make loyelysuds Dash swapped excess suds (they can dull your wash) 

ey for clear, clean rinsing. 








Be all things.to all women. 
. a) Clean dishes, woodwork, tiles a) Dash is for laundry and only laundry. 


and tires, a§,well as clothes. 


b) oe in a Wiinger and tub b ) Dash is for automatics and only automatics. ne 
well as machine. aoe ae 
vash Rg cleaner than any powder made for all automatics. om 2 
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; Crunchy Ice Cream Bars 


You make the crust rich and chocolate-y 
with Kellogg’s Cocoa Krispies 


4 cup corn syrup 


cup peanut butter 
(creamy or chunk) 


2 4 cups Kellogg’s 
\% Cocoa Krispies 
1 pint brick ice cream 


1. Mix corn syrup thoroughly with peanut butter. Add Cocoa Krispies and 
stir until well-coated. 


2. Press mixture evenly and firmly into bottom of buttered 13x9-inch 
pan. Place in freezer or coldest part of refrigerator 
until firm. 


3. Cut into twelve 3-inch squares and place a slice of 
ice cream between each two squares. Cut each square 
into two bars. May be wrapped individually in alumi- 
num foil and stored in freezer until needed. 


YIELD: Twelve 3x1%-inch Crunchy Ice Cream Bars 


NOTE: Serve Crunchy Bars as a confection by cut- 
ting into 2x1-inch pieces. Omit ice cream. 


COCOA © 
KRISPIES | 
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SPENDING YOUR MONEY 


continued 


years, while the U.S. E bond you buy 
for $75 will not return you $100 until 
maturity in seven years. In short, you 
get the $100 much earlier on a Free- 
dom Share than on an E bond. 

Because of this difference in ma- 
turity dates, the interest you earn on 
Freedom Shares works out to 4.74 
percent a year. The interest you earn 
on E bonds works out to 4.15 percent 
a year. 


Q: How isa family with four growing 
children expected to make ends meet 
with food prices climbing up and up 
and up, year in and year out? 

A: There is no doubt that food prices 
have climbed steeply since early 1966. 
But, if you’re average, your family 
income has risen at least four times as 
fast as food prices over the past dec- 
ade, and you are now spending an all- 
time low 18.1 percent of your total 
take-home pay on food. Also, don’t 
forget that as children move into 
their teens, they’re a lot more expen- 
sive to feed than they were as in- 
fants—inflation or no inflation. 


Q: The annual report of the company 
in which I own stock seems to boast 
more about its progress every year. 
But the price of the stock hardly 
moves. How can an ordinary investor 
tell whether the facts and figures are 


exaggerated to hide any bad news the 


company doesn’t want the public to 
know? 

A: You—and 23 million other U.S. 
shareholders—are protected in three 
major ways against inaccuracy and 
incompleteness of the annual report 
your company sends you: First, by 
stiff self-regulation of the nation’s 
major stock exchanges, on which the 
stock of your company probably 
trades; second, by tough auditing 
rules of the American Institute of 
Certified Public Accountants (vir- 
tually all annual reports are audited 
by a reputable outside auditing firm); 
and, third, by rigid rules of the Se- 
curities and Exchange Commission 
aimed at protecting the public against 
fraud or misrepresentation by pub- 
licly owned corporations. 


Q: I was under the impression that 
interest on my savings would accu- 
mulate whether or not I presented 
my bankbook to enter interest each 
quarter. Now a friend tells me this 
isn’t true. Am I losing interest by not 
remembering to go to the bank every 
time interest comes due? 

A: Almost surely not. Virtually all 
banks credit your account with the 
interest it has accumulated—and en- 
ter that amount whenever you pre- 
Sent your passbook. 


Q: All the statisticians today talk as 
if the women who go to an office every 
day are the only ones who do any 
work. Have they ever counted the 
work done by millions of us who hold 
down full-time jobs keeping house? 


























A: Yes. The University of Michigan 
calculates that you, the American 
wife, spend a total of 2,053 hours al} 
year—about 40 hours a week—doing | 
housework. This is almost exactly the|} 


| 
] 


average amount of time that your|} 
husband or the full-time job-holding | 
wife puts in for pay. 

As for the statisticians, if they|| 
added up all the “non-paid produc- 
tive” work you and other Americans |} 
will do this year, they would find it 
would be worth $300 billion! 


Q: We took out a homeowners’ in- 
surance policy on our house when we 
bought it in 1959 for a little over 
$13,000. My husband says the house 
is still adequately insured, but I have 
my doubts. How can I talk him into 
at least reviewing the policy? 
A: Suggest that he check on trends 
in construction costs in your area, for 
it probably would cost you well over 
$16,000 to replace your house today. _ 
Construction costs have been rising } 
in recent years nearly twice as fast, 
on average, as the overall cost of liy- | 
ing in this country, and in many areas | 
construction-cost increases are even 
outrunning the nationwide averages, | 
After he checks these costs, you 
shouldn’t have any trouble convine- 
ing your husband that he should at 
least review the policy with your in- 
surance agent. 


Q: Which is best—to finance a car 
through a bank or through an auto- 
mobile dealer ? 

A: From a dollars-and-cents point of 
view, it’s generally less expensive to 
deal with a commercial bank or credit 
union, where the auto-loan rate is — 
likely to be between $4 and $6 per | 
$100 borrowed than with an auto fi- 
nance company, where the rates, 
nationwide, are likely to be between 
$5 to $7 per $100. 

Let’s say you need a three-year 
$3,000 loan to finance a new car. The 
total credit charge at the dealer’s 
minimum $5 per $100 would be 
$450—or $90 more than the total 
$360 in interest you would pay a 
bank or credit union if you got the 
loan at the minimum $4 per $100. 





Miss Porter welcomes questions from 
readers. Those of general interest will 
be answered in this column as space 
permits. 


You'll get more out of a Philco. 


Because you can get more in. 


One 21-cubic-foot refrigerator doesn’t 
necessarily give you the same amount of 
usable space as another 21-cubic-foot 
refrigerator. 

Take the Philco side-by-side shown here 
as an example. It measures 21 cubic feet, 
just as a lot of other refrigerators do. But 
the fact is, it holds more food. 

How come? Because like all Philco 
refrigerators it’s designed to make 
maximum use of all available space. 

Shelves are roomy and slide out to help 
you load the refrigerator with greatest 
economy of space. They’re adjustable, too. 
You move them up or down to make enough 


space, but never waste it. Even the deep door 
shelves are adjustable. You can choose from 
98 shelf arrangements in the freezer 

door alone. 

Philco saves space another way, too. 
Special thin insulation material makes 
outside dimensions smaller. And bigger- 
capacity refrigerators often fit in the same 
space a “‘smaller’” one used to fill. 

For more convenience and less work, 
Philco refrigerators like the 21-cubic-foot 
side-by-side shown here never have to be 
defrosted. There’s “‘no frost” in the 
refrigerator side. And “‘no frost” in the 
freezer side. In fact, the only place ice ever 
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forms is in the automatic ice maker, where 
it belongs. 

So if you’re fed up with trying to cram 
things into a refrigerator that wastes so 
much space that it’s still half empty when 
it’s “full,” just remember, you’ll get more 
out of Philco... because you can get more in. 

Philco-Ford Corporation, 
Philadelphia, Pa. 19134. 


PHILCO 


FAMOUS FOR QUALITY THE WORLD OVER 
TELEVISION * STEREO PHONOGRAPHS + 
RANGES * REFRIGERATORS * 
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Burgers really swing 
with real mayonnaise... 


PINK PANTHER 


Best Foods 


to do something really differ- 
th hamburgers? Try these fab- 
variations. They’re really with 
anks to Best Foods. It’s real 
inaise. So light...so delicate it 
beautifully with other flavors. 
oth and velvety it spreads like 
n. 


d. Be daring. Be creative. Once 
ste these swinging Best Foods 
Ss, you may never go back to 
or mustard again. 


All recipes will top 3 large or 4 
burgers. 


THE BIG CHEESE 

1/4 cup BEST FOODS® Real 
Mayonnaise 

1/4 cup shredded American 
cheese 

1/4 teaspoon Worcestershire 
sauce 

Dash dry mustard 
1 stiffly beaten egg white 


Blend first four ingredients. Fold 
mixture into egg white. Broil 
hamburgers on one side with 
oven control set at 350 F. Turn, 
spoon On topping; continue 
broiling about 10 to 15 minutes 
or until topping is puffy and 
golden brown. 





BURGER FOO YUM 

Blend: 

1/4 cup BEST FOODS Real 
Mayonnaise 

1/2 teaspoon soy sauce 


DANISH MOD 

Blend: , 

1/4 cup BEST FOODS Real 
Mayonnaise 

1/4 cup dairy sour cream 

1/4 cup crumbled blue cheese 


BACON BASH 
Blend: 
1/4 cup BEST FOODS Real 
Mayonnaise 
Grated horseradish, to taste 
Crumbled crisp bacon 





Ree Aue a 
DIXIE BELLE 


FLIPSVILLE 


Blend: 
1/4 cup BEST FOODS Real 
Mayonnaise 
1 tablespoon coarsely 
chopped scallions 
2 teaspoons tarragon vinegar 
Dash dry mustard 


PINK PANTHER 

Blend: 

1/2 cup BEST FOODS Real 
Mayonnaise 

1/4 cup catsup 

2 tablespoons India relish, 

drained 

DIXIE BELLE 

Top broiled hamburgers with 


tomato slices. Top with 
BEST FOODS Real Mayonnaise. 





ONE QUART 





IS NO PLACE FOR “SECOND BEST”.. BRING OUT THE BEST WITH BEST FOODS REAL MAYONNAISE 



















































How to Cope With a Pineapple 
Things Your Mother Never Taught You 


A fresh pineapple is a beauteous and fra 
grant but slightly alarming object. Under 2 
softly shining but 
thorny exterio 
hides some of the 
most delicate and 
delicious fruit in al 
the world. But ho 
to get at it? A fronta 
attack on the skin with a 
knife is not good strategy, for i 
must be followed by jabs and pokes 
at every one of those sharp, sharp eyes... 
_ and there are around 70 of them in every fruit. 

We know, we counted and counted (and checked our conclusion with 
half a dozen experts). 



























Easiest Way to achieve fresh-pineapple rings or wedges: simply 
lay the whole fruit on its side on a board, slice across with a large, sturdy 
knife (like a chef’s or bread knife). Then cut rind from the wheels of pine- 
apple. Remove the tough, stringy inside core with an apple corer or 
sharp paring knife. You may have to flick out any dark shreds that re- 
main on the outside. Serve in rings 
or cut into wedges (see diagram). 





Pineapple halves complete 
with fronds make stylish con- 
tainers for all sorts of dishes, 
from dips through curried 
entrées (such as shrimp or 
chicken), for salads, of course, 
and desserts almost too ele- 
gant to believe! The pro- 
cedure is simple: 

Select a pineapple with an 
attractive shape and shining, 
pretty leaves. Cut lengthwise, 
right through fronds. With a small, 
sharp knife, cut deep all around edges of pineapple to loosen fruit, then 
make a big slash along each side of the core. Cut under, lift and remove 
core. Save (we’ll get back to it later). Now lift out the rest of fruit and 
cut in slices, chunks or wedges. Combine with other kinds of chilled 
fruit, serve in pineapple shells. Or fill shells with what-you-will, sprinkle 
pineapple pieces lightly with sugar and refrigerate in a covered bow! till 
wanted. 











Akice qotaen 


The Hilton Bird of Paradise Chicken Salad was 

a | featured in the March Journal. We 
Bg rT e found another grandiose creation at 
the Hotel Ivoire on the Ivory Coast 

of West Africa—a Pineapple Swan 
Surprise! Scoop and dice pineapple halves as 
above. From the saved core cut (in one piece) a 
swan’s head and neck (see diagram). 


| Attach head in th ; with hpicks. Fill 
THE LIVELY NEW ROYAL NO-BAKE shells with’ pieapple ahstis,on tee. eee e: 
= : bird witl feathery coat of fluffy white frosting. 




















a tiny bit of a carrot stick attached with 
a toothpick. Eat immediately. 


If you are using both halves of 
the pineapple, set nose to nose on 
a long platter, fronds outspread. 
Unfilled pineapple shells can be 
wrapped in plastic and kept in refrig- 
erator for at least a week. 


Now, lemon pie with a 
turned-on taste! Tingling 

- with lively lemon flavor. 

~ Sparkling with coconut 

Seen Un tages 
ngs — it’s lemon cookie 





For a super-colossal effect, 
slice off top piece of pineapple and scoop 
1 out fruit from inside. Cut down edges with a ee 
Rouen long knife. Make deep cuts and remove fruit in pieces, as it comes natu- | 
for crust. et rally. Cut up fruit and combine with liqueur. Stand pineapple on round 
E ; plate, replace top and fronds. Garland with leaves and garnish with 
HOCOL canned peach halves filled with blueberries. That’s Pineapple Royale! 
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leaves this ue in.. : -- Clorox bleach gets it out. 


me detergent. Only the bleach was different. 
=~ “Waltz through W y” with your new Kelvinator Bleach Dispenser Automatic Washer 





ryone knows that it 1s impossible to write 
fe California without clichés. Until now. 
Hause we've done it by devoting this special 
Hion to the most exotic of all California 


ucts : the California Woman. No cliché she. 


may not believe it (we weren’t all that 

mced ourselves when we started), but the 

ta woman is different. She is different 

her American women, indeed from 

on anywhere in the world, in varieties of 
We should know. Managing Editor 
Clerke has spent more of her time 
fornia than in New York during these 
months of preparation. Then Susan, 
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Lyn, Poppy, Mary, Lois, Margaret, and Trudy 
followed to see for themselves. At one time or 
another, almost all of our Senior Editors went 
lo work with our correspondents there. They 
returned (reluctantly in most cases), but 
nobody exposed to California is ever the same 
again. You can’t even talk about the California 
woman without a sense of discovery, of 
excitement, because she is gradually changing 
the American concept of femininity. 

She has greater total freedom, more mobility, 
yet greater personal security as a wife and 
mother. She has slipped the old orders and 
mores; the “back home’ social structure has 


THE CALIFORNIA WOMAN 


evaporated. She has become scandal-proof. 
She is with it intellectually. She does not 
accept— gracefully or otherwise—middle age, 
much less senior citizenship. This Western 
woman lives in todays and thinks in 
tomorrows, no matter what her age. There are 
jobs and positions and fortunes to be made, 
and she is taking advantage of them. 

Is all this a kind of glorified, seductive 
provincialism? Maybe. Is this a never-never 
land? Maybe. But whatever her success or 
failure, hope or worry, this never-never 
woman is never-never dull. To wit, 
the California woman.— THE EDITORS 
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BY GAEL GREENE This is Divorce Country: 
San Mateo County, the bay-wrapped penin- 
sula bedroom of San Francisco. In this nation 
of marital restlessness, it is the divorcingest 
county in California, the divorcingest state. 
Consider: 

American marriages stand one chance in 
four of ending in divorce. In California the 
chances are one in two. But in 1966 San 
Mateo County counted 2,631 marriages and 
1,794 divorces. The total number of applica- 
tions for divorce, annulment and separate 
maintenance are actually exceeding the de- 
mand for marriage licenses! 

Divorce in San Mateo County has become 
a way of life for many. For some it is even a 
business, a hobby, an obsession. Perhaps, as 
novelist Herbert Gold observes from his San 
Francisco aerie, ‘Divorce is the last frontier. 
The only adventures left are marriage, adul- 
tery and divorce.” Or is there something 
fission-inducing in the San Mateo County 
air? An ether of romance... a breath of defi- 
ance . . . a whiff of impatience . . . a low 
threshold of resistance? 


San Mateo County, incorporated April 19, 
1856; 454 square miles; population up from 
235,659 in 1950 to 552,000 today. Located 
south of San Francisco in a sheltered valley. 








BY PAUL POPENQOE, SC. D., and DOROTHY 
CAMERON DISNEY California has always been 
a place where marriages are especially vulnerable, 
and this situation is not likely to change. Indeed, 
realistic projections of California’s future indicate 
that pressures on the stability of marriage can be 
expected to increase. There are important reasons 
for this instability, some simple, some so complex 
that they tend to escape the attention of the cas- 
ual observer: 


1. Many Californians are recent arrivals. The 
population increases by approximately 1,500 per- 
sons every 24 hours, and it has been pr¢gdicted that 
within 15 years the state will be as densely popu- 
lated as Japan. The cities and sprawling suburban 
areas have been truly described as “‘vast collections 


of strangers.’’ Transplanted young couples sud- 


denly realize with a shiver. that they must start 
from scratch to make friends. This is particularly 
hard on wives. Stranded all day with the children, 


they blame husbands for th ymeliness. A weep- 
ing Minnesota-bre: fe said ly to on 

counselors: “‘In fot h nly adul 
have spoken to me are the the super- 


} 


market, the mailman and the tras tor. 


> of our 


ts who 


2. Because they are newcomers couples 
have no fortifying family ties to hold them 
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Has an industrial belt and pockets of suburbia, 
including a very rich community (Hillsbor- 
ough) and a non-affluent one (East Palo Alto). 
July temperatures average 67 degrees; Janu- 
ary average, 49. Average income per house- 
hold after taxes: $10,902 (one of the nation’s 
highest). 


No single fluke has cast San Mateo County 
in its role of marital adventurer. What makes 
this Divorce Country is that within the 
boundaries of San Mateo County converge all 
the currents that create a favorable climate 
for divorce. In its ranch houses and jelly-bean 
stuccos live many families without roots—and 
many without religion (see article below) .. . 
transplants from the South and Midwest .. . 
transferred executives in the full fever of 
ambition—hungry for status . . . overspend- 
ing to swing with California’s outdoor, go-go 
style .. . husbands and wives divided by the 
peninsula’s clogged asphalt arteries and con- 
flicting schedules . . . liberated, yet troubled 
and tempted by affluence, leisure and The 
Pill (see page 43) . . . lulled by the commu- 
nity’s permissiveness, the liberal tradition of 
San Francisco and a strong subliminal message: 

“Divorced? Isn’t everybody ?”’ 

If novelist Herbert Gold is right when he 
says, “California (continued on page 108) 
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together. Sociologists call these ties “‘primary 
group pressures.”” Back home, if domestic conflicts 
arise, there are close relatives and neighbors nearby 
to help resolve problems; they have a stake in the 
marriage’s success. In the new environment it 
sometimes seems that nobody cares. 


3. There is less religious commitment than in 
many other states. This may be denied vigorously 
by communicants of California’s handsome and 
thriving churches. But church membership is not 
the criterion. The mores of the Sunshine State can 
subtly undermine the habits of the boy who passed 
the collection plate in Nebraska and the girl who 
sang in the choir. Substantial studies show that 
couples identified with church activities tend to be 
blessed with the happiest marriages. But the 
hedonism of California weekends is catching—like 
measles. There is nothing wrong with Sunday at 
seaside or in the mountains. There can be some- 
thing wrong with weekends in Las Vegas or Tahoe, 
even in the company of amiable friends. Gambling 
can be the assassin of trust and tranquility. 


4. Widespread use of alcohol is undoubtedly a 
factor, although this cannot be statistically estab- 
lished. People buy more liquor in San Francisco 
per capita than in any other American city except 
Washington, D.C. The American Institute of 
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Family Relations in Los Angeles has now been in 
existence for 38 years, and more than 100,000 
troubled husbands and wives have turned to o | 
counselors for help. Our files show alcohol isn’t é 
good mixer for marriage. 

5. The frontier has always attracted the desper 
ate and the unstable, and California, our last 
frontier, has more than its share of both types. The 
instability of large sections of the state’s popula 
tion is indicated by a high suicide rate and the 
frequency of mental breakdowns. 

6. Resort areas and boom times make the West 
Coast particularly attractive to promoters, specu 
lators and wheeler-dealers. These extroverts and 
con men are the poorest kinds of marital risks. 


7. The continuing glamorous reports of Cali- 
fornia as a national playground and as an enter- 
tainment and sports center brainwash the impres} 
sionable young. Journalistic emphasis on beach 
life, boating life, beatniks, tennis bums, big- 
muscled boys and big-busted girls undoubtedly 
establishes false values for the adolescent and en- 
courages shallow, shabby standards. 


8. The fact that Southern California is a society 
on wheels may seem remote from the problem of 
divorce. But it isn’t. It is not uncommon for a man) 
to drive 60 miles to work. Husbands who top off an} 
eight-hour work stint with a struggle on crowded 
freeways arrive home tense and impatient. One 
husband we know threw the vacuum cleaner 
through a window when his wife greeted him witha 
request to tidy up the house for unexpected guests. 


9. The aviation and aerospace industries have 
brought thousands of scientists and engineers to 
the West. These gentlemen of high intelligence are 
great assets to our nation, but they are not always 
ideal husbands. Often they think in numbers and 
symbols and are indifferent to the joys of sexual 
expression and the ordinary amenities of marriage. 
If they marry affectionate, gregarious women, 
there is frequently a lack of communication, and, 
almost inevitably, the marriage is in trouble. 

10. Young Californians may not be crazier than | 
other young Americans in matters of finance, but 
to those of us in residence they seem so. In a nation | 
of installment buyers, Los Angeles is assuredly the 
capital city—a daffy, financial Disneyland. When 
the Institute endeavors to help couples with 
budgeting, it often becomes evident that they have 
no knowledge of income and outgo. Their purchase 


i 
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question is not “‘How much is it?” but ‘‘How much | 


do we pay a month?” Result? The paycheck is 
overcommitted before it even arrives. A hunger 
for immediate possessions and a trust in luck may 
make for exciting living, but they invite domestic 
disaster. And sometimes disingenuousness becomes 
almost comic. One couple arrived at the Institute 
for counseling in a new installment-bought Cadil- 


lac. The back seat was full of dirty clothes. The | 


husband explained that their next stop was a laun- 
dromat. Their washer had just been repossessed. 

A final word. California is a wonderful place to 
live. The faults of the people there are the faults of 
people everywhere. Could it possibly be that under 
the California sun they just seem more dramatic? 


Paul Popenoe, Sc.D., is founder and president of 
the American Institute of Family Relations of Los 
Angeles. Dorothy Cameron Disney is the author 
(with Dr. Popenoe) of the Ladies’ Home Journal 
feature, ““Can This Marriage be Saved?” 





















































Gk ded Liths 


GEORGE R. BACH, PH.D. There is a 
»w kind of woman in the world. She is found 
hday mostly in California, leading the revo- 
tion that is taking place in the relationship 
stween the sexes. She will be found tomor- 
w, I predict, all over the world. 

She is the first really free woman in history: 
e equal of the male in every respect. She can 
ake her own living. She is politically free; 
ove all—and newest of all—she is sexually 
ee. She is no longer the passive object of 
livalry or conquest as in the past. She is as 
| ivileged as any man to take the initiative in 
xual conduct. 

/ The California woman does not compete 
ith the male. She does not want to. She does 
ot have to. On the other hand, she is not 
raid of the male. She does not fear exploita- 
pon. The unmarried California woman, when 
i proached by a man, is never defensive, coy 
t haughty; she is matter of fact. The Cali- 
mia wife, though she has no desire to emas- 
i late her husband, is never a door mat. She 
/ interesting, stimulating, a real person. She 


i also deeply and unashamedly sexual. She is 
he best possible wife. 

|For the first time, women are now able to 
themselves—to grow, develop, struggle and 
ture as their own natures dictate, not as 
les of a male-dominated society demand. 
E e process is taking place in California; it 
fll soon spread elsewhere. What kind of 
joman will it produce? Once the old mold 
vat cast them as the inferior and acquiescent 
px is broken, what will women really be like? 
At the moment the young California woman 
} having her troubles. Because she has so 
uch freedom of choice, she is often bewil- 
ered. She has been doing more sexual experi- 
entation than is good for any human being. 
ules that guided her mother no longer hold. 
he is on her own, living by her own wits, 
motions and courage. She is questioning, 
oping, sometimes failing. But out of her 
ggles is emerging the model for the fu- 


ure—the new woman, a human individual in 


q 
I 
or own right. ; 
| We must talk frankly here, for it is her new 
xual freedom, on top of the older freedoms, 
t has produced the California woman. For 
nis she can thank (or sometimes blame) the 
irth-control pill. Social historians of the fu- 
e will probably talk about two kinds of 
romen, B.P. and A.P., meaning before and 
fter the pill. For the pill, by liberating women 
om the fear of an unwanted pregnancy, has 
or the first time made them the sexual equals 
f men. They are now active sexual individ- 
als, able to enter wholeheartedly and with- 
ut anxiety into a sexual relationship inside 
r outside of marriage. 
In California—probably because it is a 
-ontier that has attracted restless and adven- 
urous people from all over the nation—birth 
ontrol has been accepted more rapidly and 
lore widely than anywhere else. The average 
ize of the California family is well below the 
ational average. The birth rate has been de- 
lining faster than in the rest of the nation. 





Ir. George R. Bach, a clinical psychologist, 
3 founder and director of the Institute of 
troup Psychotherapy in Los Angeles. 


pedthard decedeun | 


The California woman is the world’s biggest 
customer for the pill. 

One result, inevitably, has been a kind of 
sexual sophistication that most people—at 
least those of an earlier generation—would 
certainly deplore. I know high schools in the 
Los Angeles area where 80 percent of the girls 
have sexual experience before the age of 18 or 
19. Among the somewhat older unmarried or 
divorced women in many social circles, the 
sexual aspect of dating is taken for granted. 

Some women move to California in search 
of sexual permissiveness. The newcomer may 
be a single girl,who was dissatisfied with her 
life as a secretary in lowa or Ohio. She may be 
a brand-new divorcée, disillusioned by an 
unsuccessful marriage in Missouri or Massa- 
chusetts. Either way, she moved to California 


in search of something new—and one of the 
new things she seeks, almost compulsively, is 
sexual freedom. In her first few months in 
California she is likely to become a member of 
what I call the “kicks set.’ She goes bar- 
hopping, scuba-diving and weekending in 
Palm Springs, and she has as many men as 
she can collect. 

Is it a happy experience? No; it is just one 
of the detours on the road to freedom. 

Let us leave aside all questions of religion 
or morality—as the California woman herself, 
in this first flush of revolutionary success, 
seems Often to be doing. In strictly practical 
terms, the trouble is that when sex becomes 
available at any time, anywhere, with any- 
body, it ceases to be a matter of loving and 
becomes what I (continued on page 112) 


Siew Lifer & bie—Cvewby? 


A JOURNAL SURVEY Can anybody prove that 
California women are really different? For the first 
time, thanks to a Journal survey, there is an an- 
swer to this question. It is a resounding “Yes.” 

To pinpoint differences (and similarities) be- 
tween women in California and in the other 49 
states, we sent a questionnaire with 60 questions to 
4,000 women selected at random from our sub- 
scribers. Half went to California women; the 
other half to women elsewhere in the U.S. What we 
sought were specific attitudes—toward such every- 
day problems as family, friends, religion and sex— 
and more general observations about the spirit of 
adventure and individuality that is supposedly so 
prevalent in California. 

Since all the women surveyed were Journal 
readers, they can be assumed to share many inter- 
ests. Yet the California women demonstrated con- 
clusively that they are indeed a breed apart, that 
more than mere geography separates them from 
their sisters in other states. 

To begin with, more California women (77% to 
70% elsewhere) said they feel younger than they 
are. And the responses showed that more of them 
seem to work harder to stay younger: 7% more 
admitted they had changed their hair color; 8% 
more have tried reducing pills. The results also 
proved that California women are great self-im- 
provers and “culture vultures’: 65% have taken 
adult education courses (51% elsewhere); more 
coveted a Picasso painting (44% to 38%); more 
were in the midst of reading a book (71% to 62%); 
and more liked foreign movies (40% to 33%). 

Our survey revealed that California women cer- 
tainly do live more glamorous, more exciting lives: 
46% own evening gowns (39% in other states); 
37% like to gamble (24% elsewhere) ; and, indicat- 
ing the venturesome spirit abroad in California, 
42% said they could see themselves joining the 
Peace Corps (only 31% of the other women could 
imagine this happening), and 6% more (29% to 
23%) said they would take their children on a 
camping trip without their husbands. 

California women apparently prefer smaller fam- 
ilies; they feel two children is the ideal number, 
while women in other states think four is ideal. 
California women also appear to have more liberal 
attitudes toward sex: 6% more have read a book 
on sex in marriage, and 5% more favor sex educa- 
tion in primary schools. 

California acquires more new residents every 
year than any other state. And the Journal survey 
reflects this fluidity. Only 54% of the California 
women still see friends they knew in elementary 
school (compared with 70% of the non-Cali- 
fornians). And 4% more California women admit 
they often feel lonely; 7% more say that what they 
miss most about life in California—besides the 
change of seasons—are close family, friends and 
neighbors. 

This “here-today, who-knows-where-tomorrow”’ 
philosophy has fascinating side effects. For exam- 


= 


ple, their increased mobility apparently causes 
California women to break with tradition. Al- 
though 87% still believe in God as strongly as ever 
(against 92% elsewhere), only 62% of the Cali- 
fornians attend church every week. Outside Cali- 
fornia, 77% of the women surveyed are regular 
church-goers. 

California women also seem more casual—about 
their appearance (5% more go shopping with their 
hair in curlers) and about spending their money 
(73% have credit cards other than for gasoline, 
against only 55% for women in the rest of the 
country). 

According to our survey, California women also 
seem more venturesome when it comes to using 
their money. When we asked what they would do 
if they won $10,000 in a contest, the answer most 
often given by non-California women (47%) was: 
“Put the money in the bank.” But only 40% of the 
Californians thought this was the best idea; 45% 
thought first about paying off debts. (Incidentally, 
underscoring the fact that California women miss 
family and friends, almost twice as many said they 
would use part of their contest winnings to bring 
far-off loved ones for a visit.) 

The questionnaire also showed that the women 
of California are more racially tolerant: 70% said 
they would not move if their neighborhood became 
integrated; only 60% of the women elsewhere felt 
this way. 

We also learned a good deal about California 
social life. For one thing, 73°% of the California 
women (against 67% elsewhere), say that when 
they entertain, the husbands do not congregate in 
one corner, with the wives in another. They mingle 
comfortably. Interestingly, fewer California women 
crave an evening out with the girls—and fewer feel 
that their husbands need a night out with the boys. 
Another aspect of California partying merits men- 
tion: 46% of the women say they often serve wine 
with dinner (only 26% of the other women do). 

In many respects, of course, California and non- 
California women are alike. Both groups said they 
were happy, that they would remarry the same 
man and that they could not imagine cheating on 
their husbands. But some of the similarities were 
surprising. Despite their flair for adventure, Cali- 
fornia women are just as shy as non-Californians 
about wearing a bikini (only 23% would). Smoke 
one of those little cigars? No, thank you, sir, said 
84% in both groups. Clean a fish? Well, more non- 
Californians say they know how (62% to 57%), 
but that’s not saying how many enjoy it. 

But perhaps the most important conclusion 
that can be drawn from our questionnaire is that 
far more California women think that Cali- 
fornia women are different—nearly three times as 
many. In other words, the largest state in the 
union has created a state of mind in its women—a 
belief that there is indeed a unique California 
Woman. And the Journal survey shows that they 
are right. END 
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HE CALIFORNIA WOMAN continued 










Very much part of the Scene. 

Sister Marie Fleurette Kleber, left, is chairman of the d 
Immaculate Heart College in Los Angeles and is herself a native Californian—known 
ationally for her contributions to children’s theater (we show her here at a rehearsal). 
onsidering it “totally unfair to generalize about any group,” she did agree with Journal 
findings that California women appear more free. Some of Sister Fleurette’s observations: 
Open-end Living... .a sense of transiency . . . always on the road—a student may drive 
0-100 miles each day just to get to school (having her own means of transportation helps 
her attain independence at a young age). Her largeness of view—lives in sight of ocean, 

desert, mountains, moves easily from indoors to outdoors. Built-in acceptance of change— 
living always on the edge of the new... . changing population, landscape, industries that 
come and go. Consequently adapts quickly to new ideas because she lives with change. 


epartment of theater arts at 





Girl of the — 
Golden West... ® 
Ask anyone who’s not 
been to California what 
it’s all about and they’re 
bound to say sunshine, 
beaches and the movies, in that order. 
And that’s the order of life for Anne 
MacLeod. Born in California, she looks 
as if she had just walked out of a “Visit 
California’ travel poster. Her back door opens 
onto the Pacific, and she and her husband, 
publisher Robert MacLeod, wonder “‘what color 
Ian’s (their 3-year-old son) hair would be if he 
ever came out of the sun.”’ Across from their 
house in the Malibu Colony is just one of many tennis 
courts where Anne can play almost every day. With the 
pleasures of living in California, Anne mixes show business— 
she’s had parts in several movies, done TV commercials, 
and is now studying with the Melrose Theater Workshop. 
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Californians take to what’s New 
Ola Hudson designs some of 

the wildest boutique clothes in 

Los Angeles. They are | 
on sale in shops with 
such names as Pleasure | 
Dome, Switched On and 
Larry’s Alley under her 
own label, “My Genera- 
tion.”’ And it is for her genera- 
tion alone (she herself is 20) that 
she cuts and pins. Ola didn’t 
start out to be a designer. 
Born in Los Angeles, she 
attended Hollywood High— 
“How nativecan you be ?”’—and 
had full intentions of continuing 
her dance studies in Paris when she 
made a stopover in London. Turned 
on by the youth beat there, she 
stayed on, married English sculptor 
Tony Hudson and returned home 
only to show off young son Saul. In 
Los Angeles she found no clothes 

as kicky as those she’d worn in Lon- 
don, and so took to making her own. 
“People stopped me on the street, 
wanting to know where they could 
buy the dress I was wearing. That’s 
a great thing about Californians; 
they take to what’s new. Soon 
I was in business.”’ 









































Fashion 
Disciple 
“Part of the action—not just 
. scenery—that’s what clothes are 
all about today,” says Léon Bing, 
above, who shares part of 

the action by working as a 
model for Rudi Gernreich, the 
country’s most creative sports- 
wear designer. Léon feels that 
Gernreich’s clothes couldn’t 
originate anywhere else, that they 
are inspired by the California 
way of life—‘“‘patio pajamas 
for informal entertaining, short 
tunic dresses with matching 
stockings for our car-life 
here’”’ are two for-instances. 
“The whole country would 
love to live the way we do; 
that’s why women everywhere 
accept the Gernreich look— 
it’s as free as we are.’’ Con- 
tent with the part-time work 
that keeps her “‘in’”’ fashion, 
this third-generation Califor- 
nian lives with her 8-year-old ALL PHOTOGRAPHS OF “THE 
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Knox Har 
Kristin’s mother and the 


| 


2 1 
motner ol ») OUNE Har- 


{ 
mons, Kelly, 18, and Mark, 
15. Early recognition runs in 
the family—it was while 
studying art in New York 
that Elyse was discovered by 
John Robert Powers and 
launched on a modeling and 
acting career (now you know 
why her face is so familiar). 


Married to sportscaster Tom 
H 


armon, who sped to early 
acclaim as a college football 
star, she still finds time to 
paint. Grandma Nelson 
looks familiar, too, for as 
Jarriet of ‘““Ozzie and Har- 
riet”’ she has entertained us 
all for 25 years. The mother 
of David and Rick Nelson 
(husband of Kristin and fa- 
ther of Tracy), she has just 
now, “having almost re- 
tired,” learned to cook. Kris- 
tin Nelson has gathered tal- 
ents from both sides of her 
own family. It is obvious 
that she has inherited her 
mother’s beauty as well as 
her artistic talents. In Cali- 
fornia, schools as well as 
parents encourage the young 
to get off to an early start 
tarted to paint just 

‘fore her marriage, and a 
painti os titled ‘‘Our House’”’ 
was her going-away present 
her parents Pain lg 


lucky 
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from Hippies to the munt 


Natasha Christensen, top left, was born 

in California, attended Reed College, 

in Oregon, and U.C L.A. With her 
husband, a talented ceramicist, she 

enjoys the all-year-round sports 

of California. The Chiseaeee keep a : 
sport-fishing boat in Ventura, and ) 
their two hunting dogs follow them 
wherever they go. During the week, 
Natasha can be found in very different | 
surroundings: she works for The Los 
Angeles Oracle, a newspaper cherished 

by the anti-establishmentarians. 

Natasha does it because, 

‘This group believes as I do—that 

people must be allowed to be and 

do what they want to be.”’ The flower 

I n a or hair is sy mbolic 

the hippie “‘love’”’ theme 





Working her way through college 


The topless-waitress-go-go-dancer craze 
began in San Francisco and has worked 
its way, barroom to courtroom, across the 
country. Still going strong in San 
Francisco, it employs many young 
women who all Re e their own reasons 
for seeking out this exotic work. Arlene 
Miller, top right, is helping put herself 
and her husband through college. 
Newcomers from New York, 

they met and married at Syracuse 
University, came to California to 
continue their education. She has just 
gotten her bachelor’s degree and will 
start this fall on her master’s. Her 
husband is at work on his Ph.D., and 
he, like Arlene, hopes to teach. The $200 
she earns for a five-night work week 
keeps them in an apartment near 
Berkeley, and the hours—8 p.m. to 

2 a.m.—“‘allow me a full day at school. 
The money is much better than most 
jobs that I could get. I just dance, and 
you know you can’t see the audience 
once the spot tlight i is on you. That 
makes it easier.’ 











Everyone here has Everyone gets to play 
ee ee ene Jones, above right, is a seventh- 
Sally Hans n, above left, married Jack neration Californian, and she and her 
Hansor the man who invented JAX, Stl wouldn’t want to live anywhere else. 
posh Ber verly Hills haberdashery, and in Pat finds that the climate “is a security 
no time at all she was helping sign blanket—if you get your work done, you 
the clothes seen round the world on can always count on going out to play.’ 
people like / urn. With Pat is model-assistant to fashion great 
energy left Ip in t James Galanos, who also prefers California 
California sty ; to the “‘all-work’”’ climate of New York The X 
among other thing gs al nd Paris. His poolside dress is worn by factor here 
ger shi oduct P: sed here above her own pool. is people 
S ‘ nique folds up like a puppet in her favorite work outfi 
: folds to create imaginative misses’ dresses for California 
0 ess house Phil Altbaum. Her a ee yple, the in-come-out-go 
ersonalities here in L. a isly st lating.’ 
S s divorced from her psychiz yand, and lives wit 
i¢hter Clea in a California inside- Be isile house complete v 


] ese Seed 
sichord on which she plays Scarlatti and 























One housewife’s work week: 
two days home with the children, 
sy three days evaluating our space program 


Lock carts with Marcia Neugebauer, below, in.a 
supermarket and you’d quickly exchange pleasantries 
with this pretty Altadena housewife; meet her at the Jet 
Propulsion Laboratories and you’d be awestruck, for 
she has been named California Woman Scientist of 

the Year. Born in New York, Marcia started et 

J.P.L. in 1956 and is currently at work on ane 
to be used by the first astronauts on the moon. At home, 
she is Mommy to 4-year-old Carol and Lee, 2, and wife 
to Gerry, an associate professor at Cal Tech. ‘‘The great 
informality of California, which extends also to business, 
| is what allows me perfect working conditions.”’ 






r Lat the Top 


iy 23, Carrie White, above, 
already acquired a coast-to- 

dst reputation as a talented 
‘dresser. Her shop in Beverly Hills lt! 
ne exact antithesis of the crystal ae Sit . 5 eae TT eCSet se Set 
satin “serious” beauty a AS 
)ns, and her operators are all as 
@ng and breezy as Carrie 

self. A native Californian— 

'y grandmother ran away to 

n the circus, ended up here 

he studios as a manicurist to 

| stars’’—she is married to 

tk White, a contractor, “willing 

| able to support me—that’s why I are 
Jd take a chance and open my Marilyn Lewis, above, is a designing 









Escalating talent 


n shop.” They have two children woman. We photographed her sitting 

‘m, 2, and Daisy, who on the wall of the original Hamburger 

horn just a week after this picture Hamlet restaurant that she and her 

3 taken), a “carpenter’s house, husband opened 17 years ago on Sunset 
half-finished,” a white Jaguar Strip. Since then, Marilyn has designed 
matching his-and-her motorcycles. 10 more Hamlets, from countertops to 
prophecy for hairdos: Individual menu, and with her husband Harry is 
s are in order, and, long or going to London this summer to choose 


locations for six more. As always, the 
concept for each restaurant (they are 

all different, depending upon the 
neighborhood, the size of the space, etc.) 
will be Marilyn’ S aaa In 

what she laughingly calls spare time— 
“It’s energy and enthusiasm that rate 
the gold stars in California’ —she’s 
doing what she’s always wanted to 

do ‘‘since I left Ohio’’—designing for 
Cardinali, her own high-fashion house. 
Harry Lewis asks only that it not 
interfere with ‘‘our business, the Hamlets, 
and sons David, 14, and Adam, 11.”’ 


rt, “I see curly hair.” 


Only in California could this Pink Lady turn into a Black-Robed Judge 


ae Cannon, right, obviously prefers pink. The day we photographed her she was 
rearing pink, drinking tea from a pink cup and making notes on a pink blotter. 

Vot D evihine was pink: one wall being floor-to-ceiling Blackstone, as befits a judge’s EARNER IRI OmENR N41 SIERO SF 
chamber, and hung behind the desk was Judge Cannon's size-6 judicial robe. 
Donning it, the Pink Lady image vanishes, and Her Honor, the Judge, is clearly 
visible. Known for her quick mind, she is active in abortion-law reform and revising 
raffic-court procedure (open on a 24-hour-day basis for people who work). She is proud 
that ‘California women take their government seriously enough to be participants.”’ 
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You can always start over again in California. 
Lou Byrne’s real life story reads like a script for a soap opera. And 
with her determination and enthusiasm, she might just write it all 
down and play the leading role, too. Suggested title, ““The Winning 
Streak.”’ (That’s Lou, below, with her four daughters, and also on our 
cover.) Brought up in Pasadena, Lou was a Rose Princess at 15, at 
which age she’d already learned to ride horseback, swim (a mile at age 
10), play tennis at tournament level and looked like the walking, talk- 
m. ing prototype of the California Girl. Tall, 5 feet 8, with streaky blond 
hair and blue eyes, she has a year-round tan that she claims she keeps 
up to this day just by ‘walking from the house to the car.’’ Married 
at 18 to a naval lieutenant, she moved to upper New York State with 
her husband. Back in California after a change in fortune, the family 
4 found themselves without a house or funds and with five children to 
t be placed in school. Lou “‘followed the kind of advice they give you in 
é a newspaper advice column. I called my clergyman. He got us an old 
a8 rectory to live in, and by the opening of school three days later, he’d 
# found places for all my kids in the nearby parochial school.’’ Divorced 
§ from the children’s father and completely (continued on page 111) 




















A new career 


around every corner, 
Rebecca Welles 
California because ‘‘that’s where 
the live television roles were,”’ 


top) came to 


stayed on to play movies, then 
travel with her husband to t 
Philippines, where a heat wave 
sent her on to a second career. “‘] 


eclotl ) make cool 


who ker » Rel 
f working from earl) 
“to think I wanted to be a re 
so I could sleep late’’—till late 
at night on “a California way of 
life: no-season leisure clothes.”’ 
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An investment in the future 
of California—she teaches 
free enterprise. 
Shirley Chilton (bottom left), wife, 
mother and businesswoman (she 
is a vice-president of an investment 
house), believes so strongly in our 
free-enterprise system that she 
has found a way to teach it to 
schoolers by organizing them 
into a real business, the Rainbow 
Truck Co. It is a functioning 
, Managed from 
formulation to dissolution by the 
uldren. Now, with husband Roy 
sister-in-law Mary 
on, she has turned the 
OW ” idea into 

for other schools. 


9Tade 


ente rprise 


Truck Co. 
a textbook 


A Natural Westerner. 

Celia Paley (bottom right) 

is a true Westerner— 

her great-grandfather, a full- 
blooded Comanche, was a justice 
of the peace in what is now New 
Mexico. Born in Los Angeles, 
Celia thinks “‘the prettiest people 
in the world live here.’’ Her own 
household, including husband 
John, son Brooks, 6, daughter 
Blair, 3, and U.C.L.A. student- 
guest-basketballer Kenneth 
Washington, thrives on a diet of 
organic foods. Her cosmetics are 
also organic in origin. Celia 
Paley is just one of many 

who believe the good life 

here is basically a natural one. 


From. the whole, wide 

world the Hilton family 

chose California. 

Patricia McClintock Hilton 
(opposite) was born in Tulsa, 
Okla., schooled in New York and 
had been climate-sampling all 
over the world before she came to 
California as a bride. Now, 
despite the fact that wherever 
there’s a Hilton hotel this family 
could hang their hats, the young 
Hiltons choose to raise their family 
in California. ““The climate, of 
course, but also the general 
ambiance, the no-rules kind of 
informality, the fact that there’s 
so little effort involved makes 
everything more enjoyable.” 
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oan ae ‘Bocatin ga Pere iC Ce CUO a 
_ teaches Spanish and religion as well as acting as Dean of Discipline at 


she finds she is living a life “possible only in California. Can you im- 


public transportation to our schedule and it would all be impossible.” 





art. Married three years ago to former classmate Pat Nichelson, who 






Chaminade, a Catholic boys’ high school, Maureen will probably also go 
oe Cm mm Tae es ae om CCT Tt 
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game of musical chairs. Add on-again off-again changes of snowsuits and 












“There’s more than equal opportunity here for a woman.” 


So says the Question Man of the San Francisco Chronicle, who 
happens to be a woman. Novella O’ Hara (above) and her sister 
Molly Mulligan (see below) came to California from Iowa, and 
‘it has been home to them both ever since. Novella is absolutely 
sure there’s no other place like California on earth, and it isn’t the 


“whether native-born or still _ 
















California offers a _ free 
choice—you can run, or 
you can walk, or do both. 
Molly Mulligan’s job and 
apartment are elegance person- 
ied. She owns a Van Dongen 
painting and collects 
rystal. By day assists 
‘ave Tassell, 
ose clothes 
rank with 


eee 







the best in 
the country (he 
is, incidentally, to close 
the family album, brother of 
Rebecca Welles, page 72). By 
night Molly is a first-person 
know-it-all on L.A.’s swinging 
night life—the last word on the 
Jefferson Airplane and Peanut 
ter Conspiracy, and The Factory 
ne first two are rock groups, the 
is a discothéque). She explains 
» two sides of M.M. this way: 
ifornia offers a free choice— you 
run, or youcan walk, or do both.”’ 


climate she’s talking about. It’s the people. ““They are,’ 
driving with an out-of-state 





license, the friendliest, most outgoing people in the world.’ And 


it is their combined trust and interest in other people that has 
helped create and nurture the exciting new businesses that 
flourish here in California. ““And everybody can get in the act. 
Women head up companies everywhere in the state.’’ Novella, 
a Giants booster, heads up a fan club for one John Pregenzer, a 
pitcher the Giants had bought for $100. She is photographed 
smack-dab on the pitcher’s mound at Candlestick Park. 


Taste is a highly salable 

item in California. 

Cappy Capriotti rides to work in her 
= elegant Rolls-Royce or arrives— 
 vroom—on her Honda. And that’s what 
~ She likes about California. The choice 
is her own. “‘I can be me, act like 
me, think like me and, provided that 
I feel like working, make money, too, 
without any suffocating outside 
 pressures.’’ Cappy came west six years 
@ ago, “because I needed California,’ 
and obviously her shop, The General 
4 Store, supplies the needs of many chic 

san California women. Grown to a huge 
4. corner shop in Beverly Hills, and a 
separate manufacturing plant, it all 
g began when Cappy bought good basic 
clothes, then ‘‘cannibalized’”’ them, 
adding her own touches before reselling 
them. Today she starts from scratch, 
choosing only the most elegant and 
simple fabrics—linen, silk surah, 
twill—and designs sweaters and shoes 
to complement them. Even the piastic 
bags that purchases from The General 
Store are delivered in are her design. 
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BY JESSAMYN WEST The California woman 1s 
recognizable on sight. Women-watchers, like 
bird-watchers, identified her first of all by her 
plumage and body structure. Some attention 
was paid to her courting habits and mating 
calls. Even outside her own country this 
bird, no longer rare, was recognized and 
properly named by foreigners; and the chil- 
dren of foreigners. 

In the town of Limerick, a few miles be- 
yond the Shannon Airport, I paused one day 
in front of a weighing machine. Irish bacon 
and soda bread, washed down by glasses of 
Guinness (which is itself a kind of thin 
gruel), were providing me, I feared, with ad- 
ditions which I did not want to take home. I 
was looking around for a place to put my 
purse, whose weight I didn’t want added to 
my own, when an Irish girl, seeing my pre- 
dicament, offered to hold it for me. 

After I weighed (the extra walking had 
offset the overeating), I talked with the 12- 
year-old Ann McCarthy. 

“You’re from California, aren’t you?” she 
asked after a few words. This from a 12-year- 
old, 6,000 miles from California! 

“You can tell by the way I talk that ’m 
an American,” I said, ‘but how can you tell 
that I’m from California?’’ 

“Many Californians stop over in Lim- 
erick,” she explained. 

“But how can you tell one when you see 
one?” 

That she couldn’t tell me. ““But we always 
know,” she said. 

Entering, unannounced, the reception room 
at Yaddo, a “retreat’’ for writers, the resi- 
dent poet who had never seen me before, 
greeted me with, “Oh, you California girls!’ 
I didn’t question the “‘girl,’’ which was poetic 
license; but how did he know I was from 
California? The poet, no more than the Irish 
child, could explain his intuition about that, 
though he tried. “I associate earth colors 
with California,’ he said. 

On my first literary trip to New York I was 


Jessamyn West, Indiana-born but a longtime 
Californian, is the author of such novels as The 
Friendly Persuasion and A Matter of Time. 


photographed by a fashion magazine, and my 
picture, when they printed it, was captioned: 
“California writer, a raw-boned country 
woman in an Adrian suit.’’ This was the Cali- 
fornia look in New York. In California, where 
tall, lanky types abound, my bones were not 
‘‘raw’’ but well covered; my freckles and tan 
did not mean “‘country” (I have been a small- 
town woman all of my adult life) but the 
norm of life in a sunshiny land. And my suit, 
no Adrian, was simply California functional, 
straight and plain with raglan sleeves to ac- 
commodate California shoulders, well de- 
veloped by swimming, tennis and softball. 

The way of life of the California woman 
might be very accurately reconstructed from 
her way of dressing. She was, earlier than other 
women, a functional dresser. And as her cloth- 
ing reflected occupation rather than sex, it 
reflected an environment rather than a class. 

The whole of California is made for out- 
door living. A thousand-mile coastline with 
temperate water where, even 50 years ago, 
California women were surfing and water ski- 
ing (aquaplaning, we called it then). Moun- 
tains and snow are as near as the ocean; and 
when snow and water pall, the desert and its 
burning sun are at hand. The California 
woman is, aS women elsewhere are not, an 
outdoor woman: a camper, a hiker, a swim- 
mer. This has affected her body and the 
clothes she wears. Statistically, the Cali- 
fornia woman is taller than other women. She 
has a bigger foot and hand. She has a deeper 
tan and more freckles. Today, with exercise 
a part of her tradition, more California 
women make use of health studios than do 
the women of any other state. 

“California” clothes had their origin in the 
life a California woman lived: active; and the 
background against which she lived: vivid; 
and the climate in which she lived: warm. So 
her clothes were functional in cut, brilliant in 
color and scanty in yardage. The first thing, 
we are told, that a visitor from outer space 
will notice about us earth creatures is that 
we are ashamed of our bodies. It is shameful, 
illegal even, they will report back to head- 
quarters, for us to let others see our bodies 
unclothed. That shame will be less noticeable 


in California. California makers of bathing 
suits have long dominated the market. A 1967 
model is advertised as being a three-button 
suit, one button being the belly button. The 
movement is toward the single-button suit. 

California women discarded their hats and 
put on pants while other women were still 
playing tennis in skirts and believing it un- 
ladylike to step outside unhatted. The Cali- 
fornia woman might have kept on her hat 
without curtailing her activities, but she 
needed the pants. She did not put them on in 
order to compete with men but in order to 
be with men. She, though the admission was 
belated, was like her husband, father and 
brothers—bifurcated. And if she was to ac- 
company them on the cross-country camp- 
ing trips which early characterized California 
life, pants were needed for gathering grease- 
wood, cooking over campfires, avoiding rattle- 
snakes, and making the nearest sizable clump 
of mesquite serve as a comfort station. Pants 
for women and camping for all came in with 
the auto. And the auto was here earlier and 
is now here in greater numbers than in any 
other state. California not only has more au- 
tomobiles than any other state in the nation 
but also than all but three foreign countries 
(West Germany, Britain, France) in the world. 
And has more California women at the wheel. 

In 1920, while on a transcontinental camp- 
ing trip, my mother, a shy and retiring 
Quaker lady, wearing World War I army-sur- 
plus pants, went into a grocery in Kentucky 
to buy a loaf of bread. The grocer refused to 
sell bread to a woman in pants, associating 
legs with something bad, certainly flesh and 
possibly sex, neither of which he intended en- 
couraging in the weaker sex. My mother, who 
had worn pants on camping trips all over the 
state of California without ever receiving a 
second glance, was abashed. The rest of us 
simply added one more item to our growing 
list of items which evidenced the unbelievable 
backwardness of the folks back East. 

The California woman is at home with her 
body. She has in the outdoor world discovered 
that many pleasures formerly believed to be- 
long only to men can be hers also. She does 
not have to ask (continued on page 115) 
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BY LYN TORNABENE There’s a darling little 
Tudor-style house for sale on a shaded acre 
in Beverly Hills. It has two bedrooms, two 
bathrooms, and the usual swimming pool, 
lanai, servants’ quarters, etc. The asking price 
is $450,000, which sounds high unless you are 





aware of the status the house could bestow 
upon you if it were yours. What does it have 
that other houses do not? According to the 
real-estate agent in charge, ‘Parking space 
for 40 cars—the envy of the entire neighbor- 
hood.” There is no way to put a price on such 
bliss. Oilman Edwin Pauley uses the land he 
owns across from his Beverly Hills mansion 


as his parking lot, and refuses to sell it (the 
lot, that is) even for the $55,000 it is rumored 


A 


to be worth. Clearly, if you want status, the 
first thing you’ve got to do is be able to 
afford it. Especially in California. 

In a land where there is everything, what 
can be impressive? The tallest, the biggest, 
the oldest living things on earth? California 
has them all. The mostest? There’s no end. 
California has the world’s largest bank, most 
mobile home parks, most artificial blondes, 
most cars (and most Mustangs in particular). 
Californians are the fittest and the most edu- 
cated (81 percent of the state’s high-school 
graduates go to college; the nation’s average 
is 52 percent). And there’s all that bloody 
sunshine making everybody smile when they 
get up in the morning. 


YP TANES 70 DE “IN 


Preity far. You have to go pretty far to 1m- 
press anyone. You have to be pretty rich and 
pretty fast. Nevertheless, seeking is done, and 
status symbols exist. Each is most obvious in 
Los Angeles, so let’s go there first. 

There cannot be as many magnificent 
homes anywhere on earth as there are in the 
prime residential areas of Los Angeles. Row 
on row and mile after mile they nestle, stretch, 
and rise, one more glorious than another. 
They all seem perfect. Money has been no 
object in their building, and_half-million- 
dollar houses are commonplace. The trick, 
therefore, is to build a_half-million-dollar 
house that has only about six rooms, because 
then your peers can sit around for months 











nagining how the money was just poured 
ito the place. 

h} They will assume that your ceilings are at 
ae 18 feet from your floors, W which are eit 





























iis and hers iio saunas and 
Fiymnasiums, a billiard room, a built-in soda 
}puntain, beer on tap in the a (that’s the 
: atest), paneled doors 12 feet tall in pairs that 
| wing open like the gates of heaven. Even all 
at won't add up to a half-million, however, 
D the house probably has a view, and the 
arvants’ quarters are probably far enough 
ay to give you absolute privacy. 

Do you think that can’t add up? 

Well, Audrey Meadows and her husband 
bob Six paid $100,000 for the lot between 
heir house and the next one to guarantee 
irivacy and an unobstructed view. Their 
eighbors say that on a clear day the Sixes 
an see all the way to Sunset Boulevard. 
*hat’s status. 

_ To change the face of the land to suit your 
uilding fancies, that is status, too. To level a 
jountain into a plateau, to scoop a valley out 
/f a hillside, to make a hill (and therefore a 
lew) where there was none. Producer Ross 
Tunter’s small, new, $500,000 house in 
Vrousdale is famed not because it has Greek 
olumns or a half-indoor swimming pool, but 
yecause it is a terraced house on what once 
as a flat plot of ground. In case you’re not 
etting the full picture, this is what’s involved 
such a construction: First you have to build 
} mountain. Then you have to terrace it. 
"hen you build the house to fit into the land- 
cape. 

But, er, there’s a little problem here. Trous- 

ale isn’t really the place to live in Los An- 
eles. It’s considered a bit, er, showy. Old 
3el-Air—now that’s status. Beverly Hills in 
he 600 and 700 blocks, Holmby Hills, and 
nearby canyons also contain Our People. The 
yest of the best of the houses have at least 
me tennis court, one pair of European domes- 
ics, a watchman at the gate, and a glorious 
history. The house lived in by the Mamas and 
he Papas was once owned by Jeanette Mac- 
Donald. Zap! 
The best of the best of the people own at 
east one house of equal splendor somewhere 
slse: a damp one, perhaps, at Malibu or Aca- 
sulco; a dry one in Palm Springs. Since Our 
?eople spend only occasional time in Cali- 
fornia anyway, they also need a pad in New 
York, because that’s where the real status is 
0 folks on the West Coast, don’t let ’em kid 
7ou. 

In public places, dark interiors are status. 
That’s so the people in them can see you 
defore your eyes adjust and you can see them. 
Then they can make a quick getaway if, say, 
they are not married to the person they’re 
with and the person they’re married to walks 
n. Note: the Polo Lounge in the Beverly Hills 
Hotel has all the brilliance of an abandoned 
anthracite coal mine. 

The Daisy (members-only discotheque) 
sparkles like your favorite catacomb, and 
t’s so In it makes you tingle just to think 
of it. Not every night, though. Do not be 
caught at the Daisy on a Tuesday. Get 
caught there Thursday or Sunday. 

The Bistro is the darkest restaurant right 
now, and any night there is OK 7f you sit on 
he far side of the banquette walls away from 
che bar, or, best of all, at one of the share- 
1olders’ tables near the front door. If you do 
1ot sit at one (continued on page 113) 
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Virginia Hull, 37, 
grew up in Elmhurst, 
Ill., and has lived 
m California for 20 
years. She and her 
husband Bob, a news- 
paper columnist, now 
live in West Covina 
with their 3 daugh- 
lers and a son. 


Joyce Easton, a di- 
vorcée who acts in TV 
commercials, moved 
to California in 


B 1965. Born and 


raised in New York 
City, Joyce lives in 
Beverly Hills with 
her 11-year-old 


s daughter. 


~ Born in Reliance, 
S. Dak., and brought 


up in Eugene, Oreg., 


- Sherry Raser, 34, 


lives in Studio City. 


She and her husband 
— Jim, a radio an- 


nouncer, came to 
California in 1951. 
They have 4 children. 


| Dr. Yetta Bernhard, 
_ a psychologist and 


marriage counselor, 


. grew up in Philadel- 
_ phia and moved to 

_ Los Angeles 23 years 
ago. A widow for 


5 years, she has a 


_ daughter, 22, who is 


studying medicine. 


_ New York-born 

— Julia Whitney, 37, 

_ moved to Los Angeles 

= in 1959. She and 
her husband Dwight, 

an editor, now live 


in Laurel Canyon. 
They have 8 children, 


, 4 by her previous 
| marriage, 3 by his. 


Eunice Koch, 41, ts 
the group’s only 
native Californian— 
but she and her 
pediatrician husband 
Fremont did live in 
St. Louis for a year. 
They now reside in 
Arcadia and have 

5 children. 


Cynthia Swanson, 
36, her salesman 


» husband Paul and 


their 5 children are 
residents of West 
Covina. They came 
West from Pittsburgh 


fin 1965. Cynthia 


has now lived in 
6 different cities. 





BY BARBARA WALTERS For a mother’s- eye 

view of the unique child-raising problems 
confronting the California Woman, the 
Journal invited seven Los Angeles housewives 
(with 28 children among them) to participate 
in this panel discussion moderated by Barbara 
Walters of the NBC-TV “Today”’ show. In- 
cluded in the group was clinical psychologist 
Yetta Bernhard, herself a California mother. 


BARBARA WALTERs: What are the differences, 
if any, between bringing up children here and 
in other parts of the country? 

JULIA WHITNEY: I think there is a big differ- 
ence. Parents who don’t care about children, 
or are incapable of properly supervising them, 
find children can be more footloose in Cali- 
fornia nan anywhere else. You have a great 
body of young people drifting in this climate. 
They can sleep on a park bench all winter if 
necessary. 

VIRGINIA HULL: This is fairly common in the 
Sunset Strip area here in Los Angeles, and it’s 
no real hardship for those kids. 

JULIA: They can bum around and go to the 
beaches and lead their own lives. 

BARBARA: Are California children more ma- 
ture? I’m thinking of the teeny-boppers, those 
youngsters who hang around the Strip—and 
the general picture that we have of wild teen- 
age kids in California. 

JULIA: Most of the teeny-boppers and others 
who come to the Strip are from all over South- 
ern California. They by no means represent 
the majority of the kids in the area. My chil- 
dren wouldn’t be caught dead on the Strip, 
and we live only a few blocks away. But our 
children are more aware of what’s going on 
with LSD and marijuana and morality than 
other kids. I think in that way they are more 
sophisticated. 

VIRGINIA: Proportionately, I don’t think we 
have any more kooks than Sioux City or 
Billings or St. Augustine. But our kooks get 
greater publicity. 

JULIA: They aren’t bundled up in coats and 
scarves half the year to keep warm and cam- 
ouflaged. California kooks are easy to spot. 
JOYCE EASTON: I think there’s one difference, 
though. In the East, you sense an air of sen- 
suality and sexuality among adolescents in 
the summertime. Here you have a beach com- 
munity 12 months a year, and you find kids 
wandering around in bikinis in the middle of 
winter. The nudity that Easterners find only 
in the summer is with California all year long. 
That does tend to encourage more overt sex- 
uality. Things are more out in the open here. 
You can see what’s going on. 

BARBARA: Does the easy accessibility of li- 
quor and drugs like marijuana and LSD worry 
you? 

JULIA: I wish that the use of marijuana were 
legalized. I think it becomes much more ex- 
citing under present laws and drives people to 
black marketeering—including kids peddling 
it in high schools and junior high schools. 
LSD is now sold in very impure form, and I 
would worry more that my child took an im- 
pure something, than pure LSD. 

SHERRY RASER: Some 12-year-olds in our 
junior high schools have free access to “pot.” 
My youngsters come home and say, “I know 
someone down (continued on page 105) 
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e-Grown Beauties 
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family life. Left: Alica, once a model, has been married to contractor 
e¢ | NOW beauty-capital 


William Thomas for 15 years. Center: Madelyn modeled, too, winning 
Born beautiful, the coveted ‘Miss Rheingold” title in 1958. She is married to tennis pro 
la and settled for ‘Pancho’? Gonzalez and with him runs a tennis ranch. Barbara, right, 





was a Howard Hughes discove! 


close, each has three children, 1 


cidentally, 315 years old. They 


nd played in several of his movies. 


She is married to Tom Tannenbaum, a TV pi oducer. The sisters remain 


he youngest in each family being, coin- 
love the informality of California life 





and are up-to-date on all the subjects that mark a good wi 


Viet when it came time for our photograph 1) sen 


Hollywood beauty-genius Georg Masters to d 


up—just the way any other professional Hollywood 








he wai t is still being won. 


articularly in California, you find women who are able to find time for everything. Dr. Cor- 
posite, is one of those women. A practicing gynecologist and obstetrician, she is the wife of Dr. 
pulmonary function expert. The Motleys have three children, Dale, 18, Susie (far right), 


and 25 


holehe 


On top of this full schedule, Dr. Motley willingly assumes community responsibilities, and her 
involvement has turned many projects into memorable experiences for others. As a den mother 


1e considered camp cooking per se a bore—‘“‘There’s not much to adding water to make pancakes’’—and so she 


laugurated 


: project that involved the entire pack in researching the food eaten by Indians and early Western 


‘ttlers. Pemmican, the American Indians’ early version of C rations made with dried beef, dried fruit held to- 


ether in fat, became “‘the 


st instant energy food my child didn’t learn about on TV,” according to one mother. 


nd dried jerky has come from campsite to parents’ cocktail table as a treat for a new generation of Westerners. 
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he Convert is the most enthusiastic Californian of all. 


itsy Jo Bishop was born and raised in Texas (you met 


r last September in our ‘““How America Looks’”’ story), 

it eight years ago she and her family—husband Chuck, 
ughter Candy, 18, son Mike, 15—moved to Tarzana, 
ifornia and “‘a new Patsy Jo Bishop stood up.”’ 


n, she has sampled liberally 

d by this 

\air-lightening, 

f her Texas 
oanalysis and 


a0e 
llage, 
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Los Angeles through a woman’s eyes. 


Californians match Texans in state pride, and 
volunteers such as Amytis Barrett, left, work to 
justify it. One of her pet projects—Center for 
International Visitors—has trained over 750 _ 
volunteers in the art of showing the complex city 
of Los Angeles to foreign visitors. In a city where 
“even the natives carry city guides in their glove 
compartments,” it takes a woman to recognize 
that Southern California is not a blanket of 
look-alike housing developments, that the 
assimilation of newcomers’ traditions makes 
L.A. better as it becomes bigger. 


Whimsey and fun can make money in California. 


Connie Boucher has made a business out of doing all 
the things children love to do—Christmas calendars 
for one and all, paper dolls, giant coloring books and 
Peanuts-and-friends re-created in all forms are just 

a few of the projects that have paid off for her 
company, Determined Productions. Born in Seattle, 
Connie studied decorating and display at Joseph 
Magnin’s before her marriage to John Boucher, who 
backed and named the company. “More determined 
than anything else,’’ is how John describes Connie and 
issociate, Jim Young. New determination: to open 

a restaurant in a newly purchased San Francisco 


landmark, formerly a branch of the U.S. mint. 
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PROACY- = 
CALIFORNIA STYLE 


Blame it on the fact that land is at a premium; or say it’s the 








fault of the population explosion. But, whatever the cause, the 
effect is clear: privacy has never been more difficult for house- 
owners to come by. Too often, planned communities have 
neglected to include privacy in their plans, and have merci- 
lessly exposed their residents to the most monotonous kind of 
fishbowl living. But, in the old California mission town of San 
Juan Capistrano, a pacesetter project of the Transamerica 
Development Company not only emphasizes privacy but also 
defines it in an exciting new way. Each one-story Spanish Colonial 
“casa in the year-old community of Ciudad Capistrano is a 
private world bordered by eight-foot-high walls of Spanish stucco. 
While walls are often confining, the walls here are liberating, 
allowing for a privacy that flows naturally to the outdoors— 
to court, patio, swimming pool and garden atrium. It is a place 
to eat, to work, to swim, enjoy a garden, bask in the sun— 
all the while luxuriating in aloneness—away from the eyes and 
ears of neighbors on the other side of the wall. Seclusion, 
without isolation, and a constant harmony with the outdoors— 
it is an architectural approach that is unique even for California, 
where indoor-outdoor living is the status quo. 


Aerial view 
(top right) of 
> part of Ciudad 

Capistrano is 

unmarred by 
overhead wires 

and antennas 
—all utilities 
are under- 
ground. Six to 
eight casas are 
grouped ina 
horseshoeshape 
around a wide 
central court- 
yard so there 
gh can be no 
__2* through traffic. 






In living room 
(right), slanting 
exposed-beam Prem 

ceiling, and 
“4 fireplace with 


raised adobe ; 
hearth. "ala 
ws 


Brick-paved 
walk (left) 
leads to the 
front door of 
the casa and to 
the swimming 
pool in garden 
patio. Wall of 
neighboring 


Photograpt y George de Gennaro; aerial photo by Julian Wasse 
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idad Capistrano is how architect Robert E. Jones was able to derive so much 
ach quarter-acre plot. One ingenious way he achieved this was by incorporating 
» wall of each house into one wall of the house itself—thus creating expansive areas 
utdoors. Adding to this feeling of space and openness, each house was built in such a 

Lte a constant interplay between the outside and the inside: sliding glass doors that open 
he outdoors from nearly every room of the house; glazed tile flooring continued from living 


the Spanish colonial style—chosen because of its historic affinity with the early 


room to yatio. Even 





Mission strano—is carried through in detail from carved entrance and garage 
c s, I t srillwork to exposed beam ceilings, adobe fireplaces and tiled floors. 
ssary ingredient for people who cherish privacy, no house is a 
j el has its own distinct personality. Even the stucco walls vary 

ie them n reen bottle glass, while others have thick wood spindles, intricate 
grillwo [he entire community, just a mile away from the Pacific Ocean 
: soutk S ndigenous to the area as the famous Capistrano swallows. 


hopping information on page 115 


Right: Walls completely 
surround thecasas, making 
each a privacy oasis. 


Rough-hewn garage 
doors are hand carved. 


Individuality is maintained 
with a variety of accents: 
rounds of ceramic tile 
decorate some arches. 


Right: Handmade 
glazed terra-cotta tiles 
of varying tones give an 


Old World effect. 


Flower-bordered drive- 
way winds past brick wall 
near swimming pool. 


Painted wooden bench 
in one of the many 
secluded spots is 
perfect for reading. 


Left: Outdoor dining area 
is bordered on three sides 
by glass, opens through 
iron gates to atrium. 


Right: Three-section sink 
with center disposal unit; 
sliding glass windows open 
from kitchen for easy 
service to the outside. 


Atrium snack bar 

is shaded by a 
striped awning, faces 
kitchen window. 


Well-organized kitchen 
has natural hardwood 
cabinets painted for a 

furniture look, 
blending with white 
oven and broiler. 


Right: Outdoor dining 
atrium is airy and bright; 
green bottle-glass arches 
shield the view from the 
street, let in sunshine. 


Spanish archway in 
stucco wall 

has black wrought- 
iron gate. 


Glass door opens to 
‘outdoor dining area; 
the library is complete 
with a bar-tending sink. 
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Pon ee rt oe land of the 
fad—especially the food fad. 
Teeny-boppers and their swing- 
eT take to tacos, tostadas, 
fruit pizzas and tate rr) 
cream flavors like mai tai and 
lichee; and hamburgers—giant, 
stupendous and super-colossal. 
These are devoured in drive-in 
restaurants that could have es- 
caped from Disneyland—shelters 
shaped like sombreros, Spanish 
eter Cy ste me oC aCe MO te MEL hele 
We’vecorralled aherd of thenew- 
est California snacks . . . ideal 
for picnics, teen-age bashes and 
other formsof summer madness. 
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the Hamburger Hamlets—a 
chain of Southern California’s 
most popular and palatial ham- 
burger emporiums.. On either 
side: a ‘‘Mock Orange Julius’’ 
(our version of a drink that Cali- 
Bele hemi mol, OPT el Me Meet ehy 
sandwichof avocado, bacon, pea- 
nuts and Russian dressing on 
pumpernickel. Page 97 is where 
the recipes are happening, baby! 
By Poppy CANNON, Food Editor 


‘Mock Orange Julius’’ 


OTT Cie tag 


Roque-pickleburger am : 
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The newest kind of outdoor summer jis Our latest cookbook condensation, Smoke 
one of the oldest. smoke cooking Backyard Cooking (Hawthorn Books, $5.95), is, ac- 
: barbecuers are just now discovering the de- cording to authors Matt Kramer and Roger 

lights of taste and aroma that the c Sheppard, the first and only cookbook on the 

might have enjoyed —inadvertently perhaps! subject. They tell how you can improvise a 

Cooking on an outdoor smoke cooker elimi- smoke cooker in your own backyard or select 

fates Many barbecuing worries, such as and buy the one that is best for you. Every 

harred meat, flaming fat and mischie- aspect of smoke cooking is 
us gusts of wind. Smoked meats covered—hors d'oeuvres 
d fish take on a cheery color, 


ees : ground meats, beef, pork, 
new juiciness and that won-»- 


ae lamb, fish, fowl, skewer cook- 
tart-sweet smoked taste. “§ ing and sausages. The authors 
graph by Elbert Budin 


y 















Journal 
oe Cookbook of the Month: 
gad | No. 21 of 2 Series 


DVIOKE COOKING 


take a new look at marinades, sauces, gravies, 
seasonings and meat curing. (The recipe ideas 
are so good that we tried them on a regular 
barbecue as well—they worked perfectly!) 
Pictured here top row, left to right: South Seas 
Lamb, basted in vermouth; Sweet-and-Sour 
Short Ribs of Beef; Gingerburger. Center: 
Bacon-Wrapped, Stuffed Trout; Bottom row, lett 
to right: Knackwurst; Stuffed, Wine-Soaked 
Prunes wrapped in bacon; and Sherry Lamb 
Chops. Recipes and directions for making 
your own smoke cooker begin on page 103 


From the book, ‘‘Smoke Cooking."" Copyright © 1967 by Hawthorn Books, Inc., 70 Fifth Avenue, N.Y., N.Y. 

















Wily Rin kre PINOT 


1. SAUSAGE AND 
SOUR 
Vegetable Juice 
Cocktail on the 
Rocks 


JULY 













Take a vacation from meal planning 
by using these 31 quick and 
© delicious menus for July—filled *Smoked Knackwifi 
with seasonally inexpensive foods, i Neeartadicanre 
recipes from this issue and new (bought): Green 
convenience products. (@) Tomato Relish, 
Dill Pickles, 
Mustard Pickles 
Potato Salad 
Heated Rye Bread 


Applesauce Spice 
Cake (mix) 


PEE mg 











































































































2. SWEETS FOR 3. BEFORE THE 4. GLORY FOR THE 5. HAIL ALASKA 6. SUP WITH RELISH 7. HAPPY 8. OLD TIMEY 
BRUNCH FOURTH FOURTH *Crab Louis Salad Swiss Steak, BIRTHDAY, RINGO SUPPER 
Sliced Bananas Turkey Slices *Nut Tree Salad *Mock Sourdough with Onion Gravy *Valley of the Moon Southern Fried 

in Orange Juice in Gravy (frozen) *Bacon-Wrapped Pancahas (packaged) Salad Chicken 
+Mushroom Omelet Buttered Noodles Stuffed Trout Maplorcyrin Scalloped Potatoes *Gooberburgers ete ae! 
(packaged) *Pi Thin-Cut (packaged) *Mock Orange Julius epackesed) 
Pickled Eggs Country-Style Bacon g 
Toasted and Beets French Fries Buttered Summer Mashed Potatoes 


+Pecan Snack Bars 
(mix) 









Heated on the Grill 
Buttered Rolls 
*Glory Sundae 

Pound Cake 


Chunky Apricot 
Applesauce 


Squash (frozen) 


*Carrot and 
Cucumber Relish 


tAlmond Cake (mix) 
Fresh Fruit 


English Muffins Mustard Greens 


(frozen) 


Hot Biscuits 
(refrigerated) 


*Pickled Peaches 


*Rocky Road 
Ice Cream 


Cucumber Salad 
with Sour Cream 
Dressing 


+Warm Peach Strudel 
(refrigerated) 













Assorted Sweets 
(bought): 
Apple Butter, 
Blueberry Jam 




































































14. BASTILLE DAY 


Cream of Celery 
Soup 


Radishes and 
Sweet Butter 


15. STARRING 
CORN ON THE COB 


Hot Beef Broth 
with Avocado Slices 


Corn on the Cob 


9. SUNDAY FISH FRY 


Mugs of Minestrone 
Soup (canned) 


Fried Fish on 


11. SCOTTISH FARE 


Scotch Broth Soup 
(canned) 


Beef Pot Pie (frozen) 


12. FOR LAND OR 
SEA 


Golden Mushroom 
Soup 


10. CHERRY 
FESTIVAL 


*Green Goddess 
Salad 


Broiled Duck with 


13. JAPANESE 
LANTERN FESTIVAL 


*Pineapple Royale 





















































*Gingerburgers 






































Crusty Buns Sliced Tomatoes *Windjammer Tuna Friedurice 
Catsup Sweet-Sour Glaze and Onion Rings | Assorted Breads (packaged) *Pan Bagnade *Platter of Tacos 
*Gold Platter Salad Potato Puffs (frozen) Buttered Kale and Rolls Deluxe Broccoli Artichoke Hearts Zucchini and 
of Spinach Green Peas with (frozen) +Seasoned Lima Spears (frozen) Vinaigrette Tomatoes (canned) 
+Devil’s Cream Pie Sadiced MEcuicous Scottish Lemon Beans (canned) *Japanese Honey +French Vanilla Blackberries 






(frozen) 
*Cherry Pizza 


Tarts Cake 


Peach Ice Cream 


in Port Wine 


Coconut Macaroon 
and Lemon Snap 
Cookies 


Cake (from a mix) 
Orange Ice 


(mix) Celery and Carrot 


Sticks 
Jelly Roll a la Mode 



























































16. FEAST OF 17. LA PAZ DAY 18. FOR COWBOYS 19. FIGGER- 20. AQUA- 21. BELGIAN 22. FAMILY 
OUR LADY (AND GIRLS) CONSCIOUS CENTENNIAL MENU SUPPER REUNION 
Black Bean Soup SUPPER 
Tomato Vegetable with Lime Slices *Championburger Onion Soup *Potage Bruxelles Small Whole 



































Tomatoes and 
Zucchini Fingers 
Broiled Shad 

or Shad Roe 


*Low-Calorie 
Refresher 


Broiled Sirloin Steak 
Mixed Garden 


Soup (packaged) 
*Sherry Lamb Chops 


Baked Stuffed 
Potatoes (frozen) 


Platter of Cold Meats 
with Watercress 


Belgian White 
Asparagus (canned) 


*Bolivian Trout 
in Butter 


Heated Whole 
Pimientos (canned) 


+Barbecued Beans 
Grilled Tomatoes 
with Basil 


Romaine Salad, 


Rack of Lamb 
Rissole Potatoes 
Deluxe Baby Peas 



























































































Green Beans with *Caesar Salad Creamy French Vegetables in Onion Core Hollandaise Sauce Crisp Bacon 
Toasted Almonds ; ; Dressing (bottled) Sauce (frozen) +French Dinner G@enekaced) Potatoes in Cream 
Rice Pudding *k -Niner’ Rolls (mix) Sauce (packaged) 
(frozen) (caunealor Watermelon Forty-Niner's Baby Belgian 
+Confetti Pie (mix) packaged) Brownies (frozen) oa Soe Carrots (canned) eee cel d 
Mandarin Oranges tLow-Calorie : Grapes oe Samieh 
canned) Lemon-and-Lime *Bombe Cardinal gg i 
: Gelatin Chocolate Bonbons tApple Dumplings 


(Belgian if possible) (Frozen) 
























































23. OPEN WITH 24. UTAH 25. INSPIRED BY 26. LIBERIAN 27. SUMMERY 


















28. SEATTLE 29. ST. MARTHA'S 











































































SESAME PIONEER DAY PUERTO RICO INDEPENDENCE SUPPER SEAFAIR DAY 
*+Tahini Dip, Pascal Celery Corn Sticks with DAY “Stuffed *Tomato Flowers *Steak Paprikash 
Sesame Crackers Barbecued Turkey se pe eens Wine-Soaked Prunes Salad Mashed Potatoes 
Shisht Kabobs Breast (frozen) Pork Chops Cooked Salce SOUP Baked Ham *Salmon Steaks with Chives 
Grillad’beach Halves in Orange Juice tShort Ribs of Beef (canned) in Silver 


Carrots Sprinkled 
with Caraway Seeds 


Raw Mushroom 


Fried Eggplant Sticks 


Geazen) (frozen) 









Spanish Rice 
(packaged) 


Avocado with 


Waldorf Salad 
Hot Corn Muffins 


Buttered Cut 
Wax Beans (frozen) 


New Potatoes in Dill 


or Parsley Butter Sautéed Corn 


Cucumber and 



































Yogurt Saiad Vanilla ice Cream on Erachnllimansections Fe ee (mix) Harvard Beets Salad 
Fresh Figs Cantaloupe Wedges «Mai Tai Sherbet See Caramel Ripple’ (canned) Strawberry Whip 
A with Dates ‘ Zi Quick Thaw Ice Cream Appte Pie (mix) with 
or Apricots with Sliced Mangoes : : 
Mixed Fruit (frozen) Tillamoork Fresh Raspberry 
Chocolate Almond Butterscotch h Garnish 
Canes Nit Coakias or Cheddar Cheese 


(refrigerated) 


30. BRUNCH ON i 31. PICKLES AND “+The dishes marked 
SUNDAY PORK with an asterisk 
Tomato Juice Frappé | Breaded Pork ae et the 
ee Siene ecipe Index on 
Poached Eggs on Tenderloin Slices saan lene 
Corned Beef Hash Hash-Brown Potato | daggers point to 
Assorted Hot Plain Patties (frozen) products new on the 
and Sweet Rolls Pickled Green national scene. For 
Pia mee Ss and Onions their brand names 
i Ware ha: and makers, look in 
| £ arin the Shopping Center 
ms on page 115. 


lllustrations by Jerome Snyder 





Campbells Tomato Soup shapes up asa delicious dish! 


Mold a salad into a brand-new 
main dish. Cool-looking. 
Creamy-tasting. Easy-fixing. 

Big on flavor, too, because you 
make it with Campbell’s 
Tomato Soup and Swanson 
Boned Chicken. Serve with crisp 
rolls, cake, iced tea or coffee. 


Mighty Mousse a 


1 can (10% ounces) 2 envelopes unflavored °%4 cup chopped cucumber #%% Me | f 

Campbell’s Tomato Soup _ gelatine 14 cup sliced WL) il 
14 cup sour cream 1 can Swanson Boned stuffed olives 
1 tbsp. lemon juice Chicken, cut up 2 tbsp. minced onion ee i 
In bowl, gradually blend soup into sour cream; add lemon juice, '/ tsp. salt, ™ ; 
and dash pepper. Soften gelatine in 1 soup can water; stir over low heat L ' 
until gelatine is dissolved. Remove from heat; blend with soup mixture. _ ; 
Chill until slightly thickened; fold in remaining ingredients. Pour into five- : SQUP 
cup mold. Chill your Mighty Mousse for four hours. Makes four servings. |. ae ; 


1 Seven Sweets, Seven Sours for the 
Pennsylvania Dutch Folk Festival in 
Kutztown, July 1st through 8th. Sours, 
shown above left—Corn Relish, Pickled 
Green Beans, Tomato Relish, Carrots 
and Cucumbers, Dill Pickles, Pickled 
Eggs and Beets, Mustard Pickles. 

2 Hungry made by our 7 Sweets? 
Above right are Blueberry Jam, Pickled 
Peaches, Lemon Butter, Spiced Rasp- 
berries, Apple Butter, Plum Conserve, 
Watermelon Rind. 

3 For tomorrow’s picnic—Pickled Eggs 
and Beets. Toa 1-Ilb. can drained baby 
beets, add 4% cup each sugar, vine- 
gar, 1 tsp. pickling spices. Bring to a 
boil. Off heat, add 6 hard-cooked 
eggs, peeled. Cover and wait till 
morning. 

4 For the Fourth—Spiced Raspberries! 
Boil 4 cup vinegar with 1 tsp. allspice. 
Add 2 pkgs. frozen raspberries, 
drained. Cover, simmer 2 minutes. 
Over ice cream: Glory Sundae. 

5 Salute to Alaska’s Author’s Day. 
Mock sourdoughs, but the taste is 
real! To 2 cups buttermilk pancake 
mix, add 134 cups milk, 1 pkg. yeast, 
2 eggs, 1 Tb. lemon juice. Let sit cov- 
ered with a damp cloth in a warm 
place 20 minutes. Proceed as always. 
6 Carrots and Cucumbers mate hap- 
pily. Combine 2 cups each diced, 
cooked or canned, drained carrots 
and peeled, diced cucumbers, 2 sweet 
red peppers, chopped, 1 cup cider 
vinegar, 24% cups flour, 
2 tsp. each celery s imeric. 
Cook till thickened. 

7 Ringo Starr born in 194 fast- 
aging Beatle is hung up or mburg- 
ers. Digs peanuts next. He’d 
Gooberburgers (see page 97). 





8 Go to Linville, N. C. for the Grand- 
father Mountain Games, and Pickled 
Peaches. Or make your own: Add 1 
cup cider vinegar, 14 tsp. each allspice 
and cloves to 2 (1-lb.) cans peach 
halves. Simmer 5 minutes, cool. 

9 Boon tomankind—catsupina stubby 
jar: mouth wide enough for a spoon. 
10 Mindful of the Cherry Festival in 
Traverse City, Mich., a cherry pizza! 
(see page 97). 

11 For the birthday of Scotland’s 
Robert Bruce—lemon butter. Our 
swift version: Stir 2 Tb. soft margarine, 
juice and rind of alemon into a can or 
jar of lemon pie filling. Great between 
layers of cake or for tarts. 

12 Windjammer Days in Boothbay Har- 
bor, Me. Windjammer Tuna needs no 
cooking... cover 2 cans drained tuna 
with 44 cup each: chili sauce, celery, 
onions, dill pickles, all chopped; 2 Tb. 
steak sauce. Cover, chill 2 hours. 

13 For Feast of Lanterns in Japan, 
Honey Sponge Cake. Madly beat 5 
eggs for 5 minutes, add % cup sugar, 
% cup honey. Stirin 1 cup flour, 1 tsp. 
baking powder. Bake in greased 
9x9-inch pan at 350°, 35 minutes. 

14 Bastille Day. Bring out the Pan 
Bagnade—a crusty round loaf. Cut in 
half, brush with olive oil, blanket one 
side with sliced tomatoes, sweet pep- 
pers, olives, hard-cooked eggs, salami, 
cheese and anchovies. Replace top. 
Serve in wedges. 

15 Who hasn't heard of our new way 
with corn on the cob? Waits tenderly, 
never overcooked. Husk just before... 
cover 1 inch deep with cold water. 
Add a touch of sugar, lemon juice. 
No salt. Boil 2 minutes. Off heat, let 
stand 8 minutes or until wanted. 


16 Feast of Our Lady of Mt. Carmel... 
Confetti on the grass, one of the new 
Confetti Pies on the table. 

17 In Bolivia, trout wear a cornmeal 
overcoat. Mix 2 eggs, % cup milk, 
14% cups corn meal, 2 tsp. baking 
powder, 1 tsp. parslied garlic salt. Dip 
fish in batter, fry in oil till golden. 

18 For cowboys cavortin’ at Hell's 
Canyon Rodeo, in Idaho, or in your 
own backyard—Barbecued Beans, 4 
kinds in one can: pea beans, Great 
Northerns, pintos and pinks. 

19 Figger-tively speaking, there’s noth- 
ing better for you than a high-protein 
pacifier. Add 1 pkg. low-calorie drink 
powder and a packet of unflavored 
gelatin to a glass of cold water. Stir. 
20 A Bombe Cardinal is one of the 
Mediterranean dishes to be featured 
at the Minneapolis Aquatennial. Com- 
bine a pkg. frozen sliced peaches 
(thawed) with % cup grenadine, 1 cup 
sour cream, 1 quart vanilla ice cream. 
Freeze in a 2-quart mold. 

21 Celebrate Belgian Independence 
with Potage Bruxelles—a pkg. frozen 
Brussels sprouts, cooked(don’tdrain), 
add 1 cup milk. Blend 30 seconds, 
combine with 1 can cream of potato 
soup, 4 tsp. thyme. Serve hot or cold. 
22 High season for family reunions. 
The Steeves Family, for instance, gets 
together in Hillsborough, N.B. They’ll 
be sampling foods their ancestors 
found—cow cabbage, goose tongue 
grass, shepody shad (now in season). 
23 ‘Open Sesame’’—the password 
for Ali Baba’s cave, is newest for dips. 
Whir in blender 1 (20-0z.) can drained 
chickpeas, %4 cup sesame Tahini 
paste (or peanut or olive oil), 3 Tb. 
lemon juice and % tsp. garlic salt. 


Photograph by Marty Jacobs 


24 Pascal celery and plump-breasted 
turkey, cantaloupes, honey, beautiful 
dates and downy peaches... they add 
up to Utah, where it’s Pioneer Day. 
25 At parties, Puerto Ricans dip Su- 
rulios, tiny cheese-flavored corn sticks 
(or use king-size corn chips) into ‘‘Hot 
Stuff.’’ Add 3 drops hot-pepper sauce 
to a cup Thousand Island dressing. 
26 In Liberia they call this ‘‘soup”’ In- 
dependence Sauce. Cook together till 
thickened 1 pkg. sliced frozen okra, 
1 (1-Ib.) can tomatoes, 1 onion and a 
green pepper (chopped), 2 tsp. celery 
seed. Serve over rice. 

27 Did you know that the little can of 
ascorbic acid mixture keeps sliced po- 
tatoes from turning brown, droopy? 
Keeps the fresh glow on sliced 
peaches, bananas, apples, avocados. 
28 At a Sea Fair in Seattle, we found 
Salmon Steaks in Silver. Lay salmon 
steaks on lightly oiled squares of foil. 
Sprinkle with salt, pepper, dill. Slice 
of lemon, squirt of juice, fold up, bake 
at 350°, 15 minutes. Serve in foil. 

29 Feast of St. Martha, patroness of 
cookery. All Hungarians eat paprikash. 
For a fast and dahling version, brown 
thin strips of steak and mushrooms in 
butter or margarine. Add 1% cups 
water, 1 (14%4-0z.) packet goulash sea- 
soning mix. Proceed like package says. 
30 Plum Conserve is ‘‘Sunday Jam,” 
made by adding ¥2 cup plumped-up 
raisins, 4 cup coarsely chopped wal- 
nuts to 12-o0z. jar plum preserves. 

31 When in a pickle, Green Beans 
meet Onions, that’s bliss! Combine 2 
cups cooked green beans, 34 cup cider 
vinegar, 3 Tb. sugar, 2 tsp. salt. Cook 
2 minutes, add % cup white onion 
rings. Hands off for several hours. 
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strawb erry © This shimmering salad mold is studded with 
Kraft Miniature Marshmallows (jet-puffed 


marshmallow mold to stay soft). Dissolve strawberry gelatin in 


2 3-0z. pkgs. strawberry flavored gelatin water. Add frozen strawberries; stir until 
2 cups boiling water fruit separates. Chill until almost firm; fold 


1 16-0z. pkg. frozen strawberries in marshmallows. Pour into 1%-quart 
1% cups Kraft Miniature Marshmallows mold; chill until firm. Unmold. Serve with 
* * * ° 1 

3 Orange Dressing: Gradually add 43 cup 

Orange Dressing SaWee : ate si oS 
orange juice to 1 cup Miracle Whip Salad 
Dressing, mixing until well blended. 
Stir in 2 tsp. orange grated rind and 

1 tsp. sugar. Makes 114 cups. 


merry-maker grill o 


4 individual French Onion slices, cut | pasteurized process cheese you can buy. For 
rolls in half | each sandwich, cut roll lengthwise into 3 


P Sweet pickle slices : ‘ : : 
A ey re een Slices slices. Spread slices with mustard. Place 


Boiled orbaked ham _ Pasteurized meat, tomato, onion, pickle and cheese be- 
slices Process Cheese, tween the slices. Secure with toothpicks. 
Te oleae cut Coen | Wrap in foil; grill 10 to 15 
we minutes, or bake at 425° 
Here’s 2 meal-in-itself sandwich that’s over- 10 minutes. You get great 
flowing with the rich cheese goodness of cheese flavor in every bite |}igmentas 


pasmivtuto Peockss amtance cutis 


Kraft American Slices—the best-tasting of the slices marked Kraft! |] iiieeanese 





PAW ey] ohs 
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Marre 


00. 


-SIZE PAGES ON REVERSE SIDE 


2 MORE COOKBOOK. 

























potato salad germania o calcutta turkey salad o 
es es 
sandwich bravado @ cow boy bun Ww ich @ 6 slices crisply-cooked ¥% cup Kraft Italian 2 cups diced cooked Y% cup sliced celery 
‘ L ; r j VY Roka Brand Blue 
‘ ‘ 2 cups (1-lb. can) kidney cup Miracle Whi bacon, crumbled Dressing turkey 72 CUP : 
: Sliced rye bread Scored cucumber slices beans, nce y Sonica Dressing P 6 cups sliced cooked 2 teaspoons salt 1 cup orange sections Cheese Dressing « 
ee ; Lettuce Roast beef slices © 1 cup cubed luncheon 14 cup chopped onion potatoes Dash of pepper Y% cup diced green 1 teaspoon curry powder ‘ 
Sy Kraft Natural Caraway Kraft Imperial Italian meat 14 cup chopped Y% cup chopped onion 14 cups (6-0z.) shredded pepper Lettuce 
Cheese Sliced, cut Dressing 1 4-oz. pre: Shredded sweet pickle 1 cup chopped green Cracker Barrel Brand 
* i i i Cracker Barrel 8 hamburger buns, x}: : ye gs : 
ns in half Onion rings Brand GhanpiNatural split gerbins ete Bee eee. This superb main-dish salad gets its distinctive iS 
: a = x x 1 AFR Yer > ks dys 2 : ‘ ACh "Poet ¥ 
a Try this royal send-off for a roast beef sandwich: Cheddaricheess Parkay:Marearine ale fee's ae a Brand I Cheese Dressing. 
—— if = Siay. See eaten oe Pie! eae : : , Z mbine turkey, orange sec s, green pepper, 
te Imperial Italian Dressing by Kraft—the creamy This Cowboy Bunwich is nicely spiced with Add new zip to hot potato salad with a melted : * es - Take = n eed 1 with ; a Sie 
— 3 : - v. es t 7 SNS 5 = . , z elery & re g nae 1th curry 
3 new Italian that’s lavished with fresh-ground herbs Miracle Whip Salad Dressing. topping of fine natural cheddar—famous : Je 4 hentiv Ss 7 lettuce : 
ete ; eRe E ‘ . 4 , ; : ; owder; toss lightly. Serve in lettuce 3 
ne and spices. For each sandwich, cover a mexa Combine beans, meat, cheese, Cracker Barrel Brand. Combine all ingredients ne ; sia ee it] ; te : Vat = = 
peers : , . e A : 3 ; ; = ears sd salad bow! with additional aress- ; 2 
a : slice of bread with lettuce, cheese and | salad dressing, onion and pickle; except cheese in skillet. Cook, stirring occa- cee Cu mound with: | vl f a 3 
i eee She eye ria a ete a ; ‘ : 5 3 @. Surro l owls ot coconut, ao 
oe ; cucumber slices and 3 slices of roast : mix well. Spread buns with mar- sionally for 15 minutes. ae 2 ae - d oe + de 
oe eseuae beef, rolled. Top with dressing; garnish = rarine; fill with kidney bean Sprinkle with cheese; cover fi eS wae ODI A CAOPDeG Cee. tt Cee aa 
be re] . . : : ‘ po J y 5 PU ! sired. Serves 4 to 6. Over one-fourth of = /41% 
S. \ with onion rings. To turn the simplest mixture. Bake at 350°, 15 min- until cheese melts. Serves 8. R ba B ey Blu ‘Ch Di i @ 5: 
kes : a eee pas : “: Wa : = €: te } eese reSS 
- 4 summer salads and sandwiches into utes. Serves 8. Always use You always please true es lait i at ae ourshice li ei o 
i r r ; ae Saaaea Pty sine ° aged blue cheese, b pours like liqu 
j gourmet fare...pour on tangy, creamy Miracle Whip—America’s cheeselovers with this great arom aa t! Tr eS, nt A ilad, t ie 
‘ ° r a ‘ : 5 j CHE OY reivet! aa ) ossea saiaa, too: oe 
; ' Salad Dressing by Kraft! 4 favorite salad dressing. wits natural cheddar—Cracker {Bai ocme | ove Dore: i , ; “ 





Barrel Brand, from Kraft. Bees pase 
? 
THE KRAFT KITCHENS, CHICAGO, ILLINOIS 
FOR GOOD FOOD AND GOOD FOOD IDEAS 


-- . - = = = = © © - © - - ee ee - = = ss. Ss. a 








IFORNIA DRIVE-IN SNACKS 


BERBURGER (pictured on page 87) 


bers or goober peas (didn’t you 
w?) are African words for peanuts. 
a huge hamburger with peanuts is 
ly popular with teen-age customers 
arry and Marilyn Lewis’s Ham- 
zer Hamlets all over Southern Cali- 
ia. At a Hamburger Hamlet, this 
ger comes with shredded lettuce and 
plop of mayonnaise as well. 





into a patty. Brown on both sides in 
paspoons butter or margarine. Re- 
Wye from pan and keep warm. 

. oast hamburger bun till golden. 
ce hamburger on top of one half. Ar- 
ve 1 green pepper ring and 1 radish, 
ed thin, on top of hamburger. 
le 1 tablespoon coarsely chopped 
ed peanuts over radish slices. Serve 
mce. 











































\MPIONBURGER (pictured) 


nber one at all the 10 Hamburger 
nlets in California is this Cheddar- 
ese-bacon-and-Russian-dressing 
bo, served with potato chips. The 
-agers inevitably put the potato chips 
he bun along with everything else. 
hape 14 lb. ground beef into a patty. 
=)wn on both sides in 2 teaspoons but- 
or margarine. Place 1 slice Cheddar 
ese on top. Let melt slightly. Re- 
ve from pan and keep warm. 
rown 2 strips bacon until crisp. Ar- 
ge strips on top of cheese to form an 
7’. Garnish with 1 teaspoon Russian 
ising (optional). 

oast 1 hamburger roll until golden. 
ice hamburger on top of one half. 

nish with half a tomato, sliced. 


QUE-PICKLEBURGER (pictured) 


he 22 hamburgers on the Hamburger 
Mmlet’s whimsical four-page menu, 
5 one is the favorite of the male con- 
rent. At the Hamlet the Roquefort is 
iled till it bubbles. 
Bhape 14 |b. ground beef into a patty. 
)wn on both sides in 2 teaspoons but- 
or margarine. Continue cooking un- 
ypeef is thoroughly cooked. Crumble 2 
Hlespoons Roquefort cheese over top 
ynamburger. 
oast a hamburger bun till golden. 
lice hamburger on top of one half. 
Wrnish with a wedge of kosher dill 
kle, cut in quarters. 


HOCADO-NUT-WICH (pictured) 


Hocados for breakfast, lunch and din- 
}—they’re a California passion. Here 
»cados are teamed with chicory, ba- 
4, peanuts and Russian dressing on 
k pumpernickel bread. Perfect for 
pox-raiding in the middle of the night. 


daft sliced dark 
umpernickel 
read (12 slices) 


14 cup lemon juice 

6 strips crisp bacon 

¥, cup Russian 
dressing 

3 Tb. chopped 
salted peanuts 


18 thin wedges) 


ead 1 loaf sliced dark pumpernickel 
ad (12 slices) with 14 cup mayon- 
se. Cover 6 slices with 3 leaves chic- 
7 each. Top each with 3 slices avocado 
pped in lemon juice), 1 strip crisp 
on, 1 tablespoon Russian dressing 
1 % tablespoon chopped salted pea- 
ts. Top each sandwich with another 
e dark pumpernickel bread to make a 
ised sandwich, or, if desired, serve as 
open sandwich (see picture). Serves 6. 


or each burger, shape 14 lb. ground 


MOCK ORANGE JULIUS (pictured) 


In 1926 a Los Angeles real-estate man, 
William J Hamlin, invented a magic 
powder that he thought would make a 
delicious drink, so he took it around the 
corner to Julius Fried’s soda fountain. 
In fresh orange juice it made a frothy, 
malty-tasting “‘soda.’’ Soon the lines 
were forming in front of Mr. Fried’s es- 
tablishment to the constant refrain of 
“An orange, Julius.”’ 

During prohibition Orange Julius was 
a great favorite as a mixer, and even 
now it goes into exotic drinks like a 
Vodka Julius. But the hundreds of 
Orange Julius stands in California are 
most popular with young people, who 
drink Orange Julius by the quart, as it 
comes from the blender, with or without 
a raw egg for extra energy (and an extra 
dime). The formula of the magic Julius 
powder is still a jealously guarded secret, 
but we think we’ve come up with a mock 
orange Julius that tastes surprisingly 
similar to the real thing. 
3 oranges 


14 cup shaved or 
chopped ice 


1 (1.2-0z.) envelope 
from package of 
vanilla-flavored 
breakfast drink 
mix 

Squeeze the juice from 3 oranges (about 

1% cup). Strain to remove seeds. Place in 

blender with 144 cup shaved or chopped 

ice, and 1 (1.2-0z.) envelope from a pack- 
age of vanilla-flavored breakfast drink 

mix. Whir till foamy. Pour into a 10-oz. 

glass and drink at once. 

Note: Use a cocktail shaker if you 
don’t have a blender, or put in a glass jar 
with a lid, and shake till foamy. Makes 1 
glass. 


FRUITED PIZZA PIE 


The inspirations for this dessert “pizza” 
and the salad on page 89 come from the 
Nut Tree, an incredible restaurant near 
Vacaville, Calif., between San Francisco 
and Sacramento. The Nut Tree began in 
1860 when Josiah Allison planted a single 
black walnut that his niece had picked 
up in Arizona, where she had been in- 
jured by an Indian arrow. 

In 1921, Josiah’s daughter set up a 
fruit stand under the flourishing walnut 
tree. The Nut Tree has since grown 
in true California fashion, now including 
a child-size railroad, an airport for cus- 
tomers to park their private planes, a 
toy shop, a gift shop, a plaza, three din- 
ing rooms and traditional California 
recipes that, over the years, have be- 
come famous throughout the state. 

Dessert “‘pizzas”’ are a specialty of the 
Coffee Tree Restaurant, owned by, and 
across the highway from, the Nut Tree. 
The fruit pizzas are really open-faced 
pies cooked in pizza pans, and sold by 
the wedge. They come with walnut- 
chess, cherry, blueberry and apple crisp 
fillings and other fresh-fruit fillings in 
the summer. 
Pie Crust: 


7/, cup shortening 
(1 cup minus 


1% tsp. salt 
¥3 cup cold water 
Filling: 


2 Tb.) 2 (1-lb., 5-0z.) cans 
14 cup butter or cherry pie filling 

margarine or 2 (1-lb., 5-0z.) 
234 cups sifted flour cansblueberry pie 
1 Tb. sugar filling 


Using a pastry blender, cut 7 cup short- 
ening and 14 cup butter or margarine 
into 234 cups sifted flour until the mix- 
ture resembles coarse meal. Dissolve 1 
tablespoon sugar and 134 teaspoons salt 
in 14 cup water and stir into flour mix- 
ture with a fork, mixing lightly, but well. 
Form dough into a ball. Chill. Roll out 
to fit 2 (12-inch) pizza pie pans or round 
cookie tins. Trim edges. Spoon 2 (1-lb., 


summer sun and fun may be baking...drying... 
fading...frying your only head of hair! 





Protect your summer hair 
with Protein-enriched 


VO: Conditioner 





- Now’s the time your hair needs the special aid and com- 
fort of VO2 Conditioner. This new Protein Treatment 
restores the oils baked out by the sun... puts back the 
strength sapped by humidity...keeps your color fresh 
and true! Fifteen minutes is all it takes! Right away, 
you'll see your hair responding with more snap and 
spring and shine. So don’t just sit there! Do something beautiful for your 


hair... with the protein magic of new VO5 Conditioner. 





a-c ©copYRIGHT ALBERTO-CULVER COMPANY, MELROSE PARK, ILL. U.S.A, 1967. ALL RIGHTS RESERVED. 


5-oz.) cans cherry pie filling or blueberry 
pie filling on pastry. Bake in a hot oven 
(400°) for 30 minutes. Serves 8. 

If you don’t have a pizza pan, you can 
also bake Fruited Pizza Pie in: 

A. A 9-inch pie plate. Use 1 (1-lb., 
5-oz.) can filling. Bake 30 minutes at 
400°. 

B. On a baking sheet. Roll pastry out 
to a 14-inch circle. Pinch up the sides to 
make a 12-inch circle. Use 2 cups of pie 
filling. Bake in 400° oven for 30 min- 


utes. Makes enough for 8 servings. 


TWO-FRUIT PIZZA 


A colorful variation can be made by di- 
viding the unbaked pie shell with foil 
and filling each side with a different fill- 
ing. Fold a piece of foil 12 inches long 
and 3 inches wide into a strip 12 inches 
long and 1 inch wide. Set onto center of 
pastry-lined tin as a divider. Spoon 2 
cups of blueberry pie filling on one half 
and 2 cups cherry filling on the other. On 
9-inch pie plate, use 134 cups cherry 
and 11% cups blueberry. On the baking 
sheet, use 1 cup of each. (continued) 
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DRIVE-IN SNACKS continued 


ROBERT’S MEXICAN SUBMARINE 


Call them 


heroes—they’re 
fornia teen-agers as they are across the 
country. 

This Mexican-style submarine, a fa- 
vorite of a surfer we know, is a conglom- 
eration of beloved California foods— 
sourdough bread, Monterey Jack cheese, 
hot tomato sauce and avocados. Serve it 
on individual crusty 
rolls instead, and it’s a 
Torta—a popular Mex- 
ican sandwich. 

Monterey Jack cheese 
is now nationally dis- 
tributed, but if you don’t 
find it, use Muenster or 
any mild white cheese. 
1 long loaf sour- 

dough French 

bread or Italian 

bread 
14 cup butter or 

margarine, 

softened 
1 Ib. sliced 

Canadian bacon 
1 (6-0z.) pkg. sliced 

Monterey Jack 

cheese 
2 large avocados 
3 Tb. lemon juice 
1 tsp. salt 
2 cups shredded 

lettuce (1 small 

head) 

1 (734-0z.) can 
tomato sauce, 

Mexican hot style 


Slice in half lengthwise 1 
loaf sourdough French 
bread or Italian bread. 
Spread with 44 cup sof- 
tened butter or marga- 
rine. 

Sauté 1 lb. sliced Ca- 
nadian bacon until 
barely browned on both 
sides. Cover the bottom 
half of the buttered 
bread with overlapping 
slices of Canadian ba- 
con. Top with one 6-0z. 
pkg. sliced Monterey 
Jack cheese. 

Peel and slice two 
large avocados. Whir in 
blender with 3. table- 
spoons lemon juice and 

salt till 
whip with 


1 teaspoon 
smooth, or 
electric beater. 

Spread avocado on 
top of Monterey Jack 
cheese. Sprinkle with 2 
cups shredded lettuce 
and 1 (734-0z.) can to- 
mato sauce, Mexican hot 
style. Divide into 6 por- 
tions. Serves 6. 





MAI TAL SHERBET AND 
ROCKY ROAD ICE CREAM 


submarines, poor boys or 


as popular with Cali- 





completely dissolved. Chill in freezer 10 
minutes. 

Remove from freezer: add 21% cups 
bottled tai cocktail 
mix. Return mixture to freezer for 20 
minutes or till gelatin combination be- 
gins to solidify. Remove from freezer 
and fold in 2 egg whites, stiffly beaten, 


non-alcoholic mai 


and 14 teaspoon salt. 

Turn into 4-cup mold or 2 freezer 
trays. Set in freezer till firm. Makes 1 
quart or 6 servings. Serves 6. 


of ice cream or sherbet 


Mexican food has moved into third place 
in popularity after Italian and Chinese. 

Taco Bell drive-ins are popping up all 
over California like mushrooms, serving 
Tacos... curved corn tortillas fried and 
filled with a spicy beef mixture, Tos- 
tadags .. . flat corn tortillas, also fried, 
and filled with refried beans, shredded 
lettuce, red chili sauce and Cheddar 
cheese, then rolled, Frijoles Refritos ... 
spiced-up, refried beans—delicious hot 
as a side dish or cold as a dip. 


Pov rooeicd 





with Dr Pepper 


Get with it! Mix and match ice cream, sherbet—or inspired combina- 
tions of both—with Dr Pepper. 
Crazy? You bet! But it’s what's happening. 


Dr Pepper Company 
Dallas, Texas, 1967 





In California, ice cream 
flavors like strawberry, 
( hoc 


ate and vanilla are greeted with 
yawn. So dull! 


cream comes in exotic 


a_ big California ice 
forms, tastes like 
nectar or looks like a rocky 


ad—studded 


walnuts. 


with marshmallows and 


MAI TAILSHERBET 21% cups non- 





144 cu at alcoholic mai tai 
1 cup sug cocktail mix 
1 envelope 2 egg whites, stiffly 
int ored beaten 
gelatir sp. salt 


up water and 1] 
ed gelatin in 
10 iter t, add hot 


Itened gel: 1 stir until 


ROCKY ROAD ICE CREAM 


1 qt. chocolate 1 cup coarsely 


ice cream snipped 
14 cups coarsely marshmallow 
chopped walnuts pieces 


Soften 1 quart chocolate ice cream. Stir 
in 14% cups coarsely chopped walnuts 
and 1 cup coarsely snipped marshmallow 
pieces. Repack in ice-cream container or 
bowl and freeze till firm, at least 3 hours. 
Serves 6. 

TACOS, TOSTADAS AND 

FRIJOLES REFRITOS 

These are typical of the Mexican food 
that has taken California by storm. And 
not only California! Across the country, 


Pour Dr Pepper or Diet Dr Pepper over strawberry, lemon sherbet— 
even banana fudge walnut ripple, if you like. And Dr Pepper makes 
it great! For it's not a cola, nota root beer, but a blend of deep fruit 
flavors that go with any ice cream or sherbet. 


So, get pouring! Invent your own superfloat. Discover what the 
Proud Crowd enjoys—the Dr Pepper Difference—and have a ball! 





Here are Ladies’ Home Journal adap- 
tations of these three specialties. . . 


TACOS 

In some parts of the country you may 
find a 114-0z. pkg. of taco seasoning mix. 
Follow pkg. directions to make filling. 


1 (10-0z.) can 
tortillas (18 
tortillas) 

\% cup cooking oil 

2 cups shredded 
lettuce 

14 cup shredded 
Cheddar cheese 

1 medium tomato, 
cut into wedges 


1 Ib. ground beef 

1 medium onion, 
chopped (about 
3 cup) 

2 Tb. cooking oil 

1 (734-0z.) can 
tomato sauce, 
Mexican hot style 


Brown 1 lb. ground beef and 1 medium 
onion, chopped, in 2 tablespoons cooking 











oil, in a large skillet, till mixture get 
crumbly. Add 1 (734-0z.) can toma 
sauce, Mexican hot style. Simmer 
minutes. 4 
Heat 14 cup cooking oil in skillet ove 
medium heat. Place one tortilla at; 
time (from a 10-oz. can tortillas) in hol 
oil. Count to five and turn. Fry on sec 
ond side for 5 seconds. (DO NOT FRY 
UNTIL CRISP.) Remove from pan anq 
drain on paper towels. 
Fill with 2 tablespoons beef mixture! 
in a line down center: 
tortilla, and roll. 
Place tongs aroun 
tortilla and return 
hot oil, frying till tort 
is crisp. Drain again on 
absorbent paper. 
Garnish each servi 
with a little of 2 eu 
shredded lettuce, Y 
cup shredded Chedds 
cheese, and 1 mediur 
tomato, cut into wedges 
Allow 3 tortillas pe 
serving. Makes 18 tac 
or 6 servings. 


TOSTADAS 


2 (1-Ib.) cans 
refried beans 

3 Tb. butter or 
margarine 

1 cup cooking oil 

1 (10-0z.) can 
tortillas (18 
tortillas) 

24 cups shredded 
lettuce 

1% cups red chili 
sauce 

¥, cup shredded 
Monterey Jack 
cheese 

Hot cherry peppers 
(optional) 

Celery greens 
(optional) 





fried beans into skillet) 
and sauté in 3. table 
spoons butter or marga- 
rine until all fat 
absorbed. 


oil in another skillet) 
Fry one tortilla at 2 
time, 1 minute per side,| 
or till golden brown and} 
crisp. Fry a (10-0z.) can 
of 18 tortillas. Drain on 
absorbent paper. 
Spread each tortilla 
with 3 tablespoons bean 
mixture, 2 tablespoons 
shredded lettuce, 2 ta- 
blespoons red chili sauce, 
and 1 teaspoon shredded 
Monterey Jack cheese. 
Garnish with hot cherry 
peppers and celery 
greens. Allow 3 tostadas 
per serving. Serves 6. 


FRIJOLES REFRITOS 


3 strips bacon 
1 (1-Ib.) can refried 









beans 
4 cup chopped 1 cup (% Ib.) 
green onions shredded 


1% tsp. garlic salt Cheddar cheese 


34 cup red chili 
sauce 


Brown 3 strips of bacon till golden and 
crisp. Remove the bacon and save for 
later use. Add 1 (1-lb.) can refried beans, | 
14 cup chopped green onions, and 14) 
teaspoon garlic salt to the bacon fat. 
Cook, stirring gently, until the beans are 
thickened. Crumbie bacon strips and 
add to the bean mixture. Serve Frijoles 
Refritos hot and top each portion with | 
1 tablespoon red chili sauce, and 14% 
tablespoons shredded Cheddar cheese. 
Serves 6. END 
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Vitamin C is the plus in oranges. Polyunsaturates are the plus in Mazola: 


Eat an orange and you get more than just good taste. You 
get the “plus” of Vitamin C. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “plus” of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 
whose major ingredient is liquid Mazola Corn Oil, 

does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. 


Mazola makes good eating good sense! 


CALIFORNIA SALADS 


GREEN GODDESS SALAD 


| isual salad was created in 1915 


it 1e Palace Hotel in San Francisco 
! the Sheraton Palace) to honor the 
i George Ar] SS, vho had created a 
sation in the play The Green Goddess. 
ou don’t have time to make the 
Green Goddess dressing from scratch, 
there’s a fine bottle ersion available 
In most superma ets. 
This is an elegant whole- 


immer 


meal salad fora 
1 | 
unen 


Dressing 

14 cup chopped parsley 

14 cup chopped 
scallions 

2 Tb. chopped chives 

1 Tb. chopped anchovy 
fillets 

1 large clove garlic, 
crushed 

1 cup mayonnaise (you 
may substitute for 
fewer calories*) 

14 cup heavy cream 

2 Tb. tarragon vinegar 

2 or 3 drops green food 
coloring 

Sal 1d 

6 cups crisp, chilled 
romaine lettuce, 


shredded 

2 cups cooked shrimp, 
chilled 

1 cup cooked crabmeat 
or lobster 

Combine in a bowl 4 


cup chopped parsley, V4 
cup chopped scallions, 
2 tablespoons chopped 
chives, 1 tablespoon 
chopped anchovy fillets, 
1 large clove garlic, 
crushed, and 1 cup may- 
onnaise (or low calorie 
substitute). Stir to mix. 
Then add 14 cup heavy 
cream, 2 tablespoons 
tarragon vinegar and 2 
or 3 drops green food 
coloring. Mix well and 
chill. 

Shred 6 cups crisp 
chilled romaine lettuce 
and place in a large salad 
bowl. Makea cup-shaped 
hollow in center of let- 
tuce and pour in may- 
onnaise mixture. Sur- 
round mixture with 2 
cups cooked shrimp, 
chilled, and 1 cup cooked 
crabmeat, or lobster 
chilled. Serves 6. 

For low-calorie salad dressing, 
use lcup sour cream or yogurt 


or cup each or 1 cup diet 
mayonnaise in place of regular 
mayonnaise. 
Calories per serving: 329 
ilories with sour cream: 


ories with yogurt: 126 
ries with half sour 
ha gurt: 209 

Calories with diet mayon- 


nalse 195 


FORTY-NINER’S FRUIT 





SALAD 
4 gold mine California fruits 
oranges, grape lt ocados and olives, 
lescribable tart-sweet 
3 oranges 1 tsp. crumbled 
2 grapefruit basil 
2 al ados i, tsp. salt 
cup pitted , tsp. pepper 
olives 1%, tsp. paprika 
cup olive or tsp. ¢ enne 
d oil pepper 
ip lemon or 7 le 
me juice carole ttuce 
1 Tb. honey » watercres: 


**T did. 


each fruit in separate bowls and refrig- 
erate while you make salad dressing. 
Dre Ssing 


substitute*): Combine in a bowl 
l 


you may use a low-calorie 
l4 cup 


olive oil or salad oil, 144 cup lemon or 
lime juice, 1 tablespoon honey, 1 tea- 


spoon crumbled basil, 14 teaspoon salt, 


14 teaspoon pepper, 14 teaspoon paprika, 
and 14 teaspoon cayenne pepper. Chill. 
Shake or beat before using. 

To serve: Arrange 6 to 8 crisp, chilled 
escarole lettuce leaves and 14 cup water- 


“Te got 


PMI Sslire(u og 


“Take 
SU le 
aspirin 


But it still 
hurts?’ 


PEL eel lt 


| BUFFERIN 


ORC eh Ce TCU ME cd 


MSCs iCee knee 
simple aspirin. With Bufferin, : 
MO eu O Lee COE Te LU 


© 1967 Bristol-Myers Co. Bufferin analgesic 


cress sprigs on a salad plate. Pour 3 to 4 
tablespoons salad dressing (or low-calorie 
substitute dressing) over each container 
of fruit, 


and toss thoroughly. Group 


each fruit on lettuce bed. (See picture 
on page 88.) Serve salad immediately. 
Makes 6 servings. 


‘or low-cal i 1 dressir Substitute 14 eup 


pef t juice ilad bove recipe and 


TOMATO FLOWERS 


Tomatoes glamorous when they be- 


come Toma Flowers, 


chilled, mar ited peas and rice—a side 


9 


dish to turn any entrée into a party- 


special meal. 


2 (10-0z.) pkg. 
frozen green peas, 
cooked 

2 cups cooked rice 

¥4 cup olive oil 

14 cup red wine 


14 tsp. freshly 
ground black 
pepper 

14 tsp. paprika 

lg tsp. sugar 

6 tomatoes (cut 


vinegar into petals) 
1 clove garlic, 10-12 leaves 
crushed Boston lettuce 
tsp. crumbled (about 1 head) 
basil 


Cook 2 (10-0z.) pkg. frozen green peas 





according to package directions and 
combine with 2 cups cooked rice. Com- 
bine 34 cup olive oil, 144 cup red wine 
vinegar, 1 clove garlic, crushed, 1% tea- 
spoon crumbled basil, 144 teaspoon freshly 
ground pepper, 14 teaspoon paprika and 
1g teaspoon sugar. Shake or beat vigor- 


ously. Pour oil mixture (or low calorie 


substitute*) over rice and peas and toss 
well. Chill at least 1 hour. 

To serve: Make ‘flowers’ from 6 
tomatoes. Invert tomatoes and cut each 
into 6 wedges vertically, but leave intact 
about 14 inch from base. 

Gently pull open each tomato slightly. 
Fill with rice and peas, using about 34 


cup mixture each. Make 6 beds of Jet 
tuce from 10-12 Boston lettuce leave 
Place each filled tomato on lettuce heq 
and serve. Makes 6 servings. 


For low-calorie salad dressing: Prepare 1 (3/10-o2, 
pkg. low-calorie Italian salad dressing mix accord 
ing to package directions. Use to toss pea/rie 
mixture. Proceed as directed above. 

Calories per serving: 326 
Calories with low-calorie substitute dre ssing: 124 






VALLEY OF THE MOON SALAD 


It was in the Valley of the Moon, nea 
San Francisco, that we first tasted thi 
exquisite salad at th 
ranch house of Georg 
Mardikian, of San Fran 
cisco’s famous Oma 
Khayyam restaurant 
You might substitut 
any kind of cooke 
white or kidney beans, 
or even tomato-sauced 
baked beans. 





2 (10-0z.) pkg. large 
lima beans, cooked 

1 cup smoked beef 
strips, thinly sliced, or 
diced salami or 
pepperoni 

Y cup chopped onion 

Dressing: 

(you may substitute a 
low-calorie dressing*) 
4 cup olive oil | 

14 cup lemon juice 

1% cup chopped parsiey 

1 clove garlic, crushed 

4 tsp. salt 

14 tsp. freshly ground 
pepper 

14 tsp. dry mustard 

6 to 8 leaves iceberg 
lettuce 


Cook 2 (10-0z.) pkg, 
large lima beans accord- 
ing to package direc 
tions. Combine in a bowl 
cooked lima beans, 1 
cup thinly sliced smoked 
beef strips or diced 
salami or pepperoni and 
1g cup chopped onion. 

Make dressing by mix- 
ing in another bowl: 4% 
cup olive oil, 144 cup 
lemon juice, 144 cup 
chopped parsley, 1 clove 
garlic, crushed, 14 tea- 
spoon salt, 144 teaspoon 
ground pepper and 4 
teaspoon dry mustard. 
Shake or beat. Pour 
dressing (or low-calorie 
substitute*) over beans. 
Chill at least 1 hour. 

At serving time, ar- 
range 6 to 8 lettuce 
leaves in a large salad 
bowl and spoon on lima 
beans. Serves 6. 





*For low-calorie salad dressing: 
prepare 1 (3/10-oz.) pkg. low- 
calorie oil and vinegar dressing 
according to package direc- 
tions. Add 1 clove garlic, 
crushed, 14 teaspoon ground 
pepper and 14 teaspoon dry 
mustard. Shake vigorously and 
use as directed in recipe. 
Calories per serving: 316 
With low-calorie substitute, 
calories per serving: 192 


GOLD PLATTER SALAD OF SPINACH 
This salad, properly arranged, makes 
a lovely summer centerpiece. It was 
once served on solid gold plates at the 
Epicurean Dinner of the Jonathan Club 
in Los Angeles. 


4 |b. fresh spinach 1 Tb. prepared 


(approx. 2 cups) mustard 
14 cup salad or & leaves romaine 
olive oil lettuce 


2 Tb. lemon juice 
Y% tsp. salt 
14 tsp. pepper 


1 (10-0z.) pkg. 
asparagus spears, 
cookedandchilled 

1 cup sour cream 1 hard-cooked egg, 

14 cup ketchup quartered 

1Tb.Worcestershire 2 tomaioes, 
sauce quartered 


(continued) 


VON it MA ust havea ee Cookout. 







' lelato: “Gelato” is 
iit/an for “sherbet.” 
| So when you want 
Gelato, you can 
ake it from your 
favorite sherbet ¥ 
e, or simply buy § 
jon sherbet at the 
And while you’re 
', pick up a box of 
cookies. Italians | 
lvys add the festive 
t(ch of a macaroon 
t) when they serve 
», Lemon Gelato. 


| To make the 
Insalata: 

When an Italian want: 
salad, he asks for 

ia “Insalata.” That’s jus 
» an oil and vinegar 
salad with the Italian 
accent of olives, 
sliced tomatoes, sma 
green peppers, onion 
rings and sliced 
cucumbers. 
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To fake the Bistacca: Fipenze: is the lovely Renaissance town of EIOranice: For pennies the 
Florentine people have done marvelous things with Bistecca, which means steak in Italian. Now 
Chef Boy-Ar-Dee® makes a spaghetti sauce with meat that’s so Italian, it can turn steak into 
Bistecca di Firenze. Chef Boy-Ar-Dee’s special combination of spices and juicy tomatoes cook 
right into the meat to give your Bistecca real Italian flavor. This tasty recipe from Chef Boy-Ar-Dee 


can make any summer cookout into an Italian barbecue. ee 
Ca OSS 
1 (1514 oz.) can Chef Boy-Ar-Dee 1 teaspoon salt eo 
Spaghetti Sauce with Meat 2 teaspoons Worcestershire sauce Res 
3 tablespoons cider vinegar 2 Ibs. beef round steak, 114-inches pies 
14, cup finely chopped onions thick » aR 


1. Mix together all ingredients except meat. Bring to a boil. Reduce heat. 
Cover and cook gently for 10 minutes. Cool. 2. Put steak in shallow dish. Spaghett 
Pour sauce over. Marinate steak in refrigerator at least four hours or over- S 

night. 3. Drain steak and place on grill over hot coals and grill for 8-10 min- a uce 
utes on one side. Baste steak with marinade before turning. Turn steak and 

cook to taste. Save half of marinade and heat. Cut steak on bias. Pour hot eo: 


marinade over slices. Makes six servings. pe > 


Chef Boy-Ar-Dee “27 ~ Y 


Jell-O is a registered trademark of General Foods Corp 


CALIFORNIA SALADS continued 


Toss 14 lb. fresh spinach (approx. 2 
cups) with 14 cup salad or olive oil, 
mixed with 2 tablespoons lemon juice, 
14 teaspoon salt and 14 teaspoon pepper, 
Set aside. 

Combine 1 cup sour cream, 1% cup 


ketchup, 1 tablespoon Worcestershire 
sauce and 1 tablespoon prepared mus- 
tard. Beat with a wire whisk until 
smooth. 


Using 8 crisp, chilled romaine lettuce 
leaves, make a cross on a large round 
platter, grouping 2 leaves together. 
See picture on page 88. 

Top each group of lettuce leaves with 
2 or 3 cooked chilled asparagus spears. 
Arrange spinach directly in center of 
plate and surround with 1 hard cooked 
egg, quartered. 

Arrange 2 tomatoes, quartered, in be- 
tween lettuce leaves. Makes 6 servings. 

This salad is very low in calories, only 
259 per serving. 


NUT TREE SALAD 

A main-course salad from the incredible 
Nut Tree Restaurant, near Vacaville, 
Calif., served on dinner-sized plates, 
with the freshest greens and vegetables 
and a special French dressing. 


6 green pepper 
rings (about 1 


24 leaves romaine 
lettuce (1 large 


head) large green 
3 avocados, sliced epper) 
12 scallions 11% cups cottage 
24 tomato slices cheese 


5 American cheese 
slices (cut from 
corner to corner, 
in triangles) 

12 radish roses 

6 sprigs parsley 


(about 6 whole 
tomatoes) 

24 scored 
cucumber slices 
(about 2 whole 
cucumbers) 


On 6 individual salad plates, arrange 


Jell-O is more desserts 
than you can imagine. 






24 crisp, chilled romaine lettuce leaves, 
using 4 leaves for each plate. Peel and 
slice 3 avocados and place on top of 
lettuce, dividing evenly among the 6 
plates. (See picture on page 89.) Place 
2 scallions on each plate, putting them 
between the lettuce leaves. 

Slice 6 tomatoes, crosswise, making 
about 4 slices from each tomato. Score 
2 cucumbers, using tines of a fork and 
cut crosswise into 12 slices each. Slice 
1 large green pepper crosswise into 6 
rings. Remove pulp and discard. 

Arrange 4 slices of tomato and 4 
slices cucumber in an overlapping pat- 
tern at end of lettuce leaves on each 
serving plate. Place 1 green pepper 
circle directly in front of tomatoes and 
cucumbers. On each green pepper circle 
place 14 cup cottage cheese. Cut 5 
slices American cheese diagonally into 
4 triangles each and insert 3 triangles on 
each salad plate. (Snack on the 2 extra 
triangles while you finish the salad. ) 

Finally, garnish with 12 radish roses, 
using 2 roses per salad and 1 sprig of 
parsley per serving. Serve with Nut 
Tree French dressing (recipe below) or 
use low-calorie substitute*. Makes 6 
servings. 


NUT TREE DRESSING 
¥% cup salad oil 1 clove garlic, 
14 cup red wine crushed 

vinegar \% tsp. salt 
1 Tb. lemon juice \% tsp. freshly 

ground pepper , 

Combine in a bowl, 34 cup salad oil, 
14 cup red wine vinegar, 1 tablespoon 
lemon juice, 1 clove garlic, crushed, 1% 
teaspoon salt, and 14 teaspoon freshly 
ground pepper. Chill. Shake or beat 
before using. Serve along with vegetable 
salad. Makes about 1 cup. 






aseor’ 
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*For fewer calories: substitute 1 cup bottled low- 
calorie French dressing for salad dressing above. 
Caloriesper serving: 513 (with Nut Tree Dressing) 
Calories with substitute dressing: 362 


CAESAR SALAD 
Perhaps the most famous of the native 
California salads—always tossed to- 
gether at the table with a flourish. 
There are thousands of variations 
and dozens of stories about its origin. 
Sometimes the egg is added raw. Crum- 
bled bread sticks or packaged croutons 
can be used instead of diced bread cubes. 


Y tsp. salt 


1 cup diced bread 
14 tsp. freshly 


cubes (44-inch 


cubes) ground pepper 
2 Tb. butter or 1 egg, boiled for 
margarine 1 minute 
1 clove garlic, Y cup olive oil or 
crushed salad oil (or 


8 cups shredded low-calorie 


romaine lettuce substitute*) 

1% cup grated 14 cup lemon juice 

Parmesan cheese 1 clove garlic, 

2 Tb. chopped crushed 

anchovy fillets 
Sauté 1 cup diced bread cubes in 2 
tablespoons butter or margarine that 
has been blended with 1 clove garlic, 
crushed. Sauté 4 to 5 minutes or until 
crisp and golden brown. Set aside. 

Toss together 8 cups crisp chilled 
shredded romaine lettuce, 14 cup grated 
Parmesan cheese, 2 tablespoons chopped 
anchovy fillets, 14 teaspoon salt and 
14 teaspoon freshly ground black pep- 
per. Refrigerate till serving time. 

Boil an egg for 1 minute. Combine 
coddled egg, 14% cup olive or salad oil, 
14 cup lemon juice and 1 clove garlic, 
crushed. Cover and refrigerate. 

At serving time, toss together crou- 
tons, lettuce and egg mixture. Serve on 
individual salad plates. Makes 6 servings. 


*For fewer calories: Substitute 14 cup buttermilk 


-for salad oil in dressing recipe. Or use 34 cup 


bottled low-calorie Italian-style salad dressing 


in place of salad oil and lemon juice. Simply com- 
bine low-calorie dressing or buttermilk with the 
coddled egg and proceed as above. 

Calories per serving: 250 

Calories with buttermilk dressing: 107 

Calories with low-calorie Italian dressing: 105 


CRAB LOUIS 


The Louis who created this epicurean 

dish is now lost to history, but his salad 

first gained fame at Solari’s Grill in San 

Francisco around 1911. 

34 cup mayonnaise 6 cups shredded 
(or low-calorie iceberg lettuce 
substitute*) 3 (6-0z.) pkg. 

14 cup sour cream crabmeat (or 3 

14 cup chili sauce cups cooked 


14 cup chopped crabmeat) 

green pepper 2 tomatoes, 
14 cup chopped quartered 

green onion 3 hard-cooked eggs, 
1 Tb. lemon juice quartered 


14 tsp. pepper 

In a bowl, combine 34 cup mayonnaise 
(or low-calorie substitute*), 14 cup sour 
cream, 14 cup chilisauce, 14 cup chopped 
green pepper, 14 cup chopped green 
onion, 1 tablespoon lemon juice, and 
14 teaspoon pepper. Chill. 

Place 6 cups crisp, chilled shredded 
iceberg lettuce on a large round platter. 
In center of platter, place 3 (6-oz.) pkg. 
frozen crabmeat, thawed and thoroughly 
dried, or 3 cups cooked crabmeat. Sur- 
round crabmeat with 2 tomatoes, quar- 
tered, and 3 hard-cooked eggs, quar- 
tered, alternating tomatoes and eggs. 

Spoon some of the dressing over the 
crabmeat. Serve the rest of the dressing 
alongside in a bowl. Makes 6 servings. 


*For low-calorie salad dressing use 1 cup sour 
cream or 44 cup each sour cream and yogurt. 
Omit the 34 cup mayonnaise. Proceed as directed 
above, using remaining ingredients. Or if you 
prefer, use 1 cup diet mayonnaise—only 7 calories 
per teaspoon, 336 calories in one whole cup. 

Calories per serving: 

a. With mayonnaise: 403 

b. With sour cream: 307 

ec. With half yogurt, half sour cream: 247 

d. With diet mayonnaise: 256 


Cool desserts. Colorful desserts. Refreshing desserts. Su 
prising desserts. All satisfying, yet never filling because e 
one starts with a box of Jell-O Gelatin, the light dessert. 
For a starter try these delightful summer recipes. The 
sure to turn out because what could be easier to make ~ 
than Jell-O? : 
For additional recipes send for ‘“‘Joys of 
Jell-O” Recipe Book and choose from 250 other 
surprising recipes. Just mail 25¢ in coin with 
your name, address and ZIP code, and six fruit 
illustrations from the fronts of Jell-O boxes to: 
Recipe Book, Box 2728, Kankakee, Illinois 60901. 





OKE COOKING 
\ntinued from page 91 
























‘Modern smoke cooking is essentially 
b rbecuing,” say Smoke Cooking authors 
att Kramer and Roger Sheppard, “‘but 
nere is a difference: a cover. And what 
difference this cover makes. It takes 
e trouble out of barbecuing, and it 
ables you to control the amount of 
okiness you want. It makes the bar- 
ecue into an oven that retains heat, 
let allows a constant flow of fresh air 
‘Jast the meat. Most modern smokers 
e portable barbecue stands with covers 

-} foot or more high. 

“How to describe the taste? Some say 
’s as if a wine sauce were added, im- 
arting a tartness not previously there. 
thers say it makes meat sweeter. Well, 
astes vary from person to person, and 
nyone’s taste can be questioned. There 
no question, however, that smoke 
lters the taste, and for the better.” 


| 
; 
: 


‘ditor’s Notes on Smoke Cooking 


| The book by Kramer and Sheppard 
escribes several different ways to con- 
ruct your own smoke oven. These 
ange from the simple adaptation of 
he brazier-type of barbecue, hibachis 
nd fireplace grills to the construction 
f permanent brick smokers and smoke- 
ouses. 
| If you become a true aficionado of 

oke cooking, we suggest you look into 
urchasing the permanent type of smoke 
ooker. Varieties available are discussed 
1 the book. 

If you have an outdoor barbecue with 
hood, look carefully at the manu- 
acturer’s directions. They may include 
way of adapting it to a smoke oven. 


Here are three ways—simple, simpler, 
simplest—to get yourself started cook- 
ing with smoke. 

I. SIMPLE (How to Turn Your Barbe- 
cue into a Smoke Cooker): 

If you have a brazier-type barbecue, 
here’s how to turn your brazier into a 
smoke oven. 

1. Bend a length of wire (perhaps a 
clothes hanger) to fit around the inside 
rim of the barbecue brazier. Twist other 
lengths of wire onto it at intervals, 
arching them from one side of the bot- 
tom ring to the other, creating a dome 
or tent. (See diagram A.) 


DIAGRAM A 


2. Cover the wire dome evenly with 
heavy-duty aluminum foil (you’ll need 
one 25-foot roll). Allow a 3-inch over- 
lap of foil at the bottom of the frame 
to roll under and around the wire circle. 
Allow another 3-inch overlap at the 
top of the dome to make a “chimney.” 

3. Shape a large drip pan out of more 
heavy-duty foil to fit in the center of 
the brazier. Rest the pan on a level 
layer of sand on the bottom of the 


brazier. Place long-burning charcoal 
briquets on either side of the drip pan. 
Set the grill on top with the thermom- 
eter in place. (See diagram B.) 





DIAGRAM B 


4. Start the charcoal burning 30 to 
45 minutes before cooking. When the 
coals are burned down to an even gray, 
set the meat or fish on the grill over 
the drip pan. (It’s important that the 
meat does not extend over the coals, or 
the fat will drip directly onto them, 
causing flames, unpleasant smoldering 
and an off-taste.) 

5. Set the foil hood in place and open 
two small draft holes on opposite sides 
of the hood. Open the drafts wider to 
raise the heat; close them to lower it. 
The chimney on top can also be opened 
and closed slightly to regulate the heat 
and smoke. (See diagram C.) 

6. The good smoke flavor of the meat 
is created by adding prepared wood 
chips, shavings or sawdust to the char- 
coal. Soak the chips in water for 30 
minutes before using. Do not use resin- 
ous woods such as pine or fir. Fruit- and 
nut-tree branches are great. Add a few 
chips at a time to the coals to produce 





the amount of smoke desired. Wetting 
the wood chips makes them last longer. 

7. To produce a more constant and 
heavier stream of smoke: Wrap a handful 
of soaked chips in a bundle of heavy 
foil. Punch holes in the foil, using a 
pencil. Place bundle directly on coals. 
II. SIMPLER: 

Make individual heavy-duty foil pans 
to contain the meat or fish being cooked. 
Cover each directly with a foil hood 
slightly larger than, and overlapping, 
the bottom pan. (Shape the hoods by 
molding them over a bowl.) Cook the 
meat or fish over glowing coals as al- 
ways. The heat and charcoal aroma will 
be trapped by the hoods. Baste occasion- 
ally. The cooking time will be approxi- 
mately the same. 

III. SIMPLEST (How to Get Smoke 
Flavor Without a Smoke Cooker): 
When you’re oven-broiling (continued) 





; . -Cheese Mold 
hy Lime Sherbet Baked Alaska ae Melon-C 
; 1 2 pkgs. (3 oz. each) Jell-O 1 pint vanilla ice cream, 1 pkg. (3 oz.) Jell-O Orange Icupcantaloupe, 
oz. each) Jell-O 2 cup lemon sherbet Strawberry Gelatin softened Gelatin honeydew or Spanish 
ielatin 1 cup cold water 2 cups boiling water 3 egg whites 2 tablespoons sugar melon strips 
boiling water 1 cup diced peaches ’% cupcold gingeraleor 6 tablespoons sugar 1 cup boiling water 1 pkg. (3-0z.) cream cheese, 


1 cup lemon or lemon-lime softened 


carbonated beverage 
Dissolve gelatin and sugar in boiling water; add carbonated 
beverage. Chill 114 cups mixture until thickened; set aside 
remainder at room temperature. Add melon to thickened 
gelatin. Chillin 1-quart mold until set, but not firm. 
Gradually blend reserved gelatin into cream cheese; chill 
until very thick. Beat until fluffy; spoon over fruit layer. 
Chill until firm. Unmold. Makes 6 servings. 


dlve gelatin in boiling water; measure 12 cup and add 
, Stirring until melted. Chill until very thick. Add 
ter to remaining gelatin. Chill until thickened. 
sherbet mixture 2 minutes or until fluffy; spoon into 
old. Chill until set, but not firm. Add fruit to clear 
Spoon over sherbet gelatin and chill until firm—4 
Wr overnight. Unmold. Makes 8 servings. 


water 
Dissolve 1 package gelatin in 1 cup boiling water. Add ginger 
ale; pour into 8 x 4-inch loaf pan. Chill until firm. Dissolve 
remaining gelatin in | cup boiling water; blend in ice cream. 
Chill until thickened. : ios 
Cut firm gelatin into cubes; fold into creamy gelatin. Chill in 
1-quart metal bowl until firm—3 hours or more. Unmold on 
oven-proof platter. Chill. 
Beat egg whites until foamy. Gradually add sugar, beating until 
stiff. Cover mold with meringue, sealing around base. Bake at 
500° for about 2 minutes. Chill until served. Makes 8 servings. 








Cast it opposite Betty Crocker Scalloped 
Potatoes. Tender potato slices in a rich, 
creamy sauce...that never curdles! Ready 
for the oven in three minutes. You’ve just . 
set the stage for a delicious dinner! 





SMOKE COOKING continued 


meat, you can get a delicious smoke 
flavor by: 

1. Using smoke-flavored seasonings 
instead of regular seasonings, or 

2. Add 1% teaspoon liquid smoke to 
each cup of marinade, barbecue sauce, 
or melted basting fat or oil. 

In either case, you may do the cooking 
on a charcoal grill or hibachi of any type 
or an oven broiler. 

If you use a charcoal grill, place the 
food 4 to 6 inches from the coals and 
proceed as usual. 

To cook in an oven-broiler, place the 
food 6 to 8 inches away from the heat 
and broil as always. 


STUFFED WINE-SOAKED PRUNES 

A variety of appetizers can be made 
from prunes that have been soaked 
overnight in wine. Use a sweet red wine. 
The marinated prunes can be kept for 
days. When ready to use, open the 
prune with a knife and remove the pit. 
Stuff with a small dab of cooked meat 
or a piece of cooked chicken liver. Wrap 
with a piece of bacon and pierce with a 
toothpick. Cook in a 300° smoke oven 


till bacon is done. Serve hot. 





Ep. NotTe: We used the llowing proportion of 
ingredient 3 cups pitted prune 1 cup 
ed wine, uffed with lk very cu n 

-inch piece and wra] din 1 lt ced ba 

21 


Makes 3 dozen. 


SHERRY LAMB CHOPS 


8 lamb chops 114 teaspoons 
Salt dry istard 
Pepper 114 teaspoons 
Marinade: melted butter 


1 onion, chopped 
1 clove garlic, 
chopped 


1¥2 cups sherry 


Mix marinade ingre lients and pour over 
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lamb chops in a shallow marinating dish. 
Marinate at least 4 hours, basting or 
turning the chops several times. Place 
the chops on the grill of a 300° to 325° 
smoke oven, salt and pepper to taste 
and cook over direct heat until done. 
Strain the marinade and use to baste 
the chops as they cook. Serves 4. 


KNACKWURST 


5 parts lean pork 

3 parts beef 

2 parts pork fat 

Casings (must be 
purchased from 
a specialty 
sausage Store) 


Seasoning for each 
pound of meat: 

2 teaspoons salt 

1 clove garlic, 
crushed 

¥, teaspoon cumin 

1/16 teaspoon 
saltpeter 


Chop meat and fat with a knife and mix 
together with your hands. Spread out 
on waxed paper and season. Run through 
a fine grinder. Stuff the casings and 
allow to dry for 4 days in a cold place. 
Smoke for 4 hours in a smokehouse at 
100° or less. To serve, cook in boiling 
water for 10 minutes. 


Ep. Note: The reci 
who like to make their s: 






» above is for the purists 
ausage from scratch. Our 


quick way is to buy 1 (1-lb.) pkg. knackwurst. 
Prick well all over, then—to smoke—place in 
smoke oven preheated to 350°. Cook 20-30 min- 


utes, turning occasionally. 


SWEET AND SOUR SPARERIBS (or 
SHORT RIBS OF BEEF) 


3 pounds spareribs 3 tablespoons 
lf teaspoon honey 
hot-pepper sauce 1 tablespoon 
14 Cup soy sauce prepared mustard 
14 Cup vinegar 1 teaspoon salt 
1% cup dry white Yo teaspoon pepper 
wine 1144 cups pineapple 


V2 Cup pineapple chunks 
juice 
-ut the spareribs in a smoke oven with 
of hardwood sawdust or wood 
The temperature should be low 
bout 125 for the object is not to cook 





the spareribs at this time but to impart 
asmoky taste. After 20 minutes of heavy 
smoking, remove the spareribs to a 
roasting pan and add the other ingredi- 
ents, except the pineapple. Add coals to 
heat the oven to 300°. Simmer the ribs, 
basting frequently, until they are tender, 
about 1 to 114 hours. Add the pineapple 
near the end of the cooking period. 
Serves 3. 

Ep. Note: We substituted 3 lbs. short ribs for 
the spare ribs. Either way is delicious. Prepare 
the beef ribs or pork spareribs by tenderizing 
with 114 teaspoons meat tenderizer, simmer 


1-114 hours in water seasoned with salt, pepper, 
bay leaves and onions. 


BACON-WRAPPED STUFFED TROUT 


4 medium trout Y% to 1 cup 

1 celery stalk cracker crumbs 

1 clove garlic 1 egg, beaten 

1 small white onion, 44% teaspoon salt 
chopped 1% teaspoon pepper 

4 green pepper 8 bacon strips 

2 tablespoons 
salad oil 


Chop the celery, garlic, onion and pep- 
per. Sauté in oil about 5 minutes. Add 
crumbs, egg, salt and pepper. Parboil 
the bacon while preparing fish for stuff- 
ing. Stuff the fish. Remove bacon from 
water before it cooks completely and 
wrap fish with bacon, securing with 
toothpicks or small skewers. Place fish 
on a rack over direct heat in the smoke 
oven at a temperature of 250° so that 
when it goes into the smoker it will be 
done at the same time as the fish. Turn 
fish once to brown bacon on both sides 
of the fish. Serves 4. 


GINGERBURGER 


1 large onion, 1 cup soy sauce 
chopped fine 1 teaspoon ground 
2 pounds ground ginger 
beef Salt 


2 cloves garlic Pepper 


Team it up with Betty Crocker Au Gratin - 

Potatoes. Tender potato slices drenched 
in a zesty, aged Cheddar cheese sauce. — 
Oven-ready in three minutes. Makes a mea 
that’s anything but—‘“‘run of the mill.” 










































Mix the chopped onion into the meat} 
Form 4 patties, about 34 inch thie 
Place patties side by side in a bowl 
dish deep enough for marinating. Crus 
the garlic, combine with soy sauce an 
ginger and heat to the boiling poin 
Pour the hot sauce over the steaks an 
let marinate for 1 hour. Place patties 0 
smoke-oven grill and add salt and pe 
per to taste. 

Smoke over direct heat about 10 min 
utes at 300°. Serves 4. 


SOUTH SEAS LAMB 


4 lamb shanks 4 green pepper, 


4 cloves garlic chopped 
Salt 3 celery stalks, 
Pepper chopped 


1 cup dry vermouth 3 oz. shredded 

144 cups rice coconut 

1 small onion, 1 teaspoon nutmeg)) 

chopped Salt and pepper 
2 cups water 





Rub lamb shanks with garlic and sprin 
kle them with salt and pepper. Put o 


a rack over a pan and cook for an hou 
at 325° in moderate smoke. Baste eve 
15 minutes with the vermouth. Remoy 
pan from smoke and skim as much o 
the fat from the drippings as possible 
Add the rice and other ingredients an 
return to smoke oven for another 3 
minutes. 

At the end of that time the rice sho 
have cooked and become fluffy dry 
The coconut is the taste surprise here 
Serves 4. 


Ep. Notre: Make sure each lamb shank i 
cracked by your butcher, to prevent meat shrink 
ing on the bone. Tenderize meat, allowing 1 tea 
spoon per shank and following label directions, 
To Barbecue: This recipe is not appropriate fo 
barbecuing. The tenderized lamb shanks can be 
barbecued separately, 6 inches from coals for! 
45-60 minutes, turning occasionally and basting 
with vermouth. To Oven-Cook Indoors: Preheat 
oven to 325°. Cook lamb shanks as directed. Add 
rice and other ingredients. Cover dish tightly with 
foil. Cook 45 minutes. Remove foil. Cook 15 
minutes more or until rice is tender. END 
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tinued from.page 77 


Del Monte Green Beans make saladventures easy. 
Garden flavor with no cooking to do. Tender yet 
firm. Won’t go limp when you chill them in dressing. 
You and Del Monte make a good thing special. 


' te street who’s on LSD.” 
| Wen my seven-year-old talks 
| bout dope and LSD. It’s men- 
* ned in my house five out of 
en days. My children know 
upset over it, and they’re 

are of the dangers. 

NICE KocH: There is a 
yungster on our block who 
lks about being on LSD and 
arijuana. He spends a lot of 

e at our house and is sort 

a brother to my kids. I’ve 
pressed concern over him, 
d yet I’m sorry for him, 
hich in some ways is better 
yan to scold or be shocked. 
'ARBARA: So this is an every- 

ay thing in your lives? 
| )UNICE: Yes. One of my young- 
‘fers told me a neighborhood 
irl was given LSD as a joke 
jad didn’t know it. This could 
Jappen to one of my kids. 
hat is of very great concern 
) me. 
) ARBARA: What do the schools 
0 about this? 
)UNICE: Two of my daughters 
ire attending a public-school 
ealth symposium that in- 
judes a presentation about 
)SD, dope and marijuana. It’s 
pen -to both children and 
arents. 
IRGINIA: They start in our 
| hool district at the sixth 





WUNDERBAR BEAN SALAD Combine drained Del Monte 
Green Beans, cauliflower, 
I oe nee frankfurters and onion. 
Cut Green Beans, drained Blend dressing and 
1 cup sliced mustard; pour over 
raw cauliflower vegetable-meat mixture. 
2 frankfurters, sliced Chill in covered container 
2 Tbsps. finely chopped several hours or overnight. 
onion Toss lightly before serving. 
Ye cup Italian dressing Serve on salad greens. 
Ys tsp. dry mustard Makes 4-6 servings (or 2-3 
Salad greens as a main dish salad). 
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ade with films on dope, LSD, 
coholism and smoking. From 
hat I can learn, there is far 
pore marijuana available 
ere—and probably more 
D—than elsewhere. 
ETTA BERNHARD: Then why 
nt it a greater problem in 
our own families? 
1A: I think it’s because we 
rovide a good home environ- 
nent. Most of the children in 
rouble have virtually no home 
mvironment. 
YETTA: Here in California you 
ave more extremes. People 
yho come here have a certain 
mount of individuality, cour- 
ge and adventure—that’s 
vyhat made them move to Cali- 
ornia. With that comes a free- 
om of thought and openness 
0 new ideas. They also have 
fn ability to evaluate. Experi- 
nents in LSD are the result of 
ndisciplined behavior, curios- 
y or lack of an anchor at 
ome. Recently I worked with 
group of girls from 18 to 22. 
alf were virgins; half were 
hot. What impressed me was 
hat both groups were so toler- 
nt of the other. It is part of 
he background that is open to 
movement and to seeing each 
bther’s sides in California— of 
he courage to be different. It 
Ss unique here. 














the fear that tends to keep youngsters 


IRGINIA: There is so much in- 
stability and mobility here, 
oo. One thing that is not pub- 
icized is that for every three 
people who move into Cali- 
ornia, two move out of the 
state, and many are natives or 
ong-time residents. I think 
he constant change in our 


oopulation is one of the great- 


est influences for both good and bad in rais- 
ing children. 

BARBARA: How? 

VIRGINIA: If youngsters come in contact 
with all different kinds of children, nobody 
gets stereotyped. That has great advan- 
tages. Also, even in the suburbs, children 
have the opportunity to attend integrated 
schools, which I think~is all to the good. 


And children aren’t classified so neatly as 


they might be if our population weren’t 
moving so constantly. On the other hand, I 
talked to a professional educator who said 
that in his opinion California children have 


no stability, no community 
identification. 

CYNTHIA SWANSON: There’s so much mo- 
bility in California that a child does not 
have the feeling that if he does something 


wrong he might be seen by the neighbors— 


roots, no 


straight in other states. You can get lost 
here. Kids can do many things, and chances 
are they won’t be seen. 

VIRGINIA: West Covina is a typical middle- 
and it called an 


class suburb, has been 


amalgamation of strangers. I’ve lived there 


10 years, and at no time have I ever felt 
that I can put down roots. I think the chil- 
dren feel the same way. continued 
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Make a day of it. 
These sandals will 
support your every step. 


Go as far as you like. Let the whole fam- 
ily enjoy themselves! Arch-Lift® Walking 
Sandals will help take care of their feet. 


The cupped heel will cradle your own. The 
contour-shaped sole and the built-in arch 
support give a gentle lift to your every 
step. Look for these Walking Sandals in 
shoe, department stores and at Dr. Scholl’s 
Foot Comfort® Shops. 

Men’s: Tan, brown or black leather. Sizes 6-15, 
from $11.95. Women’s: Red, tan, black or white 
leather. Also in a higher heel. Sizes 3-13, from 
$10.95. Children’s: Tan, red or white leather, 


from $7.95. If not available locally write to: 
Dr. Scholl's, Inc., Dept. 28A7-7, Chicago, II. 60610. 


oe Scholls \\Jabking Sandal) 
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PLACES To STAY 

DE- Berrie 





1967 


CIDE 


Where to stay 
When to go 

What to wear 
Where to dine 


get this new, handy 80-page 
booklet. Shows hundreds of ads 
of preferred places to stay, dine, 
be entertained. Send coupon, 
50¢ for handling, postage. 


HOLIDAY 1967 DIRECTORY 
Room 34, Independence Square, 
Philadelphia, Pa. 19105 


Enclosed is 50c; send Place: 
book 


to Stay 
















SUPER-CHILDREN continued 


Joyce: This is universally true out here. 
The people I’ve met come from other 
places, and even if they’ve lived here 10 
years they feel they are temporary resi- 
dents. They think they are true natives 
of wherever they came from originally. 
SHERRY: Not me. I feel very perma- 
nently a part of California, and so do 
my children. And we have moved six 
times within the same community— 
Studio City in the San Fernando Valley. 
The children havewsed the same library, 
park and theater; they shop in the same 
stores and know the shopkeepers. They 
know their neighbors. They’re seen con- 
stantly by the same people, and we feel 
very permanent. 

YETTA: | agree with you, Sherry. I found, 
on moving here, that I met more people 
and neighbors through my child’s play- 
mates. California children are outside 
the year round. There is no holing-up for 
the winter, for instance, in the California 
home. 

Joyce: And no great summer exodus, as 
there is in the East. 

BARBARA: So some of you feel perma- 
nent, some don’t. You all agree that 
friends do move away, and kids are used 
to this. There is not quite the sense of 
permanence of life as in other states. At 
the same time this gives your children a 
broader, more adventurous outlook. 
CyntTHIA: The fact that they live a freer 
life—more on their own—helps them 
build a true morality; they are free to 
make choices. They are really responsi- 
ble to themselves, rather than to com- 
munity feelings. 

BARBARA: Let’s talk about morality and 


sex for a moment. What about sex edu-. 


cation in school? 

YETTA: The P.T.A. is more active here 
than anything I witnessed in the East. 
The parents’ education is geared to the 
child’s development in school. When a 
young girl is ready for her physical 
maturation, the first menstrual period, 
the educational films in school are not 
only for the child but for parents, too. 
They also have special meetings of moth- 
ers and daughters, as well as films on 
how babies are born. This was new to me. 
VIRGINIA: In our school system, the films 
on menstruation are shown to fifth- 
graders. Mothers are shown the film 
first, then they are invited to come back 
when their daughters see it. It was never 
done like this anyplace I lived outside of 
California. 

EUNICE: Our school district has these 
fifth-grade programs for boys as well as 
girls. 

BARBARA: Do you think your children 
are aware of sex on a more mature level 
than kids in other regions? 

JULIA: Yes. Among our teen-age girls 
and our 17-year-old son there does not 
seem to be that giddy, silly, giggly atti- 
tude that I remember in other places. 
My 17-year-old has a girlfriend of whom 
he is very fond. My husband asked him 
something about his sex life, and he said, 
“Oh, we’re not ready for that yet, Dad.” 
BARBARA: Do youngsters here start go- 
ing steady at an early age? 

HUNICE: It can be as early as the fifth 
grade. 

VIRGINIA: It’s common in junior high 
schools in the seventh grade. The kids 
are about 12. But going steady has dif- 
different 
My 12-year-old daughter in the 


ferent connotations at age 
levels. 
sixth grade was asked to go steady, but 
it just meant that the boy could carry 


her books to her locker. 


BARBARA: Are you at all worried about 
your daughters’ sexuality because of the 
knowledge they have, the ease of life 
here, or, as Joyce mentioned, the fact 
that they’re in bathing suits 12 months 
a year? 

Eunice: I do get worried when we spend 
six weeks at the beach. Not only is there 
a different element of boys and girls, but 
there is more freedom. 

Joyce: I’ve found a devastating atmo- 
sphere at the beach. I was appalled. 
BARBARA: What about the teeny-bop- 
pers? They belong to somebody, and if 
they aren’t your children, do your chil- 
dren know them? 

VIRGINIA: Oh, yes. They come in contact 
with them at school. 

BARBARA: Do you know their mothers? 
VIRGINIA: I know who they are, but they 
aren’t my associates, nor are their chil- 
dren my children’s friends. 

JULIA: My 16-year-old son has brought 
home a number of these boys who ‘‘don’t 
have anyplace to go.”’ For a while they 
rang the doorbell at all hours of the 
night, because we live so close to the 
Strip and it’s easy for them to drop in. 
My son felt responsible for them. He 
told us stories about how they lived. 
Many were from broken homes or had 
moved out of their family environment. 
During the riots on the Strip my hus- 
band drove our kids down, let them look 
and brought them back. But some 
mothers let their children go to the Strip 
on weekends. 

I think there are more wild, undisci- 
plined youngsters here because their par- 
ents came to California to enjoy the free- 
dom and the parents themselves are still 
getting away from the closed-in life and 
allow their kids to do the same. 
EUNICE: It’s common out here for some 
mothers, who haven’t the time or won’t 
take it, to give their children clothes, au- 
tomobiles and freedom in place of love. 
BARBARA: Why? 

JOYCE: I don’t really know. I don’t think 
you give children all these things if you 
really love them. You give them yoursélf 
and your own time, you don’t give them 
a telephone or TV set to get rid of them. 
YETTA: Again, you have the extremes 
here. It is based on many things, includ- 
ing mobility. In California, a two-car 
family is not a luxury; it’s a must. When 
children here reach driving age—you 
need be only 151% for a permit—a three- 
car family is common. Thus many chil- 
dren have cars. When they assert their 
individuality, they can get to like- 
minded youngsters much faster than 
elsewhere. 

BARBARA: Are your children as mentally 
healthy as children elsewhere? 

YETTA: I think the children are physi- 
cally healthier, taller and superior phys- 
ical specimens, and I think we have good 
reason to believe that physical and 
mental health go hand-in-hand. 
BARBARA: One of my niece’s closest 
friends out here is Debbie Reynolds’ 
daughter. I asked Joyce’s 11-year-old 
who her best friend was; it turned out to 
be Pat Boone’s little girl. Do movie stars 
and their children often come into con- 
tact with your children? 

SHERRY: My children go to school with 
the children of stars, but they’ve never 
mentioned it. They’re not put-on by it. 
YETTA: California children seem to ac- 
cept different economic levels. Our home 
is very modest, but my daughter goes to 
parties at great estates and holds parties 
at our house with equal acceptance by 
all guests. 

BARBARA: I see everyone nodding. Ap- 
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Work-Saving Tips} 
That Help You } 


Take a Summer 
Kitchen Holiday 


Going on a picnic? 
There’s an easy way to 
keep foods cool and 


Heavy Duty Reynolds 
Wrap. After packing the 
basket, cover with an extra 
sheet of foil. Gives amazing 
insulation all day long. 


Ice saver. 
Wrap a piece of Reynolds Wrz 
around the ice in your picn 
cooler. The foil retards melting) 
makes ice last longer. 


Outdoor cooking tips. 
Line your outdoor grill 


SZ 


with Heavy Duty Ze 
Reynolds Wrap. Build A ZF 
your fire right on the <4 


foil. (It’s oven-tempered ™& 
for flexible strength. ) 
Reynolds Wrap reflects the hez 
spreads it evenly. Result: you coq 
better with less fuel and you als 
eliminate messy clean-up. Ju 
bundle up ashes in the foil, for ea: 
disposal. 


Outdoor toaster: 
Toast bread and buns over the ou 
door grill by placing them, butter 
side down, on a sheet of Reynol 
Wrap. In about 3 minutes th 
brown beautifully. 


New kind of Cookbook 
“Creative Cooking = 
withAluminumFoil”, ,  “@sG@% 
By Eleanor Lynch. oe 
192 pages, over 300 
recipes, 28 pages of 
full-color photo- 
graphs. Specially 
priced to celebrate the 20th 
anniversary of Reynolds Wrap: 
Soft-bound edition, a $1.00 retai 
value, yours for only 60¢—include 
postage and handling. Send chec! 
or money order with your name an 
address to, Reynolds Wrap Cook 
book, P.O. Box 1400, Dept.H 
Long Island City, N.Y. 11101. 
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__ STRENGTA 


OVEN TEMPERED 













Strong...Dependable... 
All-Purpose Reynolds Wrap 
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A foil by any other name 
just ain’t the same 


yrently California children can 
«erything in stride. 
ira: Today a child can live in a modest 
ile house, tomorrow his father gets a 
\jJjd in a television series, and the day 
wer that they move into a great big 

se. 
WReBaArA: And children from other areas 
«o’t take this so calmly? 
4 IA: I notice when my nieces and 
\lohews visit from the Midwest there is 
peomite reaction to many California 
i (ngs—a shocked attitude about the 

i gth of boys’ hair, or clothes, or the be- 
ior of California kids. 
| TTA: A major difference between Cali- 
#nia youngsters and others is that our 
ff is are not such conformists. 

NICE: My kids happen to be con- 
||-mists. Sometimes I suggest something 
ring to them, and I’m amazed at what 
nformists they are. I don’t want to 
"i yock it, because it makes things easier 
# me. On the other hand, I know lovi ing 
jrents whose kids are doing some really 
i d things. These parents know about 

1at’s happening, but don’t know how 
* control it; or they turn their heads. 
ifher parents don’t even seem to be 
yrare of the things their kids are doing. 

/ARBARA: Do you find it harder to give 

vur kids a sense of values here than you 

Auld i in other places? 

JaTTA: Yes. It takes a lot of guts to say 
No” to your children, because their 
Hhoolmates have so much freedom— 
iid the exposure to a variety of be- 
‘vior is greater. You have to put on 
| hter reins to transmit your own sense 
\values and fight the encroachment of 
Jtside values. 

ARBARA: So how do you give your kids 
sense of values? 


take 































VIRGINIA: The main thing we do is en- 


courage them to think for themselves 
and to show them examples of whatever 
it is we’re trying to inculcate. By com- 
municating with them. I think we have 
to work harder than parents in other 
areas. 

BARBARA: Do your children see manv 
Negroes? . 


VIRGINIA: Oh, yes. We live in an inte- 
grated neighborhood. But the Negroes 
the kids see aren’t poor. 

YETTA: Exactly. In the integrated neigh- 
borhood you see the new, middle-class 
Negroes, who are very meticulous about 
their property and their children. 
BARBARA: What about religious integra- 
tion? Do Jewish children here play with 
Jewish children only? 

JOYCE: There’s a great difference here. I 
was amazed to find my child saying to 
me one night: ‘“‘Gee, there are more 
Christians in California, aren’t there?” 
We're Jewish, and I said, ‘‘No, I don’t 
think so.”’ But there are more Christians 
in the school she attends. She finds that 
her friends are both Christians and Jew- 
ish, which was not so in New York. 
There children pretty much followed the 
patterns of their backgrounds. 
BARBARA: What do you think the basic 
difference is between a child growing up 
in California and wherever it was you 
grew up? 

SHERRY: For my own particular children 
the one big difference is there is no fam- 
ily other than their parents. There are no 
aunts, uncles, grandparents or cousins 
here to come for the weekend. My chil- 
dren have never known the experience 
of having relatives living nearby. They 
read about big family affairs and think it 
would be wonderful to have them. 


BARBARA: Does this make the family 
unit itself more important? 

SHERRY: It’s the only thing children 
have. Friends can’t love a child like a 
grandmother or an aunt. 

CYNTHIA: The biggest thing that I have 
noticed is the permissiveness with which 
children are reared here compared to 
how I found things back East. From tiny 
children on up, they are never denied 
anything. 

JOYCE: I think the adults who migrate 
here are self-gratifiers. They like their 
creature comforts. They like the feeling 
of the sun on their bodies. The comfort 
of California traps them, and I think this 
carries over to the children. Parents 
don’t like to deny themselves things, and 
they tend not to want to deny their chil- 
dren things. 

Part of it is a kind of laziness. I don’t 
think they even try to justify it intel- 
lectually. And I think the children are 
the poorer for it. 

VIRGINIA: The greatest asset for children 
living here is the way we can go any- 
where. There is a greater opportunity for 
a family to do things as a unit. Because 
we have sc many automobiles, we're 
more family-oriented. I don’t think the 
average suburban Los Angeles family 
thinks anything of suddenly, on a Sun- 
day morning, deciding to go to the San 
Diego Zoo for the day—a 250-mile round 
trip. We've even gone to Yosemite Na- 
tional Park just for a weekend, and 
that’s 350 miles away. 

JULIA: In New York you spend a lot of 
time with your children because you 
have to be there custodially. Here, 
they’re not confined when you’re not 
able to be with them. 

BARBARA: Then California families are 


together more by choice than necessity? 
JULIA: The climate enables us to be this 
way. 

BARBARA: Is there less interest in the 
church in California than elsewhere? 
CYNTHIA: From a Protestant standpoint, 
I think there are an awful lot of nominal 
Christians here. More so than other 
places. 

VIRGINIA: I think church-going in Cali- 
fornia is influenced by our mobility and 
climate. You can take off for the beach 
most of the year or on some other junket. 
Church attendance is affected as a result. 
But I don’t feel my children are less re- 
ligious. They go to Sunday school three- 
quarters of the time. But if we feel it is 
more beneficial to them to dig fossils out 
of the desert, we’re going to do it on a 
Sunday. 

SHERRY: A Lutheran church near us has 
a drive-in service. The kids drive in and 
hear the service in their bikinis, so they 
can go straight to the beach. 

CYNTHIA: Church here is non-involve- 
ment. You go, like putting a nickel in a 
slot, and you get a package. 

BARBARA: What about psychoanalysis? 
Is it a big thing for kids out here? 
JOYCE: There is more of it than in New 
York. 

JULIA: There is more psychoanalysis 
here at any age level. But there is more 
acceptance of it and more tolerance of it 
by youngsters as well as adults. 
BARBARA: This seems to be a Double-A 
society: Accepting and Affluent. Anyone 
can do almost anything without being 
frowned on, right? 

SHERRY: Definitely. You can be what 
you want to be with freedom and ease, 
and do what you want, and I think you'll 
always be accepted. END 





_ Take a summer kitchen holiday with Reynolds Wrap. Grill spareribs outdoors 
(2 “= _ in Reynolds Wrap to seal in flavor. Why, specifically, Reynolds Wrap 7 
ifm, Because Reynolds Wrap is oven-tempered for flexible strength 
ip —a strength that resists tearing. No wonder Reynolds Wrap 

» outsells all other foils combined. There are other foils that 
cost pennies less. But they're not Reynolds Wrap 
So well just keep on making our foil strong and 
tear-resistant. Otherwise, it wouldn't be gooc 

enough for you...or for us. Reynolds Wrap 
A foil by any other name just ain't the same 










SWEET & SAUCY SPARERIBS 


1 clove garlic, crushed (opt 
V2 teaspoon dry mustard 
V4 teaspoon cloves 
V4 to V2 tsp. Tabasco Sauce 
V4 teaspoon salt 
Heavy Duty Reynolds Wrap 


3 Ibs. lean spareribs 


Marinade: 

V4 cup soy sauce 
V3 cup corn syrup 
V3 cup lemon juice 






s, Combine marinade ingredients and pour over sparerib: 
Cover and refrigerate overnight. Next day, line grill wit 
Heavy Duty Reynolds Wrap and build fire right on the foi 
Remove ribs from marinade and grill 5 to 10 minutes o 
each side or until browned. Place ribs on a length of Heay 
Duty Reynolds Wrap and spoon marinade over them, bring 
ing up the foil to hold liquids. Now close the foil, double 
folding edges. Place “package” on grill and bake abou 
45 minutes or until done. Makes 4 to 6 servings. 
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WHEN DIVORCE BECOMES 
A WAY OF LIFE 


continued from page 62 


is an Early Warning System for the rest 
of the country,” then San Mateo County 
may be its most prophetic mirror of 
things to come. Experts on marriage 
and divorce believe it is. “I think this 
country is at the beginning of an era of 
tremendous change in the social order,” 
says psychiatrist Dr. Melvin Brown, ad- 
viser to the San Mateo 
County Domestic Rela- 
tions Court. “It is only 
happening here first.” 

It isn’t merely that 
the county attracts a 
somewhat special breed 
of migrants (‘We have 
a concentration of free 
thinkers here, and they 
are inclined to put their 
theories into practice,” 
observes Dr. Brown). Or 
that so many couples 
import the seeds of their 
discontent when they 
migrate from other 
states and then find their 
weakened resistance to 
divorce finally buckling 
here. Nor are the viruses 
that cause San Mateo 
County divorce at all 
unusual: lack of commu- 
nication between hus- 
band and wife, money 
quarrels and the long, 
familiar list. Indeed, it’s 
the very familiarity of 
conditions in the county 
that’s so frightening. 
But the permissive at- 
mosphere drives more 
marriages beyond the 
brink of breakup. And 
the point is that the 
same atmosphere is de- 
veloping elsewhere, too. 


Wr is the San Mateo 
County divorcée? She is 
Brenda Peak, a dimpled, 
dark-haired,calendar- 
girl beauty of 27 with 
full lips, soft brown eyes, 
sooty black lashes. Back 
in Salt Lake City she 
eloped with Dana Peak 
when she was 17, and 
always resented that she 
never got back to school. 
“T had given it all up, 
my hopes, my own edu- 
cation... for nothing. It 
seemed such a waste. 
Still, I don’t think we 
would have gotten di- 
vorced if we'd stayed in 
Salt Lake City. Cali- 
fornia is different. We 
live a more casual existence, especially 
here on the peninsula. What matters is 
fun. People are always going out of their 
way to have fun. They fly off to Tahoe 
or off to a weekend in Vegas. Salt Lake 
City isn’t like that. There we would have 
worried more about public opinion. . . 


our families, cInapprE’ al 


If marriage was stifling for Brenda, 
then divorce was crippling. “I felt J 
couldn’t go on. That’s why I had to send 
the boys back to Salt Lake when Dana’s 
parents offered to take them.”’ The baby 
was 18 months. Jimmy was four. Brenda 
worried about how the boys would ad- 
just when it came time for her to take 


them back, but she was in no shape to 
keep them. ‘‘They had a good home and 
some stability in a period when I couldn’t 
offer it.” 

Dana found another wife. Brenda 
found politics. She lost herself in the 
fever of the 1964 Republican convention 
at San Francisco’s Cow Palace. ‘‘They 
asked me to be a precinct captain. I 
didn’t know what a precinct was, but I 
said ‘yes’ and ran to the library to find 
out.” Back from Salt Lake, even -her 





and gold velour gaucho shirts. ‘‘They are 
very protective toward me,” says Brenda. 
“One day when I dropped Jimmy off at 
school, it was raining very hard, and he 
said, ‘Drive carefully, please. Remem- 
ber, if anything happens to you, we don’t 
have anybody.”’ Numbly, Brenda sought 
to reassure him that nothing could hap- 
pen, but if it ever did, there are always 
both of his grandparents. ‘‘And one day 
the boys were arguing, and Jimmy said, 
‘Bobby has got to do what I say, doesn’t 


NAIL SAVER 


Scotties introduces the new pull-top box 
that doesn’t break fingernails 


young sons, Jimmy and Bobby, became 
involved, the three of them passing out 
G.O.P. leaflets at shopping centers. 
Today Brenda Peak is the president 
of San Mateo County’s Young Republi- 
cans. Her house in Burlingame is old and 
pink, ‘ta monstrosity,’’ she sighs, but it 
does have a yard. “‘It isn’t fair to keep 
boys in an apartment.’’ And the baby- 
sitter is just around the corner. Brenda 
picks the boys up there when she drives 
home from her job as a secretary. She is 
a den mother and Little League “‘fa- 
ther.” “‘I was out there in the yard pitch- 
ing balls yesterday.”’ Her sons are golden 
Californians, all tan, sun-bleached hair 
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he, because I’m the man around here 
now.’ It’s a good thing in a way. We do 
have to face reality. But I don’t want to 
rob him of his childhood by his being 
too much in command. He is still a 
little boy.” 

All the divoreées Brenda met in the 
early days of her aloneness have remar- 
ried. She dates, but with no urgency. 
“The trouble is, I haven’t met a man yet 
who is more satisfying to me than poli- 
tics,’ Brenda says with a grin. 


One of the scientists who qualifies as 
an expert on the San Mateo County 
divorcée is Dr. Don Jackson, a psychi- 
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atrist and director of the Mental Ré 
search Institute of Palo Alto—marrie’ 
(once), young, tanned, freckled and 
author with William Lederer of th 
forthcoming book Mirages of Marriag 

“She is apt to come from somewhe 
else,’ he says. “She spends a greg 
amount of time away from her husban¢ 
She has a large family. She is presse 
financially. She thinks she can do some 
thing better than push a vacuum cleane 
around.”’ San Mateo County is a high} 
transient communit 
Moving, commuting 
new financial demands 
the cultural confli¢ 
(Midwestern conserva 
tism vs. California per 
missiveness), the ab} 
sence of close family 
cement the marriage, ¢ 
decreasing lack of activé 
belief in religion—all arg 
ingredients, Dr. 
son believes, for the mix 
that produces the coun 
ty’s divorce rate. 


Vi wholesome in 
fluences are illusory, Dr. 
Jackson observes 
“Large families seem 
have become a status 


attendance, P.T.A. andi 
Boy Scout involvement,| 
attention to the care of 
the house, particularly 
what shows, the garden-| 
ing, the grounds, the) 
paint and trim. People 
seem to feel if they have 
all the accouterments of 
the good life, they will 
somehow have the real} 
thing. But the large, up- 
wardly mobile family is} 
constantly in debt—and} 
the main complaints we 
hear are about money 
and couples growing 
apart in values.” 

The California out- 
door life does eat up) 
money. One car is no 
longer enough. There’s 
new status in a boat, 
motorcycle, flashier car. 
Skiing is expensive. In- 
laws from the East love 
to visit, Dr. Jackson 
notes. “It’s too far to 
come for just a week- 
end—theystay for weeks, 
and the added expense 
of entertaining can be 
quite a burden.” 

Elsewhere, divorce may seem an un-— 
charted swampland. But in San Mateo 
County, it is a cliché. With so many | 
friends and neighbors talking, promot- | 
ing, proselytizing and filing for divorce, | 
troubled couples do not merely think 
about divorce or talk about it for years— 
they file, too. And then there is the end- 
less spring, a neighborly barbecue—and 
temptation... 





“We were too close to the people 
across the street,’ says a divorcée we'll 
call Jean Store. ‘““We always did things 
together, bowling, dinners at each oth- 
ers’ houses. It got so we couldn’t do any- 





Every Ticket Wins 
















the Stores decided to make 
si nonth attempt at reconcilia- 
» Jean did not give up easily. 
Dick started seeing her. I 


about it, the fatter I got. 
I got pregnant. He was furi- 
s| had thought if only I could 
sings to make him happy. 
was too late.” 
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a 2 lready be married, Jean is 
rt dre. 
‘)}2 Stores had three girls: 10, 
al 4, They’d always wanted a 
5 ind now, with their marriage 
‘ns, Jean gave birth to one. 
‘amed the baby Richard Jr. 
friends were furious. ‘You'll 
ry for the rest of your life,’ 
old me.” 
Stores had always talked 
buying a bigger house, an 
ouse to redo completely. 
d bought a middle-aged 
room stucco in Burlingame 
few months before the be- 
g of the end. There is a 
in wall oven, a copper hood, 
er and mixer controls sunk 
he angled counter top and 
cal outlets everywhere. Jean 
Jick’s guilt wired into every 
. Even after he’d moved out 
ke house, he came back to 
i) the laundry room. 
e really is a good man,” she 
“It depresses me to look 
did. He put so much work 
his house, and now he’s not 
0 enjoy it.” 
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Staley’s Daily Double pays off 
with free Staley Products. 


Here’s how you win a full refund on these 
fine Staley Products. Look for your grocer’s 
“Daily Double’ displays. You'll find one or more 
of these Staley products (STA-PUF Fabric Softener, 
STA-FLO Spray Starch, STA-FLO Liquid Starch) and 
another popular grocery item tagged with a Daily Double Ticket. 

Buy the product tagged “Daily Double”’ and the Staley product 
displayed with it. Then, send the Daily Double Ticket and the label 
from the Staley product to Staley Daily Double, Box 2000, Decatur, 
Illinois 62525. A cash refund for the full purchase price of the Staley 
product will be mailed to you. For every Daily Double combination 
you purchase, you will get your money back on the Staley Product. 
(Gallon size Sta-Puf not included in offer. Offer void in areas where this 

plan of merchandising is taxed or restricted.) Hurry! Your grocer 
will feature this offer for a limited time only. 












as raining outside, and the 
i; room was alive with chil- 
eat all stages of development, 
/ Spock to Gesell. Two are 


iges from $14 to $28 a week. 
nas taken in a boarder who 
rent-free in exchange for 
l-sitting, and Jean hopes to 
Ja young couple to rent and 
» the cottage out back. 

en with 65 percent of Dick’s 
‘ne allocated to her by the 
», Jean is pressed financially. 
ornia’s community-property 
‘and financial protectiveness 
rd women are often cited as 
s in the state’s high divorce 


/ 


woman can afford to di- 
» her husband,” so the story 
Indeed, a woman may be 
r off when the court deter- 








's her allowance instead of Do the children know what has hap- friends. Now Dick wants our children to take having to leave their daddy with those 
‘ng it to the whims of her hus- pened? visit them for the summer. I didn’t want other kids to come back home when the 
I But half or even 65 percent “T haven’t told them yet,’ Jean admits. them to go at first, but now I’m convinced summer is over.” 

income, with nearly 100 per- “They know about the divorce, but they they should. I want them to see him. He For all its hip, go and laissez-faire, San Ma- 
‘of all former expenses, can don’t know she is with him and the children was a good father. And it will really be a teo County has yet to invent a mechanism 
h money problems for the they used to play with. Once he called, and joy for them to see their old friends. If the to provide instant fulfillment for its tempo- 
-ced woman. And it is rarely the oldest girl said, ‘I heard children in the — shock isn’t too great... if I tellit right... rarily single population. Life with that man 
for a man to support himself background.’ Maybe that was the time to maybe they’lleven be happy they’re related was unendurable. Now life without him is— 
two homes. tell her. Those children were their best now. But I don’t know how they’re going to can it be?—even worse. (continued) 
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If work keeps you out of the 
sun, why not glamor-tan 
your legs indoors? Just ap- 
ply QT® before bedtime. 
Wake up next morning 
with a beautiful tan! Yes, 
QT Lotion tan-grooms legs 
(or all of you) in 3 to 5 hours 
without the sun! Not a dye 
# ) ormakeup. QT’s tan is real. 
Doesn’t rub off—lasts like 
suntan. Replaces hot stock- 
ings. Get QT today. It’s 
guaranteed by Coppertone. 
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KLUTCH holds them tighter 


KLUTCH forms a comfort cushion; holds dental 
plates so much firmer and snugger that you 
can eat and talk with greater comfort and se- 





curity; im many cases almost as well as with 
natural teeth. KLUTCH lessens the constant 
fear of a dropping, rocking, chafing plate.... 
If your druggist doesn’t have Klutch, don’t 
waste money on substitutes, but send us 10¢ 


and we will mail you a gen rial box. 


KLUTCH CO., BOX 727H ELMIRA, N.Y. 14902 





RELIEF 
from heat rash— 
sect bites 
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scales, allergies—other itch troubles, get time- 
proved D.D.D. Soothing, cooling... ! - 
vent infection...aids healing. Don’t scratch 
Don’t suffer. Ask your druggist for an ti 
D.D.D. Prescription today. Liquid or ¢ 








DIVORCE continued 


How do the county’s divorcing men 
and women relearn the reflexes of single- 
ness? How do they meet each other and 
marriageable men? Through friends. 
Through neighbors. And .. . through the 
lonely-hearts mechanics, professional 
and amateur, the singles’ clubs with 
purposes both lofty (foreign affairs, liter- 
ature, child-raising) and lusty (romance, 
sex, marriage). There are bars catering 
to ‘adult singles.’ And the Bay Shore 
Expressway spanning the county is lined 
with motels and roadhouses where men 
and women eye each other across the 
pool or dance floor. 

Wounded and bereft, frozen at 35 into 
a narrow, repressed domesticity, strug- 
gling to revive atrophied ‘‘fun’’ reflexes, 
Jean Store instinctively went for help to 
an organization called Parents Without 
Partners. “I was climbing the walls. I 
needed somebody,’’ she says. Five 
months’ pregnant, hiding inside a coat, 
she forced herself to attend a P.W.P. 
party. “‘They sort of babied me from the 
beginning. I was someone in worse trou- 
ble than they were.” 

When she had the baby, P.W.P. men 
took turns visiting her at the hospital. 
Two weeks later she entertained 50 
members of the San Mateo County 
chapter, and they wanted to see “‘our 
P.W.P. baby.” 

“What could I say?” Jean laughs. “TI 
was terrified, but I let them hold him.” 

Jean still hasn’t dated anyone outside 
of P.W.P. yet. “I’m not as brave as 
some,” she admits. “I guess I’m sticking 
to the safe ones.” 


Des of other singles clubs have 
sprung up in and around San Mateo 
County—The Merry Mixers, Men-Gals, 
Guys and Dolls, San Mateo Singles... 
Scamp. The Singles Club Association of 
California has 17 members, and an an- 
nual convention. The newest group is 
The Organization, which grew out of a 
letter from a divorced retired army colo- 
nel published by San Francisco Chronicle 
columnist Merla Zellerbach, also di- 
vorced. The colonel’s offer to comfort 
lonely women included his phone number 
and address. He was so swamped with 
replies that he asked Merla Zellerbach to 
recruit men to share his crusade. By 
spring, The Organization had 1,100 
members and its co-chairman was in the 
hospital with pneumonia blamed on 
overwork. And then there is Les Gals, a 
monthly magazine started by Antoinette 
May, a brunette divorcée. When last 
seen, Toni May was plotting a blind date 
between Les Gals’ stock-market colum- 
nist—and Toni’s own ex-husband. 


It is impossible to measure San Mateo > 


County’s divorce propensity without lis- 
tening to the heartbeat of San Francisco, 
which for many county residents is an 
office, a shopping center, a cultural oasis, 
a gourmet’s mecca, an underground sta- 
tion for the weekend hippie. 

San Francisco is a permissive town. 
“We have this wild sexual rebellion,’ 
notes columnist Zellerbach. “Everybody 
is popping in and out of marriage. Emo- 
tionally, we’re not equipped to handle so 
much permissiveness.” 


In the quiet, aging streets of San 
Mateo County’s middle-class suburbs, 
Jean Store and Brenda Peak feel a cer- 
tain sense of privacy, even isolation. But 
Marion Miller Bramila Edwards Davis 
s gets married and divorced in the 
fishbowl pages. 


alway 


glare of the society 


Marion is marvelously civilized about 
the whole blooming mess. Tommy is her 
third husband. This is her third divorce. 
Divorce in her Burlingame Country Club 
set is epidemic. But it’s not a plague, 
darling. It’s more like a virus; you re- 
cover. 

Marion’s mama was very rich in 
coffee. Daddy was very rich in electrical 
power. Grandma left a trust fund. Hus- 
band No. 1 was an insurance salesman; 
No. 2 a wealthy sports-car racer and 
skier. Thomas Jefferson Davis Jr., No. 3, 
is a partner in an investment business. 
Marion’s children are 14, 12, 11, 9 and 3. 

Hillsborough, where Marion lives, is 
the Grosse Pointe, the Searsdale, of San 
Mateo County. Only a mile or two from 
Brenda Peak’s pink ‘‘monstrosity,” the 
Davises’ sprawling stucco is tucked be- 
hind a tall, no-nonsense hedge, nestled in 
rhododendrons and tropical vines atop a 
meandering road. You can almost smell 
the sweet, reassuring scent of money. 
Priceless Oriental treasures scattered 
about, as disarmingly casual as Marion 
Davis herself, a slim, direct, earthy 
woman reminiscent of Lauren Bacall, 
dressed in pencil-slim blue jeans and a 
burgundy cotton T-shirt. 

“Why so much divorce?’ She curled 
into a downy club chair, sipping Bor- 
deaux from a crystal goblet. ‘This is a 
very spoiled community. The women 
spend all their time on the Bay Shore 
drive. Back and forth to San Fran- 
cisco... to Elizabeth Arden’s to get their 
hair done... to Trader Vic’s for lunch. 
And the men! Between commuting and 
golf they’re home in time for a late din- 
ner and bed. They never go to the the- 























ater. They hardly even read a newspaper 
They’re so bored you just can’t beliey. 
it. The women sleep around like crazy 
and next day they want to tell you ey. 
erything. I don’t want to know about it 
I’m moving into San Francisco. I’y 
bought a house on Broadway— Divorcé 
Gulch, I call it. I tried to get Tommy t 
move back to the city. You know, whe 
aman is commuting, it’s an eight-o’cloc 
dinner. You never eat with the children 
‘We do have children,’ I told him. No 
we'll both be living in San Francisco 
after all.”’ 

““My romance .. . doesn’t need a thin 
but you,” drifted lazily from a portabl 
phonograph. There was a click, and w 
heard the front door open. 

“That’s my second husband,”’ Mario 
said. “I mean my third. ... Tommy?” 
she called out. 

“Hello, dear,” called a cheery voice 
from the vestibule. 

“He’s come for his silver and things,” 
she explained. ‘““You’ve come for your 
things?” she called out. 

“Yes, dear.” 

“Well, I haven’t got a box in the house 
to pack them in.” 

“Yes, dear,”’ the voice responded, not 
the least bit dismayed. 

“We're very friendly,’’ Marion noted. 
Before she could return to her dissection 
of Hillsborough mores, we heard a crash 
in the kitchen. ‘‘He broke something,” 
she said. ‘“‘Well, it’s his.’’ She shrugged. 
“Did you break something, darling?” 
she called out. 

“Yes, dear, I did,’’ came back the 
voice of unflagging cheer. 

“Sterling, my second husband, is still 


... and what do you do2”’ 





my good friend. I might be having a... 
a swain .. . for dinner, and my second 
husband will stop by or Tommy will pop 
‘n or my first husband calls from New 
York. I’m one of the few people in this 
sommunity who has never had a fight 
with an ex-husband. Before the divorce, 
my God yes, but after, never. In fact, 
bey all want to remarry me.” She 
smiled and struck a kitchen match on 
the brass gallery of a Louis something- 
r-other tambour. 







omy, dashingly Gentleman’s Quar- 
_ Jerly in a brass-buttoned blazer and ascot, 
/jstepped into the library, a tumbler in 
one hand. 

“Will you need these?” he asked. 
“Well, they were a gift to me,’’ Marion 
Davis replied. 

|. “But they do have my monogram,” he 
| pointed out. 

| “But they were a gift to me,” she re- 
| peated. “And you have the Steuben. 
| You must have; I can’t seem to find 
_ them.” 

|) “Well, I'll leave them for you then,” 
he said. 

| “No, dear, you take them.”’ 

', “Oh, no, darling, that’s all right. I’ll 
leave them for you.”’ He returned to the 
_ kitchen. 

i “We were separated a year,’ Marion 
‘jsaid. “It took me two years to make up 
‘my mind to divorcee Tommy. Maybe 
' }that sounds corny these days. Two years. 
But we were married nine years, and 
he’s really a marvelous person. I went 
_\down to Pebble Beach, cried for ten days 
‘and then just pulled myself out of it.” 
| “I’m leaving now,” Tommy said. 
-}“Good night, dear.’’ He leaned over and 
j kissed Marion Davis good-night. 


a! 


OR WOMEN WITH 


Divorce has a big future in San Mateo 
County, the experts believe. As psychia- 
trist Melvin Brown sees it, ‘divorce 
seems to breed more divorce.’ He points 
out that the children of divorced parents 
are more likely to divorce, not merely 


because they may imitate their elders, 
but because they “learn to distrust any 
depth relationship. As a defense mech- 
anism they build up barriers to protect 
themselves from getting involved. This 
is apparent,’ Dr. Brown suggests, “‘in 
the cool, casual approach that some 
find characteristically Californian.” 

“Is this bad?” Dr. Brown asks, and 
gives his own answer: “‘Perhaps, or per- 
haps it is just an indication of the direc- 
tion in which human beings are evolving. 
In the next generation or two, personal 
commitment might not be necessary. We 
could become a society of temporary 
husbands and wives. Meaning will come 
not from the family relationships but 
from jobs, careers, creative endeavors. I 
see some of that here now. I think more 
women are looking more to their work or 
creative endeavors than to their hus- 
bands for fulfillment.” 

Is San Mateo County’s high divorce 
rate a sign that our institutions are really 
falling apart? ‘‘Traditionally minded 
people might interpret it so,’”’” Dr. Brown 
concedes. “fOr you can look at it as most 
people do out here—as a rebuilding to 
something better.”’ 

Psychologist Jeanne Knakel, a Family 
Service consultant in the Bay area, is 
appalled at this attitude. ‘Authorities 
who suggest serial monogamy as an anti- 
dote to marital unrest and breakup are 
sanctioning our divorce patterns,” she 
protests. “‘Certainly no one would con- 
demn a divorce which may be the only 


mature solution a couple can arrive at in 
a given situation. But we shouldn’t en- 
courage the idea that happiness is im- 
possible in a permanent union.” 

Yet, as a group, behavioral scientists 
in San Mateo County seem to reflect a 
new faith in the wholesomeness of di- 
vorce. Mental Research Institute di- 
rector Don Jackson deplores the auto- 
matic reflex that condemns all divorce 
as necessarily bad: ‘“‘Divorce may occur 
because a couple has grown apart in a 
way that each will be doing the other a 
favor to split up. People are realizing 
that you can probably do your children 
more damage staying together in such 
situations than divorcing.”’ 


Wie San Mateo County needs, says 
Dr. Jackson, is a formal ritual for di- 
vorce. “I think it’s just as important to 
get people apart satisfactorily as it is to 
help them stay together compatibly.”’ He 
proposes joint marital counseling, and 
strongly opposes laws that make it un- 
ethical for a lawyer to accept both hus- 
band and wife as clients. ‘Legal pro- 
ceedings in which both hire opposing at- 
torneys mean that the couple are apt to 
be bitter as hell toward each other by the 
time they get to conciliation counselors, 
and then it’s hopeless.”’ 

Marriage is not yet a game of musical 
chairs in San Mateo County. And it is 
not simply desperation, weakness or a 
low threshold of pain that leads finally to 
divorcee. For many, divorce is becoming 
an adventure of the brave, the eternally 
optimistic, the romantic, the believer 
that the world is beautiful—or can be. If 
divorce does indeed breed divorce, we 
will do well to explore Divorce Country. 
Soon it may become our own. END 


LOU BYRNE 


continued from page 72 


on her own financially, she decided to 
crack television as a commercial spokes- 
woman. “I thought it was very logical. I 
was well fitted for it, if you could count 
practical experience. With six kids and 
five houses behind me, it didn’t seem 
possible that a product could exist that I 
hadn’t tried and couldn’t demonstrate 
to an audience. And besides, I’m related 
to Tallulah Bankhead.”’ One commercial 
featured the whole family. Lou has 
now eased into straight acting roles on 
TV and in the movies, too. A new pic- 
ture, Breakout, is one she has a part in. 
A few years ago, her doctor told her 
that she had all the symptoms of a fatal 
disease. “‘I really couldn’t believe God 
would want me to die, but I called in the 
kids and gave them the word and what- 
to-do-if instructions.”” The symptoms 
proved to be a fluke, and Lou is under 
constant medication to control them. 
Her children are brought up with lots 
of love. “I’ve told them I can’t always 
like them or approve of them, but that 
I'll always love them. I know it’s corny, 
but it also lets them off the hook when 
they’re going through a ‘hate Mother’ 
stage. Reminding them frequently that 
man’s two greatest pitfalls are self-pity 
and fear, a homily her stepfather brought 
her up with, she insists that they try 
everything. ‘‘Use or lose’ is her other 
inherited bromide, along with ‘‘you’ll 
never know until you try.”’ And try they 
have. In school on scholarships, riding 
horses in exchange for stable and ring 
work, they area closely knit and beautiful 
family for which the lady known as Lou 
gives God, not luck, all credit. END 
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HER AMAZING SEXUAL FREEDOM 


( 00 
o call ‘‘thinging.’” Men and women 
( e to regard each other as partners In 
affectiox sentiment and spiritual inti 
mai Instead they regard eax ther as 
mere objects, like a froze dl er eaten 

) Satisfy a hunger. 

To many males, as the persistence of 
prostitution throug t history attests, 
“thinging”’ has an attraction. To women, 
once they are pri ged to try it, thing 
ing may also exercise a certain tempo- 
rary fascination. Southern women still 
der nterest in thinging. Midwest- 
ern women are just discovering it. Cer- 


tain New York City women have en- 


thusiastically adopted it; there are many 


New 


a series of sexual conquests as callously 


nowadays who make 


York women 


as the old-fashioned traveling salesman 
was said to make conquests of farmers’ 
daughters. But many California women 
have had their share of thinging, and, 
knowing that it is not the answer, they 
are growing beyond it. 

The sex-experienced California wo- 
man knows that there is no real pleasure 
in thinging. She knows that the sexual 
act, divorced from real intimacy, is no 
more central to human experience than 
is a sneeze. 

She also knows that woman’s impor- 
tance to man is not as a thing. She re- 
alizes, indeed, that no woman ean hold 
her own in this world as a sexual thing. 
No matter how “‘sexy”’ she tries to be in 
dress and in action, there is always a 
more provocative woman just around 
the corner—a woman who is younger, 
leggier, bustier, more thingy, more ding- 
a-lingy. 


It is interesting to note how women 
around the nation react to infidelity. 
What does today’s woman do when her 
man becomes infatuated with another 
woman who strikes him at the moment 
as more intoxicatingly thingy? It is my 
ybservation that the Southern woman 
doesn’t notice it. The Midwestern wo- 
man flees from the situation. The New 
York woman tries to compete on the 
other woman’s own level; she tries to be- 


come even more ding-a-lingy than her 
rival. The California woman remains un- 


ruffed. She knows that she has some- 


thing to offer—the stimulation and joy 
of agenuine person-to-person intimacy— 
that no mere sexual object can provide. 
She has learned either not to be jealous 
or not to show it. She inevitably tri- 
umphs. Her rival doesn’t stand a chance. 

That is, provided her man is the right 
kind. Not all men, unfortunately, have 
the courage to meet and deal with this 
kind of woman on her own terms. The 
traditional patterns of behavior no 
longer work; and the man, too, must be 
willing to break out of the mold. He can 


no longer woo this free, independent, 














and blo< 








desert flower 


For centuries women have been helping themselves to the gel that keeps the aloe vera plant healthy 


highly individual woman with | 
like candy and flowers. He cannot { i 
her just with economic security. H f 
no longer hope to sweep her off hel 
with his masculinity and sexual aj 
siveness. 

Freed from the crippling effect oj§” 
iety, woman is not just man’s si 
equal; it turns out that she is his sup. 
superior. Her physical capacity is grie 
her response deeper, her emotions r 
Man’s old claim of being the strif 
sex turns out to be one of history’s 
frauds. / 

Some men try to deny the facts. pe 
of today’s novels—written by 
authors—are full of male conquest 
glorification of thinging, described i 
language of the army barracks. Pl 
magazine is a typically masculine” 
tempt to claim that men are the ¢ 
gering embodiment of eroticism anc 
women are playthings. | 

But the California woman k 
better; California men are facing 
the truth, and all men everywhere 
soon have to admit it. . 

Because housekeeping and ma 
hood are no longer so valuable as 
used to be, women must find new | 
of making their social contribut hte 
They are trying, around the world hi} 
number of ways. 

The career-woman-wife, out to + a 
that she can earn just as much mi@’* 
and prestige as her husband, repre hf 
an attempt. The “‘jet set’’ woman of FI 
York and Europe, dedicated to elegh¢’ 
and gaiety, represents another. fi 
these are superficial and unsatisfa: 
solutions. 

The California woman is on a 1§f 
better track. She is not willing to <i 


> ae be he 


—. 





ing, even in the desert. This basic skin care helped women soothe, smooth, soften, protect their skin. 


ctually it helped their skin take care of itself. It was the most they could do for their skin. 





1 her essential femininity. If childre: 

ire ceased to be an economic asset, she 
llizes then the spiritual relationship 
jween the generations is even mor 
Hortant than ever before. The Cali- 
Inia woman, when she has children, is 
food mother—an ardent student of 

, Spock, a devoted supporter of the 

[.A. and a natural therapist for her 
ufaily group. 

[hough the family nest may take less 
irk than before, it is still the one place 
s}ere an overworked, nerve-racked hus- 

ad can still find comfort. The Cali- 
nia woman is a good homemaker. 
yreover, she sees the community as an 
ension of the home. She is interested 
“lieivic affairs, politics and international 
bnts. She is voting, helping get out the 
ice and sometimes marching. In vast 





Wat we are getting in California, for 
me first time in history, is the meeting 
|men and women not as superior sex 
mid inferior sex but as true equals. Per- 
s|ps it was inevitable that this new de- 
+ |-opment should take place in the 
aerican West—for the closest thing to 
{in the recent past, was the relation- 
|p between the pioneer woman and her 
jsband. 
n}Undoubtedly the trend will continue 
«4d will spread. All the best features of 
May’s California woman—her vitality, 
\,ir realism, her dedication, above all, her 
»lte and abiding sexuality—will help 
4jide tomorrow’s woman everywhere. 
x confusions and mistakes are just 
,yrt of the price that must be paid for 
ogress. END 








of thes S, mewhere else: La 
Seala, » Li R or Chasen’s, if 

l ) ‘ t Ss 

Best of all, sta S-wise, is not to go 
out a in L.A. unless you’re seeking 
culture at a concert yr museum, or 
working for a major philanthropy. (L.A. 
approves of taking care of its own in 


g 

mind and body.) Plan a dinner party 

and have La Scala come to you, or be 
has 

WLILTOY 


catered Williams, who not 





only does all the great parties but also 
has an unlisted phone number. (In a 
state where everybody who’s everybody 
has an answering service, and the hotels 
have phones in the bathrooms, being 
unlisted is playing it pretty cool, Milton 
Baby.) The status dinner guest in Bev- 
erly Hills is Sandy Koufax. None other 
compares, but Don Drysdale makes a 
nice second choice. If you can’t get 
either, try for a basketball player or 
Bishop James Pike. 

And, while you’re staying home all 
day, send out for the personal services 
other people have to go to: a masseuse 
or masseur, language tutor, tennis in- 
structor, hairdresser (George Masters or 
Gene Shacove or Carrie White only), 
makeup artist, dressmaker, astrologer, 
social secretary. 

Would you believe there’s more? Con- 
spicuous consumption isn’t easy, you 
know; you have to think creatively. 
These are the higher order necessities: a 
bidet, a private jet plane, a dugout at 
the Dodgers Stadium, two small rare 
dogs each with its own vet, two or more 
children in public school (public schools 
are so good in status neighborhoods that 


anyone sending kids to a private school 
is a bit suspect), custom-made under- 
wear and Porthault sheets ($75 per), 
clothes from The General Store, Jax and 
I. Magnin, epoxy skis, Sherman ciga- 
rettes, using the words teeny-bopper and 
escalation, bearing pain, and being able 
to do something (anything) oneself. 

Being invited to the White House or 
Merle Oberon’s or Frank Sinatra’s is 
sure status, and the only thing surer is 
being a member of one of the great old 
Angeleno families who don’t give a tink- 
er’s tink for any of this jazz. 


Me of the same goes on due east of 
L.A., about 100 miles into the desert, on 
any weekend between October and April. 
Palm Springs is the place; having a house 
there between Palm Canyon and the 
mountains is the thing. If you do not 
have such a house and are not a house- 
guest in such a house, stay at the Rac- 
quet Club (tennis buffs), The Spa (the 
baths and a diet dining room), or the 
Canyon Country Club. 

Our People play golf, preferably on 
publishing mogul Walter Annenberg’s 
own backyard 18-hole golf course. Bar- 
ring that, one should aspire to playing 
at Tamarisk, where the king of the fair- 
way is Frank Sinatra, decked out in his 
favorite color, orange. (But why are 
those other people all wearing orange? 
Silly girl, don’t you know? Because it’s 
Oh.) Different but 
equal is the El Dorado golf course, which 
restricts nearly everyone except former 
President Eisenhower from playing 
thereon. In any case, one must play fa- 
vorite outdoor games early in the day, 
because the sun sets on Palm Springs at 
3:30 in the afternoon in season. 


his favorite color. 


Desert Flower 


When evening falls, the place to be is 
anywhere Sinatra is. Otherwise, Ruby’s 
Dunes for dinner at a table to the left of 
the piano player, or Don the Beach- 
comber’s will do. Notice the glass case 
under the aquarium at Don’s. Look in- 
side it. See the chopsticks with the names 
of Don’s favorite patrons on 
Those are status symbols. 


them? 


Let’s face it, Palm Springs in season 
is awfully rich. It is also healthy, and 
that’s why a lot of people go there. Thus 
there is considerable conversation about 
health, and considerable attention to be 
attained by being the patient of one of 
the rich, famous, semiretired medical 
specialists in the area. If your condition 
is not interesting enough, your pet’s 
might be. Your Basenjis can get their 
distemper shots from Dr. Herman Salk, 
brother of Jonas, and leading veterinarian 
in the area. 

Dr. Jonas Salk lends status to another 
place, south and west of Palm Springs: 
lovely La Jolla, itself giving class to San 
Diego, of which it is a northern suburb. 
Once upon a time La Jolla was so rich 
and exclusive that all you had to do was 
pronounce it right and you could open a 
charge account in I]. Magnin. Now, how- 
ever, the nature of the place has changed, 
and its stratification has become quite 
complex. It is no longer the private 
stamping ground of politically conserva- 
tive land and oil barons. Things like the 
Salk Institute, a $7-million structure on 
the edge of a La Jolla cliff, have changed 
it. Expanding universities have changed 
it, scientists have changed it, surfers 
have changed it. La Jolla is, in fact, like 
a city under assault. All the forces that 
are constantly whipping Southern Cali- 
fornia into new froths are (continued) 








Now help yourself to the same amazing aloe vera gel in night cream, moisturizer, hand and body lotion, 
cleanser, and toner. This, too, is basic care for all kinds of skin. Only we add special ingredients. So we actually 
improve on nature’s way to help skin take care of itself. It’s the least you can do for your skin. 
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present in its few square miles. It is tak- 
ing this calmly, however. California is 
really quite relaxed. 

Interesting to us is one of the back- 
lashes of La Jolla’s new vitality. It is 
now a much more difficult place for a 
woman to have status in than for men. 
The men are always involved—combing 
the sea at Scripps Institute of Ocean- 
ography, plumbing minds at the Western 
Behavior Sciences Institute, computing 
viruses at the Salk Institute, surveying 
the land at the burgeoning University of 
California, or, in their spare time, float- 
ing through the air in gliders for an hour 
or two of supreme silence. If their women 
aren’t likewise engaged in improving 
themselves and the human race, they 
feel defensive and out of it. 

On the La Jolla beaches, of course, any 
woman who looks great in a bikini has 
status. Up on the hill, all that matters is 
money, with no points at all for how or 
when it was made; new oil money has as 
much status as old. Living in a house 
with a view of the ocean is negotiable; 
views run about $5,000. That’s for one 
view. If the house has two views, that’s 
$10,000 just for the views. Servants 
don’t count, because Mexican help is so 
readily available. Particularly are chauf- 
feurs not status, because, as every- 
where in the state, people figure that 
anyone who doesn’t drive is either old or 
infirm, and that’s out. You do get points 
for riding English-style, country-club 
membership, attending the right girls’ 
school (Bishops) and the Jewel Ball, and 
for conspicuous achievement (retired 
admirals and generals still bask in 
respect). The deep-sea-fishing-off-the- 
coast-of-Mexico set has a status of its 
own, as have the folks from Texas and 
Arizona whose La Jolla houses are opened 
only two weeks a year. And a fast serve 
on the tennis court will get you every- 
where. 

The writings of Marshall McLuhan 
have replaced Modern Library editions 
of Proust and Freud in the show posi- 
tion on the bookshelf. Hi-fi and stereo 
have replaced all printed matter in 
show-off conversation, and very modern 
original oils have replaced any other 
kind of wall hangings. But being with 
it, swinging, hip, alive, committed— 
and communicating—that’s where the 
status is in sunny academia. 

Moving north to San Francisco, we 
find that status is, as status was, quo. 
Let us check securely into the Hunting- 
ton Hotel on Nob Hill where Meg and 
Tony stay. Let us force open the win- 
dow, inhale the aroma of herbs growing 
wild across town on Telegraph Hill, and 
let us look down upon the snob city of 
the world. We will have little chance to 
look down on its like again. 

The civic snobbery of San Franciscans 
is absolutely unassailable. If it’s in or 
near or from San Francisco, it’s all 


right—whatever it is. San Franciscans 
are proud of the topless waitresses who 
became a major tourist attraction of 
their beautiful city. They are proud of 
the barefoot and bathless acid-heads 
who have turned a residential neighbor- 
hood, the Haight-Ashbury district, into 
what columnist Herb Caen terms ‘“‘Psy- 
chedelphia.”’ Visitors are carted off to 
see the freaks on bus tours and personal 
tours. LSD incidents are announced with 
pride in San Francisco papers. Yester- 
day a girl turned on with 100 micrograms 


of “acid” and jumped out of an open 


window; today a boy turned on with 100 
micrograms and jumped into a closed 
window. It’s the kind of thing that gives 
the place all the character of a rich ec- 
centric. Or so the San Francisco ‘“‘in’”’ 
crowd thinks. 

Meanwhile, up on Pacific Heights, 
which is the place to live, ladies are still 
ladies. When they go out they wear a 
hat and white gloves. And when they 
come out it’s at the ultimate ball: the 
Debutante Cotillion at the Sheraton 
Palace Hotel in December, free to guests, 
$650 per deb. 

They do needlepoint and display Elle, 
Queen, Realites, and Women’s Wear 
Daily on the coffee table. 

They do not hold full-time, high-paying 
jobs. There is no status in being a career 
woman in San Francisco. There is status, 
however, in having just a small, elegant 
career on the side, such as interior deco- 
rating (the A.I.D. has one of its largest 
and richest chapters here); running a 
little shop as a hobby on Union Street; 
dabbling in real estate; or being a fash- 
ion consultant to a chic fashion house. 


I is status to have Lee Bledsoe do 
your hair, or at least comb you out. It is 
even better to know him socially and in- 
vite him, say, to Tahoe, as did Mrs. 
Wellington Henderson last summer, or 
for a holiday on your yacht, as did Mrs. 
Louis Benoist this winter. Knowing the 
reigning caterer is almost as important, 
because only by knowing him will you 
get him to cater your parties now that 
he is semi-retired. His name is Thomas 
Thomasser Senior, and he’s a tall, ele- 
gant Austrian who was the late Temple- 
ton Crocker’s butler. (In San Francisco, 
things like that matter.) Thomas Thom- 
asser Junior lends status to parties, too, 
but, alas, not like his father. 

Vital to one’s image is not being 
caught in the city on weekends. Unless, 
of course, that’s the only time you come 
to the city from your house in suburban 
Hillsborough or your ranch in the wine 
country, or both. That’s all right, that 
is, if you have your own pied-d-terre. No 
suburbanite is worth a farthing if she has 


to stay in a hotel when she comes to town. 

Tahoe is good for weekends, but only 
on the North Shore lake front. Ski week- 
ends are discussable if you have a chalet 
in the Sugar Bowl, a carefully controlled 
(not too many houses, not too big, and 
the right number costing at least one 
hundred grand) resort in the Sierras. 
New York is good for a shopping week- 
end—it’s the status place to buy clothes; 
Hawaii for a private weekend party. 
Long weekends take on particular status 
if they are spent playing golf in Scotland 
or shooting in Spain, in season. Polo 
weekends are out unless your stable of 
ponies has been in the family for at least 
two generations. Second generation any- 
thing is status, by the way, from furni- 
ture to membership in the Burlingame 
Country Club (very). 

Many a paean has been written to the 
joys of dining out in San Francisco, and 
people do, a lot. When faced with the 
awful moment of choice, Our People 
choose Trader Vic’s downtown, and they 
are led into the section labeled Captain’s 
Cabin. Tables there decrease in prestige 
as you go around the room clockwise, 
starting with the table on the left as you 
enter. If that seems too complicated to 
remember, just write down this name: 
Hans. He’s the status waiter. Sit where 
he serves. Otherwise, have a pheasant 
under clay at the Blue Fox and keep the 
number you find on it to hang in your 
trophy room. Or go to Charles’s new 
place, if you can locate it. It’s got an 
unlisted phone number. There’s a rumor 
that he has upstairs rooms where cham- 
pagne is served to his status guests, but 
we didn’t know how to call him to con- 
firm it. 

San Francisco’s jet set has the city all 
atwitter these days. It’s a little feeble 
compared to New York’s, but at least 
it’s a leg on Los Angeles, which doesn’t 
have one at all. 

The jet set does far-out things like 
giving gimmick parties all the time. In 
fact, hostesses are frantic trying to 
dream up new ones. “‘If I go to one more 
Mod thing or run into one more magician 
in somebody’s library, I’m going to 





“T say let’s operate; what can we lose?” 












































scream,” reported one member of t¢ 
group, just off the plane from Keny. 
The right guest of honor helps—as, f¢ 
instance, Merla Zellerbach was a smag 
when she had the real Batman at oneq 
her do’s. 

Odd pets go over big in the jet se 
You can get loads of mileage out of 
mere ocelot or piranha. Husbands hel 


rying your latest in an unusual ceremo | 
is good. Pat Montandon turned every 
body green when she married lawye 
Melvin Belli at a Shinto shrine in Japa 
Her friends wish her marriage had ende 
with as much style. 


teen matter in the jet set, beca s 
those cats are the only ones who can tel 
a Balenciaga from a Donald Brookg 


trait painted by Barnaby Conrad. 

And then there are special events: thi 
Opener, as the opening game of the base 
ball season is called; the Opening, al 


dinner-dance (the what?), where at lea ; 


two marriages go on the rocks annually 


Interesting place, for us status coll 
lectors, the California coast. For a ney 
reason . . . because about midway be 
tween the two status cities there’s 
place where status is a dirty word. B 


Sur, it’s called. Awesomely beautiful 1 





their middle-class hang-ups. In the hea: 

of Big Sur, at a place called Esalen Insti- 
tute, where the elite meet to relate, the 
topic for a recent weekend seminar was 
“Status as an Evil Motive.’ Need we 
say more? 

Well, yes. Because among California’s 
new and growing group of awareness 
hippies there are status symbols, too. 
Participating in a marathon group ther. 
apy session is status. Breaking ona 
of human experience is status (that’ 
what they call it, really). Getting oe 
those hang-ups and being yourself, your. 
self, yourself is status. Even being a 
Esalen is status to those in the know— 
the, shall we say, basic-encounter group 
people. And they’re everywhere. All 
over California people are seminaring| 
and workshopping and encounter-group- 
ing. When you’re on to the key words 
and have read the right combination of 
science fiction, Gestalt therapy, and 
Eastern philosophy, you’ve got a key to 
In intellectual groups dotting the full 
length of El Camino Real. 

And let me tell you, when you leave} 
California and go home with all this in-) 
formation, you’ve got status you never| 
dreamed of. In fact, you’ve got status) 
you don’t know what to do with. Would) 
anyone like a dinner guest who has been) 
in a human-awareness-encounter-group| 
marathon? We promise you, she’ll abso- 
lutely make your party. END 
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Make your neighbors see red. 


And blue. And white. And black. Bold 
makes colors bright. You get redder 
reds, greener greens, stripier stripes, 
plaidier plaids. 

In all detergent history there’s never 
been a power formula like new Bold’s. 


It even looks different. Procter & 
Gamble has loaded Bold with power 
granules. White ones. Green ones. Blue 
ones. Power granules that give Bold 
the power to get clothes better than 
clean, better than white. Bold gets 
clothes bright. 


Bold surprises neighbors. It’ll sur- 
prise you too. Try it and you'll never 
settle for less again. 


Bold gets 
clothes bright. 





Drains 
Clogged? 
Sink 


Cal// the Skilled 


“Big Red*” 
SPECIALISTS 


TA ei 


hela rete 





as 
) ATION ais Nal ( 


For swift, powerful, neat 
sewer-line cleaning, call the 


“Big Red*’’ outfit. Watson- 
Rooter’s electrically-powered 
machines feature a variety of 
highspeed cutting blades to 
conquer any sewer stoppage 
problem...and eliminate any 
type of obstruction. 


WE SAVE YOU TIME AND MONEY 
WITH OUR POWERFUL, 
EFFICIENT MACHINES. 


Remember, too, that we 
make no extra charge for 
mileage, Sunday or holiday 
service. Check local Yellow 
Pages for the office nearest 
you. (If your city does not now 
have the service, it soon will.) 





*Registered 
Trademark 










Franchise 
Inquiries : 
Some areas of the Pa- 
cific Coast and South- 
west States are still 
available for Watson- 
Rooter’s exclusive fran- 
chise. Special considera- 
tion is given to licensed 
and _ financially-responsi- 
ble plumbers with asso- 
ciation affiliations. 
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eA ‘Private “Place 


One by one the buildings rise—tombstones marking a 
spot where something precious died. By Joan Grant 


Some people called it the hill. I called 
it the field because I wanted to have a 
field. I used to think about land a lot; I 
had never seen any that wasn’t owned 
by someone or something. But I knew 
there must be land somewhere that be- 
longed only to the earth. If not here, 
then out there where people lived in 
houses? Then what about The Country? 
The plains? Forests? Jungles? I would 
think about children running in fields, 
barefoot, with sticks and a dog. My field 
was earthland; the explorers had made a 
mistake. Deep inside my secret self I 
knew there was something wrong. But it 
was just a nudge, no bigger than a 
fingertip, and I could push it away. 

The field was bordered on the north 
by the museum, the west and south by 
the Gardens, and on the east by a row 
of tall poplars that made a thick wall. 
Only at the southernmost end of the 
poplar wall, where a branch extended 
horizontally about four feet above the 
ground, could one, by bending down, 
enter. Inside there was the high hill, 
sloping rather abruptly, and from its 
bottom the land stretched levelly the 
g-eat distance to the back of the mu- 
s-um. Everywhere there were tall things 
growing—washed greens and dried 
washed yellows, some of them almost 
sticks, and some things we called wheat. 
As I grew older they became less tall, but 
s‘ill tall enough to walk through, pushing 
through soft waves, and hear the dry 
swish. There were also small stones and 
rocks, and close to the ground greener, 
richer things growing wide and flat. 

Inside, it was far away. Not silent, but 
quiet—private, peaceful—with sounds 
that hugged me. 


When we were very, very young, Juli- 
anne and I sat at the top, our backs to 
the iron fence of the Gardens, and made 
spinach lunches for our dolls. Hot, good 
summer buzzed around us in our cotton 
dresses on endless afternoons. But we 
were not always mothers. I found silver 
growing on some flat stones. I peeled it 
from the stones and held it. I was going 
to collect more every day. “‘But why,” I 
said to Julianne’s nursemaid, “‘do you 
say it’s not silver when you can see that 
it’s silver?” “It’s silly, impossible,’ I 
said to Julianne or to myself, “to think 
it’s not silver Just because she says so. I 
feel it, I see it shining. Just because no 
one ever discovered it before doesn’t 
mean I could not have discovered it. It’s 
here in my hand. It’s not enough for 
someone to say no. I say yes.” 

In winter the children, Brueghel fig- 
ures, reds, greens, browns, mittens, 
scarves, caps, bells, shrieks, in contin- 
uous motion, covered the white hill. We 
rode down on sleds, alone, in twos, 
threes, on top, in front, in back of 
fathers, brothers; once I went down on 
a shovel. The boys always started at the 
highest point, zooming down and all the 
way out to the edge of the field. I’d 
stand there, afraid to look, afraid not to 
look, sure each time that one would 
crash into the museum, covering my 
face as they reached the dry cement 
walk, slowed, scraped, stopped. Most of 
the girls began far below the crest, drag- 
ging a leg or an arm as a brake. When I 
was older, I collected all the children I 


could find and took them to the hill, and 
because they were afraid I went down 
with them. Once, the last time, no one 
was afraid, and I stood at the top, 
watching, with the other adults. 

It was a different color each season. 
In autumn it was orange, or that’s the 
word I say when I think of it. I had been 
studying all day. I had to go out. I 
wanted to walk barefoot, but at least my 
hair was very long, and walking with 
trailing hair, not looking at anyone, know- 
ing I was far away from them, some- 
what made up for my feet that longed to 
touch something, the ground, even the 
cement ground. I walked up the avenue. 
They were there, watching me. One 
doesn’t stroll without a destination. 
Where is she going? What is she up to? 
I walked farther up, faster. Where can I 
go? I must walk. The tree answered me. 
It was holding its arm out over the open 
doorway. I had forgotten. I had been so 
busy these years. I had forgotten. And 
there it was, the tree, and I rushing 
through and inside my field, my almost- 
forgotten and at once so-remembered, 
so-familiar, so-needed field, not able to 
believe, but believing this gift. 

I was stopped. My feet were held. 
Something had reached out and was 
holding me. I could see the tall grasses 
at the top of the hill and the blue of the 
sky between the blades. The air holding 
me—yes, that was it, the air—was 
heavy with stillness. I wasn’t breathing; 
I didn’t need to breathe. The world had 
divided. On one side of me, the days, the 
years, the minutes that had been; on 
the other, the future. 

Turn around, turn around, something 
said calmly, calmly, slowly, and then I 
was released. My heels came down, and 
very slowly I turned. I was facing east 
and saw the poplars, the tall, strong, 
straight, friendly sentries, thick and a 
little restless at their tops with dark- 
green leaves not yet turned crisp. My 
eye traveled up, up to the top and above 
to the salmon-colored school building 
across the street, up, up to the roof, up, 
up to the sky, a little darker here, still 
blue, but deeper, up. Hanging like a 
lamp, a heavy, low lamp, just over the 
school roof, was a moon, a perfectly 
round, perfectly orange moon. 

I turned again and walked up toward 
the crest of the hill. At the highest point 
I sat down in the weeds. 

The seals were barking in the zoo a 
half mile away. Often in my bedroom I 
had heard them, and now through the 
evening air it came to me as if it were 
Just behind. And there were buzzing 
sounds and ticking sounds, sounds usu- 
ally lost, neglected, absorbed; now iso- 
lated and very present, filling the vast 
space like a thousand tiny objects. 

The sky, even in the west, was now 
losing its blue and its light. The trees 
were black giants against the blackening 
sky. Directly ahead, north, there were 
lights: traffic lights, headlights, street 
lamps. There were sounds: horns, brakes, 
rolling wheels. And there were the 
straight black lines of buildings. 

The seals still barked; the field grew 
darker. The sounds of the city were not 
an intrusion. This was an answer for me, 
an important answer. The city I loved, 
the earth I loved, they were here to- 



























































gether. They were not a contradicti 
“T’ve found it, I’ve found it,” I la 
quoted myself in a sophomore paper, 

One day they chopped the pop! 
down. They lay in the street like bodi 
and then they pulled them away wi 
ropes. You can’t do that, I cried 
wanted to lie down on top of them. J 
field was like a house with one w 
blown out, desecrated, its privacy, 
dignity, brutally ravaged. I felt nake 
I wanted something to hold onto. 

They’re diseased, they’ll be replace 
someone said. I wondered if they wou 
put in full-grown poplars or delica 
young ones, and how long it would ta 
them to grow strong and tall. I wonder 
when they would do it. In the spring 
told myself, they’re probably waitij 
for spring. I don’t know which dd 
which hour I knew—what I had pr 
ably known all along—that there wou) 
be no replacement, but while I wai 
for the new poplars a magic thing ha 
pened. The field grew its own wall. 
could still walk along the path in an} 
to the subway at the north end; I cou 
still sit in the tall grasses; the childre 
went sliding down in winter. The fie 
was still my private place. 


Ve later I went away, and when 
returned there was a sign at one end 
the field. Black letters explained w 
would be done: “‘.. . on this site a par 
ing lot and sculpture garden.”’ This ti 
it was not my voice that cried out insi¢ 
me. My arm jutted out, screaming no 
the death that had come, pushing it bae¢ 
futilely. It was an end, a serious end. 
They—all the theys of my life—ha) 
been taking away, piece by piece, tk 
places and things that belonged to m 
And with each loss, as they took ther 


thing more to hold onto. My field wa 
my last corner. And now the sign tol 
me, courteously, that they had obliter 
ated my life up to this moment—all t 
years, the passions, the moments. I fe 
struck beneath me, left hanging, wit 
nothing to put my feet on. 

It was deathlike for another reason: 
was final. I could not even look for Thu 
ber’s last flower. The digging had begun 

They dug through the winter, and i 
was completed by spring, the time th 
poplars would have been planted. Onj 
day a uniformed man appeared inside 
booth on which is printed the price of a 
hour’s parking. Most of the hill was tori 
down, and around the edges of the lot i 
closely cropped, polite grass. There is n¢ 
sculpture garden. I didn’t know whicl 
would be worse—art with automobiles 
or no art at all. Now I’m glad. At leas’ 
I can hate this place totally. 

When I walk along the hill of the 
Gardens, which is the other side of thé 
field’s hill, I look the other way. I look 
down at the rose garden and the cherry 
trees and the Japanese maples. I try not 
to think about the ugliness behind me) 
But a few days ago my cousin, whosé 
childhood barely overlapped mine, 
glanced over her shoulder and asked 
plaintively, ‘‘Did you ever slide down 
in the winter?” END 
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New Pink Safeguard. New White Safeguard. 


(Look for the color stripe on the box.) 


Safeguard now comes in three colors. Like our original 
beige bar, our new pink and white ones are the mildest 
soaps possible. And all three contain the best bacteria- 
fighting formula ever put into a deodorant soap. No soap 
protects better. In any color. 


Now there are. 
two more ways: 

_togetthe best ., 
__ possible deodorant 


Available in limited areas 
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Starch. 





Cotton Maid Spray Starch gives fabrics body 
without stiffness. All fabrics, anything you 
want to wiltproof. 

And when the spray pint is empty, you just 
refiil it from the economy quart. Indefinitely. 
You get more of what you bargained for: 
starch. 


However you’ve felt about starch till now, 
you'll be glad Gotten Maid came along! 


ANHEUSER-BUSCH, INC., 
Consumer Products Division 















Its In Your Mind 


By BARBARA SEAMAN 


How to pick a chick: Sexual responsive- 
ness in the female is much more variable 
than in the male, and science has not yet 
established why. Women who are hap- 
pily married tend to be more responsive 
than women who are unhappily married, 
but even this is not universally so. Re- 
searchers have failed to find any link be- 
tween sexual responsiveness and femi- 
nine physical characteristics, such as 
height, weight, attractiveness, or age at 
which menstruation started. Other re- 
searchers have tried to correlate respon- 
siveness with social class or education, 
but they, too, have failed. Some psy- 
chiatrists maintain that feminine sex- 
uality is related to ‘‘personal maturity,” 
but this is too vague a notion to be very 
useful. 

In this confusion, an interesting new 
lead has been provided by Dr. Seymour 
Fisher and Dr. Howard Osofsky, a psy- 
chologist-gynecologist team at the State 
University of New York Upstate Medi- 
cal Center in Syracuse. These research- 
ers studied 42 young wives and found 
that, in general, the sexually respon- 
sive ones were more comfortably able 
to focus attention on their own bodies 
and the various gratifications to be de- 
rived from their bodies. The same wives 
who enjoyed sex the most also enjoyed 
food and eating the most and were 
active and athletic. 


Does it pay to be a WASP? Not any- 
more. At the end of World War II, 
white Anglo-Saxon Protestants ranked 
well above Catholics in income, occupa- 
tion and education, but since that time 
Catholics as a group have gained dra- 
matically and now surpass Protestants 
in most aspects of status. The median 
family income of Catholics, for example, 
is $900 higher than that of Protestants. 
Jews rank higher yet, which means that 
among members of our major religions, 
Protestants are last. 

When young Protestants are com- 
pared with young Catholics in their own 
cities, it turns out that their status is 
about equal. The reason why Protestants 
come out lower nationally is that many 
more of them live in the relatively de- 
pressed areas, where a low standard of 
living is the norm. By and large, Catho- 
lics and Jews have settled in the large 
metropolitan areas, where there is 
plenty of educational and economic op- 
portunity. Having now overcome the 
initial handicap of their later immigra- 
tion to the United States, our religious 
minorities are doing well indeed. 

These are the findings of Norval Glenn 
and Ruth Hyland, University of Texas 
sociologists who analyzed the data from 
18 national surveys. 


A natural alliance: Kindly adults have 
been visiting orphanages since orphan- 
ages began—to give parties or leave 
presents—and these impersonal ges- 
tures have rarely made a great differ- 
ence to the children. The new Foster 
Grandparent programs are something 
different, and they do make a difference. 
Neglected children need loving one-to- 
one attention, and this they get from 
their ‘‘grannies,’’ retired persons who 
have both “‘the wisdom that comes with 
age’ and time. In 32 states, in over 
100 institutions, there are now 2,300 
men and women serving in Foster Grand- 
parent programs. Each “granny” spends 


from two to four hours daily w 
homeless child, “‘his’” child, doing gj 
things like playing on the floor or 
ing for leaves and tadpoles. 

The social workers who direct 
programs try to find people who 
care about children. Ruth Johnst¢ 
the Summit County, Ohio, Child 
fare Board relies on the ‘‘touch 
She sees if her would-be “gran 
reach out to the children physicall 
if the children respond. Some me 
ago, one of her foster grandfathers y 
this about a very disturbed little bo 

“He is to me the greatest becaus 
is my grandson. He is not what I y 
call a bad, bad boy. Sometimes 
nice as can be, otherwise he is real m 
but I hope to help make a good bo 
of him. There are times when I t 
I see a big change. I hope every d 
can find some way to cope with him 

The grandfather did find a wa 
cope, and Miss Johnston reports 
the change in the child is ‘‘almost 
believable.” The change in man 
these old people is just as striking. 
other foster grandfather told ] 
Johnston that now he has ‘‘a reaso' 
getting up in the morning.” 

Foster Grandparent programs 
government-sponsored, and the 
ticipants, who must be on low inco 
earn up to $1.77 an hour. Social wor! 
are so pleased with the results f 
they are hoping that ways can be fo 
to develop similar programs for vol 
teers who are not on such low inco 
For further information write to: 
Harvey Glommen, Director; Fo 
Grandparent Program; Administrai 
on Aging; Washington, D.C. 20201. 

































Totting up the tipplers: The prof 
tion of women who use alcohol is rig 
in the United States, while the 
among men has not changed since : 
This is a finding of Dr. Ira Cisi 
Washington University sociologist 
has performed an exhaustive nat 
survey of our drinking habits. Ami 
heavy drinkers, men still outnum 
women by four to one, and it is onl 
the infrequent-to-moderate cate 
that the sex ratio is becoming eq 
Dr. Cisin attributes this change to j 
fact that women today are assum 
many of the traditional male privileg 

All told, 32 percent of the 2,700 p 
sons interviewed were abstainers, 
percent were infrequent to moder: 
drinkers, and 12 percent were deem 
heavy drinkers. 

It is not always easy to draw 1 
line between a moderate and a hea 
drinker, but, typically, a heavy drink 
is one who takes at least three drin 
at a time several times weekly, 
at least five drinks as an occasiot 
daily ration while drinking almost dai 
Dr. Cisin found that only half of t 
heavy drinkers were experiencing prd 
lems associated with their drinking, a) 
he plans to study them further to lea 
how they differ from heavy drinkers w| 
do not experience problems. 

The sociologist also notes that drin 
ing is most apt to be ‘‘tolerated or ev) 
encouraged among the groups highest) 
the power structure of the society: t 
men, the well-to-do and the young 
After age 50, many heavy drinkers b 
come abstainers or moderate drinkel 
possibly for reasons of health. EN 














Pepperidge Farm Soup, 


piping-cold. 


We ve taken the simmer out of summer. 
With two new icy summer soups. Pepperidge 
Farm Consommé Madrilene and Pepperidge 
Farm Vichyssoise. 

Here’s authentic Consommé Madrilene. 
The kind almost no one makes anymore, 
except a few Parisian chefs. Madrilene with a 
distinctive color and sparkle all its own. 

We make it with three separate stocks. 
First, a slowpoke chicken stock that takes 
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You thought most paper towels 
were pastel? Then you’re in for a 
colorful surprise —new Zee towels 

in three lush tropic tones. 

Choose from Rain Forest Green, 
Tahitian Coral, and Pirates’ Gold. 

They'll put more color 
in your life. 
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hours to make. Then, a good lean beef stock. 
And, finally, a specially seasoned stock of 
seven summer vegetables. 

As for Vichyssoise, ours is in the manner of 
the old Ritz-Carlton Hotel in New York City 
(where Vichyssoise was born). We make it 
practically the same. With fresh green leeks, 
softened in butter. With snowy potatoes. And 
lots of rich, cold country cream. 

Pepperidge Farm Consommé Madrilene 
and Pepperidge Farm Vichyssoise. Now, how 
about a piping-cold bowl of soup tonight? 





:Every holiday, 
il onge ® 

imillions of Americans 
follow this recipe 


ifor superb 


‘Rum Raisin Sauce. 


H 1 can beef gravy 
a 1/2 cup raisins 
1 tablespoon instant minced onion 
3 tablespoons Myers’s Rum 
2 tablespoons currant jelly 
1 tablespoon vinegar 
/2 bay leaf, crumbled 


baked-ham, roast pork, omelets, etc. 


To start with, 
'they open 
‘the Myers’s. 


f For free recipe booklet, write General Wine & Spirits Co., 


Dept. LH-7, 375 Park Ave., New York, N.Y. 10022. 
Myers’s—the true Jamaican Rum. 84 Proof. 


1 teaspoon freshly-ground black pepper 


Combine ingredients, simmer about 10 
minutes. Serve over sliced, smoked tongue, 
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@@ Perhaps the most comprehensive and detailed volume 
ever written on the subject [dining habits of Presidents] 
appeared in ‘The First Ladies Cook Book...’®® 


—writes Craig Claiborne, famous food Editor of The New York Times! 


THE FIRST LADIES 


COOK BOOK 


Prepare and enjoy all the 


Favorite Dishes of the Presidents 


of the United States! 
This magnificently 


illustrated book only taba 


Over Half Of This Giant 
9” x 12” Book In 4 Colors. 


Wit The First Ladies Cook Book, you 
can now prepare and enjoy the favorite 
dishes of all the Presidents of the United 
States. You will find it fun—and so will 
your whole family. Maybe it will be Penn- 
sylvania Dutch Stuffed Shoulder of Pork 
(James Buchanan) or Turban of Chicken 
(Grover Cleveland) or any of the other 








hundred mouth-watering favorite dishes in 
this book. Many families, we have learned, 
have ‘Presidential Meals” on a weekly basis 
since they have had this unusual 224 page 
book in their homes. For besides being dis- 
played in such an enticing fashion, the 
favorite dishes are all easy and practical 
to prepare. 


Use This Convenient Coupon To Place Your Order Today! 








Poot tcocscrcrr ener eee —— = oe oe oe oe oe 1 
| PREMIUM SERVICE CO. 

Book Dept., Box 598 | 
| Philadelphia, Pa. 19105 | 
} Please send me___ copies of THE FIRST LADIES COOK BOOK at $7.75 a copy | 
| (Pa. residents please add 39¢ per book state sales tax). | 
j (1 Check enclosed (we pay postage and handling) | 
! Name — ~ | 
| Address = | 
‘ on : | 
, City eee ee ee pore Se a'State =Zip) Code —-— 

I Offer Good in U.S. only P-12 | 
Pa a i cog sal 


Wine, Women and So On 


The double standard 


A new wine custom is sweeping the 
country. Really revolutionary, absolutely 
American, and completely 20th-century ! 
This is . . . the bright new vogue for 
serving two wines instead of one—com- 
patible pairs, red and white, not either /or, 
but both together on the table at the same 
time! Each person chooses one or in- 
dulges in ‘‘a bit of both, please.” 

It is today’s smart answer to the old, 
old question of what wine goes with 
which food. In many cases—with turkey, 
for instance, or chicken, pheasant, roast 
pork, ham or certain veal dishes, there 
has never been any real consensus, even 
among classic purists. Red wine with 
red meats is usual, but Viennese and 
German epicures enjoy a full-bodied 
white wine with their famous boiled 
beef. So do Alsatians with a pot aw feu. 
White wine is traditional with seafood, 
yet certain fish dishes in France are 
cooked with red wine and served, of 
course, with the same. 

The popularity of buffet suppers, 
most practical form of home entertain- 
ment, makes the double wine standard 
all the more appealing. 

Which red wine pairs with what white 
wine? There’s the big question! No 
books have the answer. There are no 
charts to provide a guide. Never before 
in sipping history has this particular 
problem been posed or tackled. Always 
when more than one wine was served, 
they were chosen to follow each other in 
happy crescendo, from young and deli- 
cate to old and mellow, from light to 
mighty. 

No one ever considered how they 
would taste side by side. 

This type of challenge puts us on our 
mettle in the Journal kitchen. For 
months we have been collecting, tasting, 
listing, pairing—matchmaking with 
wines. Go-together wines should, we 
felt, be comparable in quality, compat- 
ible in flavor and complement each 
other Couples, we call them, 
loverly pairs. 

Here is a rundown of our happiest 
matings. To make life simpler, we have 
chosen all of this crop of couples from 
California vintages. 





















ee rexextelie Cyt crlO= 
s and Jews have settled in the large 
tropolitan areas, where there is 
nty of educational and economic op- 
rtunity. Having now overcome the 
tial handicap of their later immigra- 
n to the United States, our religious 
norities are doing well indeed. 

These are the findings of Norval Glenn 
d Ruth Hyland, University of Texas 
ciologists who analyzed the data from 
national surveys. 


natural alliance: Kindly adults have 
en visiting orphanages since orphan- 
es began—to give parties or leave 
esents—and these impersonal ges- 
res have rarely made a great differ- 
ce to the children. The new Foster 
andparent programs are something 
ferent, and they do make a difference. 
glected children need loving one-to- 
e attention, and this they get from 
eir “grannies,” retired persons who 
ve both ‘“‘the wisdom that comes with 
e” and time. In 32 states, in over 
)O institutions, there are now 2,300 
len and women serving in Foster Grand- 
arent programs. Each “granny” spends 


















































Prices vary widely across the ¢ 
try, but we have indicated the gen 
price range in New York City, 
bottle. 

1. Almadén Mountain Red and Almal} 
Mountain White (about $1.00). |} 

2. Beaulieu Private Reserve Cabe 
Sauvignon with Wente Sauvi 
Blane (around $3.00). 

3. Roma White wine and Napa-Sona) 
Mendocino Premium Red (ab 
$1.00). 

4. Sebastiana Barbera with Korbel G 
Riesling (under $2.00). | 

5. Masson Rubion and Masson Eme 
Dry (less than $2.00). 

6. Martini Mountain Red with K 
Chenin Blane (under $2.00). 

7.The Christian Brothers Caber 

Sauvignon and Concannon Dry § 

terne (less than $2.00). 

8. Buena Vista Pinot Noir and We 
Dry Semillon (under $3.00). 

9. Gallo Hearty Burgundy and G 
Rhine Garten (around $1.00). 
10.Buena Vista Cabernet Sauvig 
and Weibel Pinot Chardonnay (un 

$3.00). 

11.Martini Pinot Noir (around $3, 
and Korbel Natural Champai 
(about $6.00). 

12.Cresta Blanca Cabernet and 
Martin Sylvaner Riesling (un 
$3.00). 


Wine Tips 

Tradition decrees that white wil 
should be chilled. This doesn’t mé 
frozen! Red wines are properly ser 
at so-called ‘‘room temperature,”’ thal 
there is considerable controversy ab 
which room you have in mind. Prop 
it is the temperature of a stone-floo 
dining room in a Scottish castle cit 
65° F.). More and more of the ligh) 
red wines are being served cooler a 
cooler, sometimes actually cold! 

Inexpensive California jug wines mg 
a fine splurge when they appear | 
matching decanters or glass pitche 
And you'll want two wine glasses 
each place. No need to have two differ 
glasses. Eight ounce goblets are st,’li 
for all kinds of wine.—Poppy Cant 


‘ 





Dr. Cisin attriputes tunis cualge wo 
fact that women today are assuming 
many of the traditional male privileges) 
All told, 32 percent of the 2,700 per 
sons interviewed were abstainers, 56 
percent were infrequent to moderate 
drinkers, and 12 percent were deemed 
heavy drinkers. 

.It is not always easy to draw thé) 
line between a moderate and a heavy 
drinker, but, typically, a heavy drinker 
is one who takes at least three drinks 
at a time several times weekly, 
at least five drinks as an occasioné 
daily ration while drinking almost dai 
Dr. Cisin found that only half of t 
heavy drinkers were experiencing prob 
lems associated with their drinking, a 
he plans to study them further to leati 
how they differ from heavy drinkers whé 
do not experience problems. 

The sociologist also notes that drink 
ing is most apt to be “‘tolerated or eve 
encouraged among the groups highest i 
the power structure of the society: t 
men, the well-to-do and the young. 
After age 50, many heavy drinkers be 
come abstainers or moderate drinkers 
possibly for reasons of health. EN 
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1e Magic Pan 


California 


\ heartwarming success 
story lies behind the newest, most excit- 
ing, most In restaurant of San Fran- 
cisco—The Magic Pan. 

Paulette and Leslie Fono are a young 
couple who escaped from Hungary dur- 
ing the revolution. Leslie had been an 
Olympic ski champion, so they settled in 
a ski resort near Denver, where he con- 
tinued his competition. He also went to 


‘California 
P\Veleseles 
discover a 


fejeleculscialer 


paradise. 


school to learn English and accounting 
Whenever guests came to visit, Paulette 
Hun- 


or crepes she had 


treated them to the traditional 
garian “palacsintas”’ 
learned to make from old family recipes, 
with a variety of sweet and savory fill- 
ings. They never failed to win raves 
from the Fonos’ friends, who insisted on 
crepes every time they came to visit. 
According to Leslie, “‘Always the 
friends say we must open a crepe place. 
The idea intrigued me.”’ He knew that he 


would have to have a crepe-making ma- 


chine to speed things up. ‘‘The difficulty 
was to obtain good crepes all the time. 
Sometimes they were too thin or too 
thick.’’ Although he hardly knew how to 
hammer a nail, Leslie began experiment- 
ing—and hit upon the idea of greasing 
the back of a pan, dipping it in the batter, 
and cooking the crepe with the pan up- 
side down! The Fonos became so in- 
volved in the project they moved to San 
Francisco, where Leslie could work at an 
accounting job during the day and 
tinker on his invention in a friend’s ga- 





Salad Jovers...take heart. Paradise is not lost. It's just 
been made into an Avocado Salad. Dressed with the 
heavenly Wine Vinegar and Salad Seasoning from 
Spice Islands. Salad oil. A few croutons. Thinly sliced 
radishes and cucumbers on a bed of lettuce... Paradise! 
(Recipes? Write Box 336X, Costa Mesa, California.) 








rage at night with borrowed 
Finally he had it—a sort of mo 
horizontal wheel with ten small 
down pans on it that revolved oy 
flame, cooking 10 crepes a minu 

In June of 1965 the doors of th 
Magic Pan Restaurant opened 
Fillmore Street in San Francise 
tables were, and always are, 
with great bunches of seasonal 
flowers. Leslie manned the cre 
chine while Paulette made the fj 
the ones learned in her own 
such as Gypsy Beef Paprikas, as 
classic French fillings like crab j 
béchamel and frangipane. 

The Magic Pan was an immedi 
sation. College students and yo 
cialites claimed it as their own. 
wives bought the elegant entrée 
sert crepes to take out. Membe 
San Francisco Symphony A 
took the restaurant over fora crepe 
fast. All came to eat, chat and wa 
lie flip the crepes from his “magi¢ 

Everyone discovered the restau 
once. Visitors from all over the ¢ 
crowded into the tiny dining d 
sample the 18 varieties of crepes a 
inexpensive but excellent win 
Fonos, who now have a three-y 
daughter, Andrea, have just o 
second, larger Magic Pan in cl 
cisco’s famous Ghirardelli Squa 
can’t believe how many friends 
made,” says Mrs. Fono. “This 
most wonderful country in the 

She has shared some of her f 
crepe recipes with us—all ext 
narily delicious. We think a crepe 
is the most novel, the smartest, 
of the easiest ideas for entertaint 
brunch, lunch, dinner, or after 

None of these crepes, we h 
add, are baked on the bottom of 
Nor do you need a special cre 
though they are nice to have. Any 
slope-sided skillet will do. If you 
8-inch pan, this basic recipe m 
pancakes. Flat, rolled or filled, t 
freeze admirably. Freeze unfilled 
in piles with waxed paper betwee 
one. Wrap the pile closely in foil o 
in a plastic bag and seal. 





































BASIC CREPES OR PALACSINTAS 


3 eggs 1 cup milk 
1 cup all-purpose 2 Tb. butter oF 
flour, unsifted margarine 


Y tsp. salt 

Beat 3 eggs well with a fork. Add| 
unsifted all-purpose flour and \% 
spoon salt. Continue beating untill 
is smooth or place all in blender and 
30 seconds. Gradually add 1 cup 
beating again until smooth. 

Melt 2 tablespoons butter or 
garine and set aside. 

Before preparing each crepe, bru 
8-inch crepe pan with a little m 
butter or margarine and heat ovel 
dium heat until just hot, not smo 

For each crepe: Pour in 2 tables} 
batter. Tilt pan from side to si( 
cover entire bottom of pan. Cook 4 
1 minute or till bottom side is lj 
brown. Turn and brown lightly on} 
side about 30 seconds. Makes ] 
crepes. (conti 


— 





OUR BUTTERMILK IS SO FRESH, YOU MAY 


EVEN WANT TO DRINK SOME. 4 then again, you may not.) 


And then again you might. Peo Te going to be a good, fresh buttefmilk. 
buttermilk has a good, tangy aroma Bur oe Le A anual stoe Les) OE Cnty ee 
can be pretty tempting. Even if you're ae Buttermilk, like all our dicbebehe 
exactly wild about the taste of Talat Probie) es comes to you fastidiously fresh. 

Of course, a good cook doesn't have to =~ We even do taste tests on every batch. 
taste it. She can tell a good, fresh’ ‘butter- ‘Now if that isn’t service above and beyond 
milk just by sniffing it. And if it’s Foremost, the Call ) duty, we don’t know what is. 





Fastidiously Faery 


ce 5 att: Pe 





What 
does 
douching 
with 
DEMURE 
have to 
do with 





» 


Being really feminine has a lot to do with love. And new DEMURE 
liquid douche is about as feminine as you can get. There’s no longer 
any need for a woman to resort to old-fashioned home remedies or 
medicinal-smelling powders that are bothersome to dissolve. DEMURE 
lets you enjoy complete confidence about yourself—plus the most 
delicate kind of everywhere freshness. Makes you feel very special. 
Very you. Very much the woman your husband deserves. ns 
DEMURE’s unique formula deodorizes, cleanses, freshens—safely mT 
and thoroughly—but prettily too. Its convenient liquid form, fresh Wz 
ocean color and light mint fragrance make DEMURE as pleasant to mi 


use as your favorite cologne. Be lovely. Discover DEMURE Douche 


Buy Bonds 


where you work. 





4 
a traveling man. Like seven out of 
ten government employees, he invests in U.S. Savings Bonds. He saves 
for the future — his own and America’s — when he puts something 
into Savings Bonds every payday. Bonds are a good deal. Buy US. 





He works for the government 


Savings Bonds v 
ou work. You'll 


here you bank, or join the Payroll Savings Plan where 


valk a bit taller. 
e U.S. Savings Bonds 


S. Gover , . not De far ths ranorts . 7. 
l ; 1 p ae s ad ement. It is presented as a public service in cooperation with 
Yepartment and The Advertisine Council. 








THE MAGIC PAN continued 


CREAMED CHICKEN CREPES 


3 Tb. butter or \% tsp. salt 
margarine 4% tsp. white pepper 

3 Tb. flour 144 cups cooked 

lcup chicken broth chicken, diced 

4 cup light cream, 12 crepes (see 

1 Tb. chopped Basic Recipe) 


parsley 14 cup Parmesan 
1 Tb. chopped cheese 
chives 


Melt 3 tablespoons butter or margarine 
in top of double boiler. Stir in 3 table- 
spoons flour and then add slowly, stir- 
ring, 1 cup chicken broth. Bring to a 
gentle boil, and cook, stirring, over low 
heat until mixture is thickened. 

Add to sauce in pan 4% cup light 
cream, 1 tablespoon chopped parsley, 1 
tablespoon chopped chives, 14 teaspoon 
salt and 14 teaspoon white pepper. Add 
114 cups cooked diced chicken and cook 
over low heat in top of double boiler for 
15 more minutes. 

Place about 2 tablespoons chicken 
mixture in center of each of 12 crepes 
(see Basic Recipe). Fold edges over. 
Place crepes in buttered baking dish and 
heat in 375° oven 10 minutes. 

Sprinkle each crepe with a little 
grated Parmesan cheese using about 14 
cup all together. Serve at once. Serves 6. 





PAULETTE’S CRISPY HAM CREPES 


14 |b. (2 cups) 2 Tb. milk 

cooked ham, 1 cup dry packaged 

diced bread crumbs 
12 crepes (see 2 cups oil 

Basic Recipe) 2 cups tomato 
l egg sauce, heated 
Place 2 rounded tablespoons of cooked, 
diced ham in center of each of 12 crepes 
(see Basic Recipe). Fold over the edges 
of crepes and secure ends with tooth- 
picks. Dip crepes into a batter made of 1 
egg beaten with 2 tablespoons milk. 
Then roll crepes in 1 cup dry packaged 
bread crumbs. Leave the crepes un- 
covered in the refrigerator to dry about 
15 minutes. 

Heat 2 cups oil to 375°. Place 1 or 2 
crepes at a time in pan and brown in oil 
2 or 3 minutes. Remove and drain on a 
paper towel. Keep crepes warm on 
heated tray or oven set at 150°. Serve 
with your favorite tomato sauce. Makes 
6 servings. 


WHIPPED CHEESE ROYAL 


1 cup or 1 (8-oz.) 1 egg yolk, beaten 
pkg.creamcheese 12 crepes (see 

Y, cup sugar Basic Recipe) 

1% cup raisins 2 Tb. confectioners’ 

ltsp. grated lemon = sugar 

rind 
Combine in a bowl 1 cup or 1 (8-o0z.) 
pkg. softened cream cheese, 14 cup 
sugar, 14 cup raisins, 1 teaspoon grated 
lemon rind and 1 beaten egg yolk. Beat 
the mixture with a fork until cheese is 
soft and fluffy. 

Using 1 rounded tablespoon per crepe, 
spread cheese mixture evenly on 12 
crepes (see Basic Recipe) and roll. Place 
rolled crepes in a buttered baking dish 
and heat in a 350° oven for 10 minutes. 

Remove the crepes from the oven 
and sprinkle evenly with 2 tablespoons 


-Combine in a saucepan 14 cup ° 






























confectioners’ sugar. Serve immedia 
Serves 6. 


CREPES SURPRISE 
1% cup jam or 2 Tb. confection |). 
preserves sugar it 


12 crepes (see 


Y cup finel 
Basic Recipe) ; 5 


chopped peca |} 
or almonds 
Using 4% cup of your favorite 
spread a heaping teaspoon on each q/ 
crepes (see Basic Recipe). Roll eri} 
and then sprinkle with confectio 
sugar and finely chopped pecans 
almonds 

Place crepes in preheated bro 
approximately 6 inches from the } 
2 or 3 minutes or until the nuts 
lightly browned. Serve immedia 
Makes 6 servings. 


CRAB DELIGHT CREPES 
3 Tb. butter or 1% tsp. onion sa 
margarine 4 tsp. paprika 

3 Tb. flour 2 cups cooked 

14% cups milk crabmeat 

2 Tb. dry sherry 2 egg yolks, be 
VY, tsp. salt 2 crepes (see 

1% tsp. pepper Basic Recipe) 
Melt 3 tablespoons butter or 
garine. Stir in 3 tablespoons flour 
then add, gradually, 114 cups milk, < 
ring constantly. 

Bring to a gent boil and cook, ¢ 
ring, over low heat, 4 or 5 minutes}, 
until mixture thickens. 

Stir in 2 tablespoons dry sherry 
teaspoon salt, 144 teaspoon pepper, 
teaspoon onion salt and 14 teasp| 
paprika. Add 2 cups cooked cralia 
to mixture and heat for about 2 
minutes longer. 

Remove from heat. Add a littlell) 
sauce mixture to 2 beaten egg yolks 
mix well. Turn egg mixture into res 
sauce in pan and stir together. Pl 
about 2 tablespoons crab mixture in ¢ 
ter of each of 12 crepes (see Basic 
ipe) and fold. Place in a buttered a 
and brown in a preheated broile 
inches from heat, 2 or 3 minutes. Ma 
6 servings. 









MAGIC PAN CREPES SUZETTE 


1% cup orange juice 1% cup shredded 
(from fresh orange pulp 
oranges) 12 crepes (see 

144 cup sugar Basic Recipe) 

4% cup butter or 1% cup brandy or 
margarine cognac 

\% cup brandy or 
cognac or orange- 
flavored liqueur 





orange juice, 14 cup sugar, 14 cup bD 
ter or margarine, 14 cup brandy or ( 
gnac or orange-flavored liqueur and 
cup shredded orange pulp. Place on he 
and bring to a boil. Reduce heat a 
cook, stirring over low heat 5 minuj 
longer. 

Fold 12 prepared crepes (see * 
Recipe) into quarters. Place crepes i 
flameproof serving dish or chafing dit 
Pour the hot orange sauce over “ 
and place dish in preheated 400° 0 
for 5 minutes. 

Remove crepes from oven. Heat | 
cup brandy or cognac and ignite. Pa 
flaming brandy or cognac over crep 

Serve crepes immediately on hot di 
sert plates. Makes 6 servings. EN 





te! UNMISTAKABLE STYLE 
svued from page 76 


ts what he sees in golf, ski- 
> owling, surfing, swimming, scuba- 
\g. She knows. She has felt on her 
{ pulses the leap of blood that comes 
movement; the exhilaration of the 
F's that accompanies a skillful use 
FE body. 

ints, playclothes, sports have been 
i firsts in a long history of Cali- 
i firsts for women. California 
1 








en had the vote almost a decade 
e Eastern men thought it wise to 
eir women inside an election booth. 
'rce laws, child-custody !aws, com- 
| ty-property laws, equal-pay laws 
1 removed from the Californian 
penalties for femaleness which 
en elsewhere are still paying. 

yhy is this so? It certainly has as 
} 


\ 
| 


DOKING UNDER THE SKIES—page 
). 1 Foldaway Weekender Grill and 2. The 
mntinental—both by Structo, Div. of King- 
jeley; 3. Bluebell Firehood by Condon-King; 
Char-Broil Gas Cooker by Columbus Iron 
Yorks; 5 Big Boy Brazier by Big Boy Mfg. 
}).; 6. Motorized Brazier with Oven Hood 
¥ Crestline, Div. of Federal Steel Corp.; 
|The Penthouse by Weber-Stephen Prod- 
nts Co.; 8. Buddy L Master Chef by Buddy 
Glaser Products Corp.; 9. Lobachi by War- 
in A. Musser, 3111 Warm Spring Road, 
Yen Ellen, Calif.; 10. All-Purpose Grill by 
Tructo, Div. of King-Seeley; 11. Caloric Cub 

Caloric Sales Corp.; 12. The Sportster by 
ne Coleman Company; 13. Casa-O by Sazco 
g. Co., 1600 East 25th St., Los Angeles, 
lif.; 14. Royal Chef's Little Pig by DeSoto 
emical Coatings, Inc. 


RIVACY—CALIFORNIA STYLE—All terra 
ta tile floors are from Architectural Im- 
rts, Inc., Houston, Texas. 


ge 83—Living room, lower right. Painting, 
able *6,”’ oil on paper by Courtenay Moon, 
750, from the Robles Gallery, 665 N. La 
Jenega Blvd., Los Angeles, Calif. Miniature 
Jission, handmade of natural or glazed stone- 
| are by Jon Carlos Lopez, 16 in. high, $75, from 
ae 305 N. Harbor Blvd., Fullerton, 
Jalif. 


age 84—Luncheon table set on patio. All 
Vole accessories are from Kaleidoscope, 9522 
nta Monica Blvd., Beverly Hills, Calif.: 
Poppy” pattern Italian pottery dinner plates 
Ernestine, $6.25 ea.; frosted orange glass 
Vblets, $2 ea.; woven orange straw place mats, 


| .25 ea.; French bread basket, $2, and basket 


| 
{ 





much to do with the Western man as 
with the Western woman. Equality at 
the polls was a gift outright to her from 
men. Strong, the Western man asked for 
strength from his woman. Competitive? 
She had to be that way. It was their 
joint competitiveness, turned not against 
each other but against the world, which 
made California’s transition in a hun- 
dred years from wilderness to aerospace 
outpost possible. The California man 
trusted this woman. He had crossed the 
plains with her. He had left her alone to 


_ work in the coast shipyards while he 


fought on Okinawa, in Korea. She had 
let him persuade her, in her sixties, to 
leave the white farmhouse in Kansas, 
or the maple-shaded streets of an Iowa 
small town, to try apartment life in 
Long Beach, or a mobile home sur- 
rounded by an imitation lawn of crushed 
greenstone in Hemet. (continued) 


_ Journal Shopping Center 


holding salt and pepper shakers, $3.50 a set; 
linen napkins, 85¢ ea.; ‘Knob Hill’’ stainless 
steel flatware by Supreme $4 a 5-pc. place set- 
ting. Patio furniture by Thin Line Mfg. Co. is 
from Too-Mas, 305 N. Harbor Blvd., Fuller- 
ton, Calif. 


Page 85—Second row down, far right. Old 
Sicilian painted bench with woven rush seat, 
one of a kind, from Bob Mitchell & Assoc., 
through decorators. 


Picture bottom row, far left. Patio furniture 
by Landes Mfg. Co., from Too-Mas, 305 N. 
Harbor Bivd., Fullerton, Calif. 


MEAL A DAY, page 92—July 2: Mushroom 
Omelet packaged by Borden's. July 3: Peach 
Strudel by Pepperidge Farm. July 5: Chunky 
Apricot Applesauce is Moit’s. July 6: Almond 
Cake mix from Belly Crocker. July 7: Pecan 
Snack Bars mix is Pillsbury'’s. July 9: Devil's 
Cream Pie mix by Royal. July 12: Golden 
Mushroom Soup is Campbell's ; Seasoned Lima 
Beans ina can from Del Monte. July 15: Coco- 
nut Macaroons and Lemon Snap Cookies 
from Nabisco. July 16: Confetti Pie from a 
Royal mix. July 17: Rice Pudding in a can is 
Comstock, the package is by Jell-o. July 18: 
Barbecued Beans are Campbell's. July 19: 
Low Calorie Gelatins from D-Zerta. July 20: 
Deluxe Baby Peas (frozen) are Birds Eye; 
French Dinner Rolls mix is Pillsbury. July 
22: Apple Dumplings are Pepperidge Farm. 
July 23: Tahini Dip from the A. Sahidi Co., 
a division of Knox Gelatin; Chocolate Almond 
Cookies from Nabisco. July 25: ‘‘Hot Stuff” 
Dip made with Wishbone Thousand Island 
salad dressing. July 26: Short Ribs of Beef 
(frozen) from Stouffer's; Quick Thaw Mixed 
Fruit is Birds Eye. 





“WIGGY-KNITS: (see. pages 36, 38) 


se this coupon to order knitting patterns. See patterns, sizes 5-13. Fill out 
loupon, enclosing 50¢ for each pattern (no stamps please). New York State 

®sidents please add sales tax. Sorry, we are unable to handle Canadian, for- 
gn or C.O.D. orders. Please allow three to four weeks for handiing and mail- 
g. To avoid delay, please use your zip code. 


Blue wide-wale ribbed turtleneck sweater dress 


Green long-sleeved top attached to a striped dirndl skirt 


Skinny yellow knickers with a striped turtleneck sweater 


Yes... MIRACLES 
Happened at Fatima! 


You may not agree with the Catholic 
belief in miracles. 


Perhaps you don’t believe in mira- 
cles at all...and especially not in 
miracles attributed to the prayer of 
the Blessed Virgin. 


But if God does look with special 
favor upon Mary...and does wond- 
rous things at her request... is it not 
of vast importance to you to find out? 
Is it not worth the few minutes re- 
quired to examine the evidence? 


What, for example, did God’s angel 
mean when he said: 


“Hail, full of grace, the Lord is 
with thee; blessed art thou amongst 
women...”? 


Was she to be “full of grace” only 
temporarily — and “blessed amongst 
women” only during her life on earth? 


This is not reasonable in view of 
Mary's unique role as the earthly 
mother of the Son of God. Nor can 
we discard and forget Mary if we be- 
lieve Holy Scripture, for there we find 
Mary’s words (Luke 1:48); “... hence- 
forth all generations shall call me 
blessed.” Where, excepting among 
Catholics, does anyone honor Mary as 
did God Himself? 


“But,” you may insist, “show me a 
miracle! And prove that the Blessed 
Virgin had anything to do with it.” 

We might, of course, recall that 
Christ’s mother appeared to Berna- 
dette at Lourdes in France, and that 








scientifically-authenticated cures have 
been occurring there ever since. Or 
we might cite similar apparitions to 
the three children at Fatima, Portugal, 
and the subsequent awesome specta- 
cle of the sun spinning and dancing 
On its axis and then seeming to plunge 
toward the earth...a spectacle wit- 
nessed by 70,000 persons. And we 
could mention Mary’s prophecies con- 
cerning the conditions under which 
Russia would be converted. 


But Catholics don’t require earth- 
shaking supernatural demonstrations 
to attest Mary’s love, nor to prove her 
influence at the throne of God. It’s 
the little “miracles” that take place in 
their daily lives when...in faith and 
trust... they pray: “Hail, Mary, full 
of grace, the Lord is with thee....” 


Catholics pray for one another. They 
also ask the saints in Heaven to join 
them in prayer. “I believe,” says the 
Apostles’ Creed, “in the communion 
of saints.” And Mary, the Mother of 
Jesus, is in Catholic hearts the greatest 
of the saints. So we ask her to inter- 
cede for us with God... and God has 
often performed miracles in answer 
to her prayer. 

An exciting pamphlet on Fatima, 
containing prophecies by the Blessed 
Mother concerning the conversion of 
Russia and a peace plan from Heaven, 
will be sent immediately at your re- 
quest. And nobody will call on you. 
Write today for Pamphlet No. LJ-41. 








-——-—---— FREE—Mail Coupon Today! ---—--- = 
Please send me your Free Pamphlet entitled ‘‘Fatima—Mary’s Peace Plan From Heaven” | 
LJ-41 ! 

Name 
Address 
City Staten eal Me (pa ee 
| 

KNIGHTS or COLUMBUS | 
RELIGIOUS INFORMATION BUREAU 3) | 
3473 SOUTH GRAND, ST. LOUIS, MO. 63118 NY ; 
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also Calluses. Quick, 
easy, and economical. 


Just rub on. Jars, 40¢ 
and 70¢. Buy Mosco 
at your druggist. 


Yellow striped stocking stitch shirtdress 


FyTRA PROFITS! CORNS 


You can enjoy extra profits this season by| yo., micron serondadr 
joining our staff of independent representa-| not satisfied. Moss Chem. 
tives. Send a postal to the address below, | ©: IS Rochester, N-¥ 


Skin Trouble? 


SAYMAN SALVE 
With Hexachlorophene AT STORES 
Soothing relief for detergent hands, EVERY- 


itching, rashes, cuts, minor burns, fever 


blisters. Use Sayman Vegetable Wonder WHERE 


\ 
Soap for OILY SKIN; Sayman Lanolated Soap for 
DRY SKIN. Write for samples 


SAMPLES <ce0N310i Lectsest tous mo 6310s 


Two-piece red, white, and blue swimsuit, mini-skirt, tank top 


Zig-zag burgundy and pink chevron dress, pink yoke 








and you will receive complete details about 
our offer. No obligation. 





SV 


SAYMAN 
| BSALVE 


Moore-Cottrell Subscription Agencies, Inc., | | 
Dept. 470, 


ZIP CODE North Cohocton, New York 14868 
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UNMISTAKABLE STYLE continued 


Apparel of any kind, let alone that 
suited to a variety of sports and occu- 
pations, costs money. And without it, all 
the inclination in the world to dress 
functionally is of no avail. The Cali- 
fornia woman has the money. 

What does she spend it for? In part 
for the same things that women in other 
states are spending their money: for 
washers, dryers, refrigerators, TV’s, 
cameras, boats, travel, 


ties) are involved. If flat stomachs, firm 
bosoms, bright eyes, pink cheeks and 
springy steps were the trademarks of 
80-year-olds, there would soon be oc- 
togenarian The California 
woman isn’t trying to look young; she 
is trying to look good. 

The last face-lift and hair-tint in my 
town was had by an ex-school principal 
in her mid-sixties, who wasn’t trying to 
look young. Instead, like those nuns 
who are today putting off their ancient 


worship. 


habits for modern clothes in the hope of 
being accepted as persons not symbols, 
she was laying aside the habit of gray 
hair and wrinkles which had long ob- 
scured from our habit-calloused eyes 
the vivid human being they covered, in 
the hope of functioning once again as a 
person, not a grandma symbol. 


Speed Hervieux, a man of 50, former 
journalist, lawyer, and track star, now 
the owner (with his wife) of a bookstore 





automobiles. The differ- 
ence is that when these 
‘necessities’ are paid 
for, the California 
woman still has money 
in her pocket, and this 
she spends for those 
articles and services of 
personal adornment 
which cause her to be 
remarked on by the en- 
vious from out-of-state. 
Visitors find the number 
of blondes in California 
out of all proportion to 
our ethnic background. 
If blondes do have more 
fun, California is where 
they have it. Wigs, tints, 
sets, perms, bleaches, 
streaks. This may be- 
come known as the 
Decade of the Hair-Do. 
And in some places of 
The To-Do about the 
Hair-Do. The woman’s 
hair freedom is far 
greater than the man’s. 
She may wear hers as 
scanty as Mia Farrow, 
or as bewigged as Marie 
Antoinette, and the 
issue is thought to be 
one of taste, not morals. 
But a boy with—in the 
principal’s view—an 
overly copious amount 
of hair is suspended on 
the grounds that he dis- 
tracts his classmates. 
(This principal, and the 
classmates’ parents, had 
better face up to the 
fact that distractions 
outside the classroom 
today are multiple and 
that the student who 
had not acquired some 
resistance to them in 
the classroom will be 
overwhelmed outside 
before he can unroll his 
sheepskin. ) 


What she does with 


her hair is only the 
beginning of what the 
California woman does 





to her person in the name 

of self-improvement.T here are more faces 
lifted up by surgery, more breasts inflated 
by silicone, and more glands kept func- 
tioning by hormones in California than 
in any other state in the Union. This, the 
California woman is sometimes told, is 


wrong. “‘Age is beautiful,’ she is told. 
She knows better. Wisdom is beautiful, 
and magnanimity and loving kindness 
and a clean heart. But a dewlap is a 
dewlap is a dewlap. 

Nor is this youth worship. Should 
youth be characterized by sagging tis- 
sue, falling teeth and trembling limbs, 
age would not emulate youth. Aesthetics 
and athletics (both California special- 





SEGO GIRL There’s a reason why she’s a SEGO girl. SEGO works. 


It helps make you slender. That’s the important thing about SEGO, Diet Food. 
All the rest is delicious fringe benefit. How good it tastes, for instance. (We're always 
tempting you with delicious new flavors so you won’t get bored.) How good it is for you; 
how good you feel the whole time you're slimming with SEGO . . . because each 225-calorie 
SEGO meal has extra big servings to keep you satisfied. And protein... 
lots of protein, to help keep you going ’til the next meal. 


SEGO is for finding the joy of a slender figure. 
And for being more beautiful. 
And that’s really the important thing. 


Have you tasted the four new very deep, very dark, very rich Sego “very” flavors? Mmmmm. : 





MOVING? 


Change your 
address in 
advance. 


Mail coupon to: 
LADIES’ HOME 
JOURNAL, 
SUBSCRIPTION 
SERVICE, 
INDEPENDENCE 
SQUARE, 
PHILADELPHIA, 
PA. 19105. 


City 





Zip Code 


ATTACH YOUR ADDRESS LABEL HERE 





NAME (print) 


My New Address 


State 


Date Moving 


INCORPORATED 












































that sells books, has spent much of hj 
time outside California. 

“Speed,” I said, “isn’t the Califoraj 
woman pretty much the same as wome}}} 
everywhere else?” 

“Hell, no,” said Speed. 

“What's the difference?” 

“Tn the first place, she’s more natural, 

“What’s ‘natural’ mean to a mar 
More like a man?” 

“More like a woman! That’s the wai 
a woman’s more natural. The Califo 
woman’s been arour 
men a lot. So they’ 
used to them. The 
aren't trying to be wh 
they think a man li 
in a woman. They’* 
themselves. Natur 
That’s what a man li 
in a woman. Also the 
have a better sense ¢ 
humor.” 

““How do you accour 
for that?” 

“Been around me 
more,” Speed said, 23| 
ing my sense of humo| 

“Anything else?” 


J 


Sea wife, a forme 
librarian, came in fro 
the children’s depart 
ment. ‘‘Yeh,” Spee 
said, ‘‘they’re bettel 
looking.”’ 

“How? Why? Ag 
don’t tell me it’s becaug 
they’ve been arou 1 
men more.” 

“They've been outsi( 
more. Less flab, am 
more color. Also the 
know more about bas 
ball.” 

“What’s that got t 
do with looks?” 

“Darned if I knox 
But it’s a fact I’ve ni 
ticed. The women wh 
understand baseball a 
good-lookers.”’ 

At a dinner party 
talked with a doctor, 
people do everywhenr 
of good places to eat. 

“Have you tried tl 
Elks Club?” he aske 
me. 

““Are women pé 
mitted there?” 

“Welcomed. El 
have changed.”’ Then 
amended that. “‘Meé 
have changed.” | 

“About women, yé 
mean?”’ 

“About women.” F 
looked across the tab 
at his wife, a gypsy g} 
in a red dress. 

“Sex is not whl 
keeps me with Ellen. Sex is everywhe 
today, and easy to come by.” 

I was somewhat taken aback by thi 
though the reverse—‘‘Sex is the on 
thing that keeps me with Ellen” 
would have been even more takin 
aback. 

“Man,” continued the doctor, 
beginning to appreciate woman as 
person to live with as well as to sle} 
with.” I didn’t tell the doctor, w) 
was born in Ohio and might not agr 
with me, but this quality of life, 
full living and generous sharing, is t| 
basis of the ‘‘California look.” Wherevii 
it is found. EN 


] 


| 
| 


| 
| 
| 
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‘WHAT’S HAPPENING’”’ 


¢ tinued from page 118 

























frker—such a gorgeous face in 
}ir day. Jean’s bought a house, 


Hr own little friends. She hates 
yrties, and rarely will go, only if 


jive on that day. Hates to be 
cy. Twiggy is popular now be- 


blic is demanding youth now. 
ut she’s really a bit ordinary to 


(rol Channing has been cast aside 
| Hollywood. Her role in Hello, 
lly! will be played (and ruined) 
| Barbra Streisand. Outrageous, 
ut predictable. Hollywood blun- 
“rs continually: Gypsy was wrecked 
| Rosalind Russell’s performance 
‘thel Merman was a natural for 
e part), and Julie Andrews was 
passed for My Fair Lady in favor 
Audrey Hepburn, who can’t 
ga note. 


HE NEWEST discotheque dances 
Paris are The Swing... The Slide 


nis doesn’t sound like a disco- 
eque, it sounds like a_ play- 
ound) . . . and The Spring (in 


ich the dancer bounces as if 


ie Adamis, calling herself ‘‘a mid- 
-aged teeny-bopper,’’ popped 
wearing a persimmon Galanos 
at-dress with bell sleeves, and 
14-carat diamond ring designed 
‘David Webb. Miss Adams, whose 
swest film is The Honey Pot with 
2x Harrison (‘‘It’s the best part 
ye ever had—or was before they 
gan cutting’’), bounced with 
ews: Next fall ABC-TV will show 
e brilliant comedy programs star- 
g her husband, Ernie Kovacs, who 
as killed in a 1962 auto crash. 
=ven | didn’t understand some of 
mnie’s shows 15 years ago,’’ she 
tid, fingering her ring. ‘‘He was 
head of his time. But I’ve just 
Jatched them again, and the new 
estion will definitely dig him. 
| 


. 





1e world’s caught up with Ernie.”’ 


‘ATSON’S HAPPENING: Sher- 
F Holmes is about to flick James 

nd off the screen. Holmes and 
. Watson have been absent since 
asil Rathbone ran out of scripts, 
Utnowthey’re rushing back: MGM 
) producing Baker Street (barely 
sed on the Broadway musi- 
il)... Paramount plans The Re- 
'rn of Sherlock Holmes .. . and 
mited Artists will clue you in on 
he Private Life of Sherlock Holmes 
/arring Walter Matthau, this year’s 
| cademy Award winner (for a sup- 
prting role). Walter Matthau as 
Nerlock Holmes is hard to believe, 


>tis that any more surprising than 


Sophia Loren as Marilyn Monroe? 
But that’s what’s ahead, screen 
fans: Sophia Loren as the hardly 
disguised Marilyn in the film ver- 
sion of Arthur Miller’s After the 
Fall (Paramount), co-starring Paul 
Newman. 


THIRTEEN minutes with Helen 
Hayes: ‘‘Stars are made and born. 
The born attribute is presence. The 
made part is, you must learn your 
craft. And the secret of good acting 
shouldn’t be a secret: it’s learning 
to overcome fear of yourself. When 
you get onto the stage, you’ve got 
to lose your inhibitions, all of your 
fears. I’ve finally laid down the bur- 
den of stardom I’ve carried for 45 
years. | was made a star too young, 
at 21. Now with the APA Repertory 
Theater on Broadway, I’m not the 
star, and what a glorious feeling 
that Is.” 


WOMEN across America are 
hereby alerted to order tickets: 
Anthony Quinn and Michael Caine 
will appear together in the film of 
John Fowles’ novel, The Magus.... 
George Avakain, president of 
NARAS, which presents the annual 
Grammy Awards for recorded mu- 
sic, grumbles that this year’s 
Grammy winner, Strangers in the 
Night, wasn’t even nominated for 
an Oscar. . . . Can anyone explain 
how the song Born Free won the 
Oscar over Georgy Girl or Alfie? 


Peter De Vries, whose books 
are always an event, has a new 
novel coming in October. Title: 
The Vale of Laughter. The first 
three sentences are: ‘‘Call me, 
Ishmael. Feel absolutely free to. 
Call me any hour of the day or 
nighiterecn 


A NEW FILM, Smashing Times, will 
bring together those two fine young 
non-beauties, Lynn Redgrave and 
Rita Tushingham in a spoof of 
London’s in scene. The boy is 
Michaei York, so good in Accident. 
The day after the Fourth of July, 
Barbra Streisand begins shooting 
Funny Girl in Hollywood. This mu- 
sical was her personal triumph on 
Broadway, and she’s likely to be a 
winner on screen, too. Afterward, 
she goes into On a Clear Day You 
Can See Forever, a catastrophe on 
Broadway with Barbara (she at 
least spells it right) Harris... . Say 
what you will, Jerry Lewis movies 
make money, so somebody must 
see them. His next, being filmed 
this month in London, has a nice 
title: Don’t Raise the Bridge, Lower 
the River... . Right this minute, on 
locations in Utah, Arizona and 
Idaho, Columbia is filming Mac- 
kenna’s Gold, the first ‘‘epic West- 
ern’ done in Cinerama, and star- 
ring Gregory Peck, Omar Sharif and 
Eli Wallach. Of course, most cities 
have no way of showing Cinerama, 
so when you see it on your regular 
screen, think big. END 
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Recipe Index 


Here is a handy listing of recipes ap- 
pearing in this issue, including those 
from the Journal kitchens and ad- 
vertisements. 

APPETIZERS 

“Hot Stuff’ Dip, page 94. 

Stuffed Wine-Soaked Prunes, page 104. 
Tahini Dip, page 94. 

BEVERAGES 

Low-Calorie Refresher, page 94. 
Mock Orange Julius, page 97. 
DESSERTS 

Baked Alaska, page 103. 

Bombe Cardinal, page 94. 

Crunchy Ice Cream Bars, page 54. 
Fruited Pizza Pie, page 97. 

Glory Sundae, page 94. 

Japanese Honey Cake, page 94. 

Mai Tai Sherbet, page 98. 

Peachy Lime Sherbet, page 103. 
Pineapple Royale, page 58. 

Pineapple Swan Surprise, page 58 
Rocky Road Ice Cream, page 98. 
Two-Fruit Pizza, page 97. 


MAIN DISHES 
Bacon-Wrapped Stuffed Trout, 
page 104. 
Bolivian Trout in Butter, page 94. 
Frijoles Refritos, page 98. 
Knackwurst, page 104. 
Mighty Mousse, page 93. 
Mock Sourdough Pancakes, page 94. 
Salmon Steaks in Silver, page 94. 
Sherry Lamb Chops, page 104. 
South Seas Lamb, page 104. 
Steak Paprikash, page 94. 
Sweet and Saucy Spareribs, page 107. 
Sweet and Sour Spareribs, page 104. 
Tacos, page 98. 
Teriyaki, page 5. 
Tostadas, page 98. 
Tuna Espanol, page 16. 
Windjammer Tuna, page 94. 
NEW PRODUCT INFORMATION 
See Shopping Center, page 115. 
RELISHES AND PICKLES 
Carrot and Cucumber Relish, page 94. 
Pickled Eggs and Beets, page 94. 
Pickled Green Beans and Onions, 
page 94. 
Pickled Peaches, page 94. 
Plum Conserve, page 94. 
Spiced Raspberries, page 94. 
SALADS 
Caesar Salad, page 102. 
Calcutta Turkey Salad, page 96. 
Crab Louis, page 102. 
Forty-Niner’s Fruit Salad, page 100. 
Fruit Rhapsody, page 95. 
Gold Platter Salad of Spinach, page 100. 
Green Goddess Salad, page 100. 
Melon-Cheese Mold, page 103. 
Nut Tree Salad, page 102. 
Potato Salad Germania, page 96. 
Strawberry Marshmallow Mold, 
page 96. 
Tomato Flowers, page 100. 
Valjley of the Moon Salad, page 100. 
Wild West Salads, page 25. 
Wunderbar Bean Salad, page 105. 
SANDWICHES 
Avocado-Nut-Wich, page 97. 
Championburger, page 97. 
Cowboy Bunwich, page 96. 
Gingerburger, page 104. 
Gooberburger, page 97. 
Hollywood Hero, page 25. 
Lipton Charcoal Onion Burger, page 5. 
Merry-Maker Grill, page 96. 
Pan Bagnade, page 94. 
Robert’s Mexican Submarine, page 98. 
Roque-Pickleburger, page 97. 
Sandwich Bravado, page 96. 
Swiss Special, page 95. 
SAUCES AND DRESSINGS 
Barbecue Sauce Italiano, page 5. 
Creamy Fruit Dressing, page 95. 
Nut Tree Dressing, page 102. 
SOUPS 
Independence Sauce, page 94. 
Potage Bruxelles, page 94. 
JULY, 1967 
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Varicose vein 
relief from 
support hose? 





Somebody's 
pulling 
your leg. 


Support hose can help relieve tired legs. 
But that’s not enough for varicose veins. 
Varicose veins have to be firmly com- 
pressed. And Bauer & Black Elastic Stock- 
ings give you full, firm compression. Real 
relief. Comfort. All you'll need to feel bet- 
ter about varicose veins. (You'll look better 
too, because they're fashionably sheer.) 
So, be sure to buy Bauer & Black Elastic 
Stockings this time. They'll cost a little more 
than support hose. 
But think of the 
pain you'll be miss- 
ing. And we're not 
pulling your leg. 


KENDALL! 





BAUER & BLACK SUPPORTS DIVISION 


FREE BOOKLET “The Facts on Varicose Veins’ 
Mail this coupon to: Bauer & Black, Dept. LHJ77, 
309 West Jackson Blvd., Chicago, Illinois 60606 


+ 
I 
I 
I 
i 
1 
I 
Naiie:. =... en : 
i 
1 
i 
I 
I 
a 


117 








BY GENE SHALIT 


Eva Gabor, that California woman 
by way of Budapest, breezed in: 
brown chiffon pants-gown, yellow 
backless shoes, pearl earrings and 
the complexion of a college Home- 
coming Queen. We cheered her ap- 
pearance. ‘I’m very small, five feet 
vun and a half inches,’’ she said 
shortly. ‘‘| used to dress like | vud 
be tall unti! | came to the conclusion 
that I’m short, and I’m round, and 
l’m Hungarian, and I’m never going 
to be tall whatever | do.’’ When Eva 
was chaired and quenched, the 
question landed: Would you ever 
like to be just a housewife? Her 
sweeping laugh: ‘‘l theenk | vud go 
mad! But you said ‘just a house- 
wife,’ vich is not fair, because being 
a housewife is very hard and nobody 
gives any credit. | like to be appreci- 
ated ven | verk. Also I’m not a good 
cook. (Looking at her husband Richard 
Brown.) Do you remember that ham- 
burger | made you once? | made him 
a hamburger once and it looked like 
dog food because | vanted to make 
it so good that | put in av-rything | 
find in the kitchen, and conse- 
quently | put in a raw egg and it just 
vent in all directions. | am one of the 
verst talents in the kitchen, and vary 
vell | run a house, but cooking—put 
me in a kitchen and you starve to 
death. I’m a frustrated singer. | vud 
rather sing than anything in the 
world. I’m taking singing lessons. 
But naturally | can’t sing and | don’t 
have any voice, but! vud just love to. 
| take lessons from George, oh vot’s 
his name, he’s in my phone book 
under singing, but I’ve packed the 
phone book. July first | have to be 
back in California to shoot Green 
Acres for CBS television. It’s amaz- 
ing how audiences took to this show. 
| love the sudden fame, | must say. 
Any actress who Says it isn’t vunder- 
ful to be famous, | don’t think they 
tell you the truth.”’ 


KNOW-CAL: You can read about 
other California women elsewhere 
in this month’s Journal. I'll only 
mention that the newest craze 
among California college students 
is the three-foot party. Sheets are 
sewn together to completely cover 
the room, then attached to walls 
three feet above the floor. The 
whole evening happens under that 
three-foot canopy. ‘‘l wouldn’t stand 
for such a party,’’ says a Cal co-ed. 


SELECTED SHORTS: If you plan 
your movie dates far in advance, 
Dr. Dolittle with Rex Harrison has 
its world premiere December 19, 
Gone With the Wind blows into town 
October 10, and Carnelot opens on 
the knight of October 25.... 

John Aaron, who co-produced Per- 
son to Person, returns next fall with 
Good Company, a derivative program 
for ABC-TV starring America’s flam- 
boyant criminal lawyer, Francis Lee 
Bailey. We'll see how well he ac- 
quits himself. . . . Splendiferous, 
Manhattan's smart new store, is now 
selling stones with sayings. Our 


favorite: ‘‘Love is the most fun you 
can have without laughing.”’.. . If 
you don’t get your husband out of 
the house on Saturday night, July 
15, he may watch the Miss Universe 
Beauty Pageant on CBS-TV. This 
warning is another public service to 
wives from WHAT’S HAPPENING... . 
The Jokers, starring Michael Craw- 
ford, a film about two British lads 
who steal the crown jewels from the 
Tower of London, is a lark, and 
Crawford is splendid. Take your 
children. 


QUICK, NOW, whois Rex Harrison’s 
wife? Mrs. Rex Harrison? Right again. 
Her professional name is Rachel 
Roberts, and her next film is A Flea 
in Her Ear, starring (right again) Rex 
Harrison. This is the first time they'll 
have appeared in a film together, 
but they have both been honored 
before, uniquely: In 1964, Mr. Harri- 
son was nominated for an Academy 
Award for My Fair Lady, and Mrs. 
Harrison was nominated for This 
Sporting Life. He won. (So much for 
working wives.) 


FOR MANY women, Robert Ryan— 
strong jaw, smile askew—is the 
American dream. Off screen. On 
screen, he’s an American night- 
mare: psychotic, sadistic, tough. 
There is also only one star who can 
play a hateful role with Ryan’s style, 
but: Don’t you feel deprived going 
through a movie without kissing the 
girl? He grins, in his vast apartment 
overlooking Central Park: ‘‘But | do 
get to kiss the girl. And in a much 
more enjoyable way, | might say. The 
truth about movie kissing is that it’s 
a bloody bore. You can’t move your 
head more than half an inch, you 
dare not smear the girl’s lipstick, or 
disarrange her hair, or get in her 
light, or breathe on her too hard. I’m 
actually envied by a great many of 
my fellow actors because | don’t 
have to kiss the girls the way they 
do. When /kiss’em, they get mussed 
up! ... Of course, later on in the pic- 
ture they shoot me.’’ Ryan has six 
films completed, including The Dirty 
Dozen with Lee Marvin and The Busy- 
body with Sid Caesar. Next autumn: 
on stage in Nottingham, England, 
for the title role in Othello. 


THE WORLD’S most beautiful model, 
London’s Jean Shrimpton, is off on 
a new career: The cinema, ducks. 
She makes her film debut in Priv- 
ilege, directed by 31-year-old Peter 
Watkins, who rushed to fame with 
The War Game. Felice Gordon, the 
agent who handled her modeling, 
stopped by to talk about The 
Shrimp’s new and old careers. Like 
this: ‘‘Jean was making outrageous, 
just outrageous, sums of money. She 
could make $3,000 a day with a sin- 
gle assignment. She’s 24, though, 
and that’s old for the youth-oriented 
market, so of course she has to be 
replaced, the public is fickle. She’s 
incredibly beautiful, but then so 
was Suzy (continued on page 117) 





Jean Shrimpton... she hates to be fan| 
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HAIR COLOR BATH 1S A TRADEMARK OF CLAIROL CLAIROL INC. 1 





irol® colo and vant it fast, easy, more 


| than any other haircoloring. 





ior doesn't she? 


air Color so natural only her hairdresser knows for sure!” 





She makes the most of every moment. Fills every day 
with little extras that make life more fun for her family. 
Little extras for herself, too. Her hair, for instance, so 
much a part of her vital good looks, is always perfec- 
tion. The color fresh, young, lively...the hair itself silky, 
bouncy, in beautiful condition. These are the little 
extras she counts on from Miss Clairol...little extras 
that mount up to perfection. 


New! Shampoo 


Miss CLAIROL 
Formula ~ 


Extra €asy ggg ae Ns 


AIROL 





What’s so reassuring for you, too, is that with Miss 
Clairol, you can go so much lighter or brighter. Cover 
gray effectively, knowing that the color will come out 
soft, lively, beautifully even every time. So if you want 
an exciting change or just a fresher, younger version of 
your own hair color, for this time in your life, get perfec- 
tion. Get Miss Clairol in the formula that = @™" Gr" m 
gives you the results you’re dreaming of. (cutrcnn) 


Creme 
Formula 


Extra rich 


MISS 


CLAIROL 


THE NATURAL- 
LOOKING 
HAIRCOLORING 





The first 

truly feminine 
anti-perspirant 
proved effective 
in 10S’ heat! 


Super Biodorant by Helena 
Rubinstein...the fragrant, flow-on 
anti-perspirant for women who have 
worrisome perspiration problems. 

No ordinary deodorant or anti- 
perspirant can even begin to match 
Super Biodorant. It stops 
perspiration anxieties cold even 
in humid, summer heat. Offers you 
the driest underarms ever. (Even 
in most tense moments. ) 

Super Biodorant is good news 
for your beautiful clothes too. 

Use it faithfully and feel 
really secure. 





GuPER 
pigo0RAN! 


ANTI-PERSPIRANT 


od 
DEODORANT. 


HELENA 
RUBINSTEIN 





Super Biodorant’ 
Helena Rubinstein’ 


Helena Rubinstein fth Ave., New York 


Neen cc a ttt eee. PC. aE 


2 


aa 








™ 


NEVER UNDERESTIMATE THE POWER OF A WOMAN 


JOURN 


JOHN MACK CARTER EDITOR 








PETER WYDEN EXECUTIVE EDITOR BRUCE CLERKE MANAGING EDITOR HERBERT BLEIWEISS ART DIREC 


ARTICLES 
“‘No One Slept with Mom While You Were Gone, Dad!”’ 

Art Linkletter 36 
The Real Svetlana Stalin Story John Kobler and 

Peter Wyden 59 
The Plot Against Judy Garland Judy Garland 64 
Why ‘‘Good’’ Sons Become Draft Dodgers Gail Cameron 72 


REGULAR FEATURES 








Horoscopes for Pet Lovers Sybil Leek 4 
You and Your Sleep Bob Gaines 8 
‘“‘What’s Happening’ Gene Shalit 10 
Can This Marriage Be Saved? Dorothy Cameron Disney — 18 
Pet News Joyce Kuh 24 
Spending Your Money Sylvia Porter 26 
Amy Vanderbilt 30 
Poor Woman's Almanac Beryl Pfizer 32 
Dialogue with Mothers Dr. Bruno Bettelheim 56 
Shopping Center 116 
FICTION 
Book Bonus: The Lowest Trees Have Tops Martha Gellhorn 43 
The Man Who Stopped the Square Dance 

Eileen Herbert Jordan 70 
FOOD 
When Meals Were Meals Maude Dickinson 78 
No-Cook Desserts from Your Freezer Poppy Cannon “ESS 3g 
Line a Day 82 
Meal a Day 84 
Spectacular Soups—Hot or Cold 86 
Recipe Index 116 


eT ESSE 


FASHION AND PATTERNS 








New Style in the G.O.P. Spotlight Trudy Owett 66 
Sure Signs of Fashion Nora O’Leary 74 
BEAUTY 
Are You Ready to Be Seen? 34 
$750 Worth of Beauty Advice from 15 Experts 

Susan Harney 52 





COVER PHOTOGRAPH OF SVETLANA STALIN BY THOMAS CAFFREY, Globe Photos. See ‘‘The Real Svetlana Stalin Story,” page 


© 1967 The Curtis Publishing Company, Philadelphia, Pa. 19105. All rights reserved. Title reg. U.S. Patent Office and foreign countries. Published monthly. Second 
postage paid at Philadelphia, Pa., and at additional mailing offices. Entered as Second-Class Matter at the Post Office Department, Ottawa, Canada, by Curtis Distal 
Company, Ltd., Toronto, Ont., Canada. Subscription prices: U.S. and Possessions and Canada: One year $3.00. Pan American countries: One year $4.50. All 
countries: One year $5.00. Unconditional Guarantee: We agree, upon request direct from subscribers to the Philadelphia office, to refund the full amount paid f 
copies of Curtis publications not previously mailed. The Curtis Publishing Company, J. M. Clifford, President; Cary W. Bok, Sr. Vice Pres.; Leon J. Marks, Sr. Vice 
G. B. McCombs, Sr. Vice Pres.; Maurice W. Poppei, Sr. Vice Pres.; Gloria L. Swett, Vice Pres., Secretary; Kenneth B. Artz, Treasurer; J. Michael Hadley, Vice Pres., Pub 
Ladies’ Home Journal. The Company also publishes The Saturday Evening Post, Holiday, American Home, and Jack and Jill. Executive offices, Ladies’ Home Jol 
Independence Square, Philadelphia, Pennsylvania 19105. Editorial and advertising offices, Ladies’ Home Journal, 641 Lexington Avenue, New York, New York 


Advertising and Sales: John F. Dunn, Vice Pres., Advertising Director; Fred C. Danneman, Advertising Manager; Arnie Green, Marketing Manager; Gardner L. 
New York Sales Manager; Raymond B. Patten, Eastern Regional Manager; Robert A. Lukas, Midwest Sales Manager; Frank C. Nieman, Chicago Sales Manager; Chai 
Baldi, Atlanta Sales Manager; Frank C. Eaton, boston Sales Manager; Jack M. Brigham, Cleveland-Detroit Sales Manager; John P. Sandford, Los Angeles Sales Mal 
Richard D. Conly, Philadelphia Sales Manager; DeWayne G. Hunter, San Francisco Sales Manager; Patricia Tregellas, Editorial Promotion Manager; Stephen M. Salot 


Sales Development Manager. 


5 J 
Change of Address: With service adjustment requests send latest mailing labels, including those from duplicate copies, to Ladies’ Home Journal Subscription Sef 


Philadelphia, Pennsylvania 19105. Allow six weeks for change of address. 


AUGUST, 1967 VOL. LXXXIV NL 









| 
| 
’ 































SENIOR EE 
LOIS BEN 
LYNNE 
POPPY CA\ 

} 

LOIS R. CHEW 


MARGARET oll 
Home Mar 


SUSAN Hi 
MARGARET & 
Publi 

NORA 0 
TRUDY Q 


MARY E. PO: 


Reader R 
WESLEY 
JOHN R. STE 
Copy-Pro 
MARGARET 


ASSOCIATE EDI 


MARGARET 
JACK 
RICHARD KA 
ALICE KAST 
PHYLLIS 
MARCIA NAS 
BETTY WADSW6 


ASSISTANT ED 
Nan 
etty F 
Martha Pet 
EDITORIAL ASSIST, 
Katherine Bu 
Tanya Konj 
Joyce 
Julie Mi 
Sandie 
Joan Pat 
Lee P 
Julia Ph 
Gale St 
Joyce V 


ART DEPARTN 
Bruce Dat 


| 


eil ¢ 
Roberta L. Weisslé 


PRESID 
J. M. CLIFF 


c 


PUBLIS' 
J. MICHAEL HAD 


i 
| 


Printed in U 


4 bars o 
Ivory cost t less 
than 3 of 


soaps 


ee 
| ce es SE 


Pe 








ame into Ivory’s young world on our special economy plan 


f Your complexion can look younger for it. 


Even grownup complexions look young in Ivory’s 
young world. Because Ivory’s pure and mild. That’s 
much more important for young-looking skin than 
any fancy perfumes, creams or extra ingredient in 
any other soap. More doctors recommend Ivory 
than any other soap. Take advantage of our special 
economy plan. Buy four cakes of Personal Size 
Ivory for less than three of most other soaps. Like 
getting an extra cake free! 9944/100% pure.® It floats.® 
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Now your hair can shine. 
In 60 seconds. 
Even if it’s problem hair. 


A_deep-down shine. 
Your hair has a natural negative charge. 


Gentle Care has a positive charge. 

When both meet, a one-molecule layer of 
reflectant sheen is locked into every hair strand. 
Every inch of hair becomes a mirror that 
reflects light to make hair shine. 

















No matter what condition 
your hair’s in now. Stiff, dry 
brittle, damaged hair is 
instantly livelier and healthier 
looking. Gentle Care 
adds body, bounce and 
softness. Makes hair 


In 60 seconds. 

New Gentle Care 

goes on in the shower, 
after you shampoo. 
Gentle Care does 
more in 60 seconds 


than other manageable. If your hair 
conditioners do hasn’t a problem 
in 15 to 30 in the world, 


Gentle Care 
will keep it 
that way. 


minutes. 
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Send 25¢ to cover handling, to The Weila Corporation, 
Department RE, 
Englewood, New Jersey. 


PET LOVERS 


By Sybil Leek 


ARIES March 21-April 19. Arians, who are filled with dy- 

namic energy because of the influence of Mars, will like a 
pet that is mentally alert as well as physically active. Although you} 
may be happy with a traditional pet, the influence of the planet Pluto 
may make you quite unpredictable in your choice—friends might be} 
surprised to find something unusual like a cheetah purring by your) 
chair. You have an unsentimental attachment to your pets, and you 
want them to realize from an early age that you’re the boss, but this 
doesn’t mean you are unconcerned about keeping them in good health— | 
for even the slightest illness you are apt to seek professional advice 
rather than try to deal with the matter yourself. ' 


(EN TAURUS April 20-May 20. Taureans, who dislike faddish 
= change—in fashion or animals—usually keep their pets for 
a long time and make them an important part of the household. Your 
love for your pet is so great that he contributes significantly to your] 
feeling of domestic euphoria. You like most animals, but you’re apt to 
have a preference for handsome, well-bred dogs or cats. Your pets are 
generally quite happy because you give careful attention to their 
physical comforts by feeding them regularly and seeing to it that their 
bed is always in the same place. In return for this attention, however, 
you expect an affectionate response from them. 


(Pa) GEMINI May 21-June 21. Under the influence of changeable 
Mercury, Geminis love to follow the latest trends in fashion 
and are tempted to change their pets according to the newest style. 
But it’s also important to you that your pet be pretty as well as fash- 
ionable. Most of all, you'll best enjoy a pet that can be looked after | 
easily. A lively, smooth-coated dog with high intelligence, or a pretty, 
colorful bird would suit you well. It’s best to avoid highly strung 
animals that could aggravate your own naturally nervous state. Be- 
cause you are apt to be forgetful, you must make a special effort to see 
that the animal is fed and exercised regularly. 


See CANCER June 22-July 22. All types of pets appeal to most 
Cancerians, who are naturally very affectionate, and they 


generally like to have more than one around the house. Because of 
the watery influence of the moon, you'll enjoy brightly colored fish, 
but your real favorites are large guard dogs, whieh give you a feeling 
of security, or plump, comfortable-looking cats. You have a tendency 
to overload your pets with kindness and concern—Does he have 
enough to eat? Is he feeling well?—and you may even allow him to) 
share your bed and occupy the best chair in the house. You’ll there- 
fore need an animal who can return your affection generously. 


LEO July 23-August 22. Leos, influenced by the life-giving | 

~ sun, love to live exotically and will usually be attracted to| 

a ‘large, colorful pet full of vitality. You’d prefer a St. Bernard to a 

toy poodle, for instance, a really bzg cat, and you ’d rather have one. 

brilliant carp than an aquarium filled with guppies. You demand a 

great deal from your pet but give a lot in return and rarely begrudge 

the cost of keeping it—the best of food, fine living quarters, all the 

latest toys from the pet shop find their way into your household. 

While you don’t make an obvious show of fussing over your animal, 
you appreciate the need to keep it in good physical condition. 


me} VIRGO August 23-September 22. Medium-sized dogs or cats 

a who aren’t too demanding are most appropriate for natu- 
rally conservative Virgos. Although it may tax your patience to house- 
train your pet, it is advisable for you to acquire one when it’s young so 
he can learn that he has to adjust to you, rather than you to him, 
right from the start. And with Mercury, which is associated with the 
intellect, as your ruling planet, it will be important for you to have an 
intelligent animal rather than a merely flamboyant one. Because you 
are a born worrier, it’s best, for your own peace of mind, to have your 
pet’s health checked regularly. 
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If you want 
to get more 


cleaning power 
out of your 


dishwasher, 
put more 


cleaning power 
into it. 


New fortified Electrasol 
now has extra power...20% more 
active cleaning ingredients than 
any other leading brand. 
That’s what it takes for brighter, 
more sparkling dishes. 


NEW FORTIFIED 
FORMULA! 
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a) ECONOMICS LABORATORY, INC., St. Paul, Minnesota 








| LIBRA September 23-October 23. A beautiful, fashionable 
pet with good manners and an illustrious pedigree would 


need to have an exquisitely turned-out pet makes you unafraid of the 
expenses involved in keeping an animal, such as a poodle, which re 
quires frequent expeditions to the canine beauty parlor. But, in de 
ciding on the most appropriate kind of pet, remember that you aren’ 
the sort of person who enjoys long, healthy walks with your animal 
You may want a bird with attractive plumage or a pleasantly colore 
creature like the iguana, both of which need comparatively little 
attention and whose domestic habits can be kept well under control) 


| 


eas SCORPIO October 24-November 21. A one-man animal i 

\“—<3)") most appropriate for Scorpios, who are naturally possessive) 
and want a constant companion. You can be so devoted to your pe 

that you’ll even experience true guilt feelings if you have to leave i 

with someone else for any length of time. A small pet will not appeal 
to you because of your love of the dramatic, so your choice will prob-) 
ably be a large, full-coated dog such as a shepherd or especially aj 
member of the spitz family because of its darker, richly textured coat, 
You might even enjoy an unusual pet like a monkey In fact, you’ll b e 
pleased with any warm-blooded animal whose energy matches the 
energy supplied to you by your ruling planet Mars. { 


dy 
GES | SAGITTARIUS November 22-December 21. An inborn kind- 
ets. ness to animals is especially characteristic of Sagittarians. 
You are nature’s own gift to the lost dog who manages to find his way: 
into your home, and you will often find yourself being asked by friend 
who have confidence in your concern for animals, to look after their 
pets while they are away. It won’t even bother you if they forget to 
pick up their pets on time. With Jupiter, the expansive planet, as 
your ruling sign, you may even take a professional interest in breeding 
different types of animals commercially. Although you find almost 
all pets appealing and can rarely restrict yourself to one, you will 
prefer an energetic animal who can share your activities with you. 


ph) CAPRICORN December 22-January 19. The practical Capri-| 
corn, who frequently worries about the safety of his pos-} 
sessions, generally likes a pet that not only supplies companionship} 
but does double duty as a guard. This will probably limit your choice 
to some type of well-trained, protective dog. Your sense of duty] 
makes you take a real interest in the physical well-being of your pet, 
and you consider displays of affection of secondary importance. You 
aren’t likely to be influenced by fashion and will probably keep the | 
same breed of dog all your life. The ideal animal for you is one that 
shows strength in his appearance and is active and intelligent enough. 
to be a real companion to you without making too many demands 
when you feel moody. 


— 
A 


a ; 
Act | AQUARIUS January 20-February 18. Aquarians, who are 


24> concerned about the welfare of all creatures, may hesitate 
to keep a pet because of the responsibilities involved. Your humani- 
tarian instincts often make you uncomfortable about causing an an-| 
imal to lose any of its natural freedom. For this reason you could | 
never be completely happy with a caged bird, but might be happy with | 
a gentle little dog or cat. Your ruling planet Uranus, which is asso- 
ciated with unexpected increases, makes it likely that if you acquire 
a pet it will be through the influence of someone else, such as your 
child bringing home a stray dog or cat. Even if you don’t consider | 
taking care of an animal a pleasurable experience, once it’s in your 
home you will accept the responsibility with equanimity. 


SZ PISCES February 19-March 20. With your happy-go-lucky 
Meh attitude toward animals, you won’t be bothered by the 
amount of time and money you'll have to spend on your pet. You'll 
even find that unusual pets of all shapes and sizes appeal to you, even 
though your household may become confused by a strange assortment 
of animals. Because you are not likely to be very energetic, you’ll be 
drawn to animals that need little exercise, and your extreme sensi- 
tivity to color will attract you to those pets with distinct personalities 
and colorations. Since you love to travel, because of the influence of 
Neptune, you’d be wise to keep pets that can move with you rather 
than have the worry of leaving them with friends. 
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One 21-cubic-foot refrigerator doesn’t 
lecessarily give you the same amount of 
sable space as another 21-cubic-foot 

Jefrigerator. 


Take the Philco side-by-side shown here 


san example. It measures 21 cubic feet, 
ust as a lot of other refrigerators do. But 
he fact is, it holds more food. 
How come? Because like all Philco 
efrigerators it’s designed to make 
inaximum use of all available space. 
Shelves are roomy and slide out to help 
lou load the refrigerator with greatest 
_conomy of space. They’re adjustable, too. 
‘ou move them up or down to make enough 


| 
| 
: 
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Because you can get more in. 


space, but never waste it. Even the deep door 
Shelves are adjustable. You can choose from 
98 shelf arrangements in the freezer 

door alone. 

Philco saves space another way, too. 
Special thin insulation material makes 
outside dimensions smaller. And bigger- 
capacity refrigerators often fit in the same 
space a “smaller” one used to fill. 

For more convenience and less work, 
Philco refrigerators like the 21-cubic-foot 
side-by-side shown here never have to be 
defrosted. There’s “‘no frost” in the 
refrigerator side. And “‘no frost” in the 
freezer side. In fact, the only place ice ever 


HOME LAUNDRY + 


i get more out of a Philco. 


forms is in the automatic ice maker, where 
it belongs. 

So if you’re fed up with trying to cram 
things into a refrigerator that wastes so 
much space that it’s still half empty when 
it’s “full,” just remember, you’ll get more 
out of Philco... because you can get more in. 

Philco-Ford Corporation, 
Philadelphia, Pa. 19134. 


PHILCO 


FAMOUS FOR QUALITY THE WORLD OVER 
TELEVISION * STEREO PHONOGRAPHS * RADIO 
RANGES * REFRIGERATORS * AIR CONDITIONERS 
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Rit creates the color ac 


you create the sensation! 


6 decorator secrets 
you can steal with RIT 





+ 


4. Make this exciting 
™ “decorator rope”’ 

* yourself with un- 
@ » finished beads, 
simulated pearls, 
blocks—then dip 
in hot Rit Marine 
Blue. Unusual 
co-ordinated 
tie backs 
» for the 
draperies. 
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(it's easy! ) 


1. Bright Olive Green is this year’s 
fresh young color—so start this 
decorating theme by coloring 
your washable draperies with Rit 
2. For a “Victorian” effect cover a 
small table to the floor with an un- 
bleached cloth dyed Rit Scarlet. 
Accent with a Rit Purple wooden 
rope festooned around the table. 
3. Co-ordinate the lamplight! Dip 
a washable fabric shade in Rit Old 
Rose (or just sponge it). 


t 





5. Rit color-matches the unfin- 
ished wooden lamp base and bowls 
of colored water filled with flowers. 
6. Co-ordinate these washable cush- 
ion covers with Rit greens. Prints 
are fun to color! Do a swatch of the 
fabric first. Then you'll see what 
startlingly beautiful, often totally 


unpredictable effects you 
can create. 


Only extra-strength Rit 
dyes so many different 

# materials aud dyes them 
o many (35) colors. Easy. 
conomic aE Dependable. 


R 


dye you just uncap and pour. 











' Larks and Owls: I am what sleep 


researchers call a lark. I wake 
quickly and in a reasonably good 
mood. My wife is an owl. She 
gropes her way through her first 
hour, scowling, banging things, 
sipping endless cups of coffee. By 
noon she may be ready for the day. 

So many people suffer from this 
‘“‘owl’”’ syndrome that I asked one 
of the country’s leading sleep re- 
searchers, Dr. Arthur Shapiro of 
Brooklyn’s Downstate Medical 
Center, if medical science had any 
cures. ‘‘It’s hopeless,”’ he told me. 
“These people are suffering from 
what we call sleep drunkenness, 
and there’s nothing you can do 
about them except leave them 
alone. For the first few hours, 
they’re completely different peo- 
ple. I’ve been told of cases where 
even murders were committed by 
people in this state.” 

Dr. Shapiro explained that some 
researchers have tried to trace 
sleep drunkenness to things like 
body temperature. Your tempera- 
ture fluctuates one to two degrees 
over 24 hours, hitting its high 
around 2 P.M. and its low at 2 A.M. 
“At night your metabolism slows 
down,” says Dr. Shapiro. ““There 
may be some people who find it 
hard to get back to normal again. 
Also, sleep drunkenness seems to 
run in families. It may be heredi- 
tary or acquired. Nobody knows. 
We just know these people need 
time and the normal activities like 
running for a bus or getting the 
kids off to school to start them on 
their day.” 

I asked him if there was any- 
thing that can be done to make 
life easier for an owl who lives 
with a lark. 

“Stay out of her way and give 


her plenty of coffee, consideration,- 


and more coffee,’’ he told me. 


Wedding Blues: Brides-to-be may 
spend their days in a happy nup- 
tial whirl, but their nights are 
often fraught with anxiety. Dr. 
Calvin Hall, who heads the Insti- 
tute of Dream Research in Santa 
Cruz, Calif., has collected a num- 
ber of prenuptial dreams from 
young men and women. He finds 
that women dream far more about 
weddings than men, which comes 
as no surprise, but that the dreams 
are usually worrisome ones. The 
church is bombed, the groom 
doesn’t show up, the bride finds 
herself walking down an aisle to- 





by Bob Gaines 









































ward an altar that constantly 
cedes into the distance. And if t 
groom does show up, he has ft 
face of a total stranger. 

In contrast, young men tend 
have happy wedding dreams. T] 
wedding goes off without a hit 
and the girl in the dream is vs 
the one they expect to marry. 
Hall theorizes that men feel le 
apprehension about marriage th 
women and that brides often Gi 
it hard to imagine themselves g 
ting married and leaving ho 


Yogi Sleep: Blissful sleep. Next 
love and money, few things 

more anguished over. Sooner 
later, everybody develops his o 
technique for falling asleep. Her 
one that the yogis of the East ha 
been recommending for centuri 
It’s essentially a breathing ex 
cise. The trick is to inhale throu 
one nostril, exhale through t 
other. Place your right thu 
against your right nostril, the ne 
two fingers on your forehead, 
the final two against your left n 
tril. Now press against your rig 
nostril, breathe slowly in throu 
the left nostril using an eight co 
hold your breath for a four cour 
then breathe out through the le 
nostril for an eight count. On 

you get the rhythm of this ond 
cise, your soothed mind and spit 
will float off toa snoozing Nirvan 





Baby Dreams: What do_ babi 
dream about? The question is on 
of the crucial ones of dream r 
search. Sleep scientists now kno 
that everybody—adults and 1 
fants—dreams. They don’t kno 
why we dream; they just kno 
that we do and that dreams are z 
essential part of human life. D 
prive a man of his dreams and |} 
will become ill. He may even di 

Dreaming seems especially in 
portant to newborn mammals lil 
kittens, puppies and babies, wh 
spend almost all their sleep tim 
dreaming. 

And what do the newborn, wi 
may not even have their eyes ope!’ 
find to dream about? Top drea‘| 
researchers like Dr. Willia:) 
Dement of Stanford speculate thé} 
these first dreams may be mere!) 
sensations and a way of tuning u] 
the nervous system, preparing | 
for the flood of impressions thé 
it will receive during the first yea’ 
of life. Dreams may be the kinde 
garten of the new mind. EN 








If you can't beat’em, join’em. 


Become a Clairol® Creme Toner* blonde. 

Like our girl here. Her hairdresser mixed equal 
parts of three Creme Toner shades—Ivory Chiffon, * 
Champagne Parfait,® and Extra Lite A*-for her 
pre-lightened hair. (She’s also wearing Clairol lip 


The 


color and make-up for blondes.) are Creme Toner blondes. Always have been. 

Whether you mix your shades or take one So why not join °em? As a Creme Toner blonde, 
straight, you always get this kind of delicate blonde you'll be surprised at what you can get by with— 
color from Clairol Creme Toner. And only Creme _ intelligence, sharp wit, a good tennis backhand. All 
Toner has 32 shades. This is why the great blondes _ the things men hate in other girls. 


Clairol Creme Toner Blondes 
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series will be sprung on a BY GENE SHALIT 1967-68 televisionseason. Is 


AMERICANS ARE visionaries, living in 
the belief that one day there will be 
world peace .. . that our checkbooks 
will balance... and that next season’s 
television programs will be better. 
Dreams, dreams. 

To alert you to our impending fall, 
the Journal’s early warning TV sys- 
tem is ready with a survey of the com- 
ing season’s new series, based on an 
analysis of advance brochures. Twenty- 
sIxX new programs will blip onto your 
September sets, eleven from ABC, 
eight from NBC and seven from CBS. 
Here are the highlights (that’s a figure 
of speech): 

The Flying Nun (ABC, Thursday, 
8Pp.M.). What can one say about a show 
called The Flying Nun? That it may be 
habit-forming? The nun (I mean she 
really flies) is portrayed by Sally Field, 
formerly Gidget. When she’s aloft she 
resembles a bird cf pray. 

The Legend of Custer (ABC, Wednes- 
day, 7:30). Just what you’ve been 
yearning for: A cowboy show. Plenty 
Indians. This time the cowboy is 
dressed as a general, and high-school 
principals are warned that Custer, who 
could become the newest hero of Amer- 
ican boys, wears his hair down to his 
shoulders. And blond! 

Judd (AEC, Friday, 10). Another 
first: A TV show about a lawyer. It 
stars Carl Betz, Chris Jones (looks like 
James Dean) and Pat Himgle as the dis- 
trict attorney who will lose each week. 

Mannix (CBS, Saturday, 10). The 
adventures of a detective named Joe 
Mannix, hence the ingenious title. Our 
hero werks for an ultra-computerized 
detective agency, whose motto might 
ke “ f you can’t. solve a case, keep 
piichirg.” Eut Joe scorns data deduc- 
ticn, preferring his own brain, hence 
the ccrr plications. The first viewer who 
says the show is making her a Mannix 
depressive gets three demerits. 

Gentle Ben (CBS, Sunday, 7:30). The 
stery of an affectionate relationship 
between a seven-year-old boy and his 
pet 600-pound bear. Realism. 

N. Y. P. D. (ABC, Tuesday, 9:30). 
The initials stand for New York Police 
Department, and hats off for not call- 
ing it The Man from N. Y. P. D. This 


Ironside: 
A Burr in 
his chair. 


suspecting public by David 
Susskind, who persuaded New 
York to open its police files, 
thus catching the other net- 
works flatfooted. 

Cowboy in Africa (ABC, 
Monday, 7:30). The cowboy 
is played by Chuck Connors. 
Africa is played by Kenya. 
You may enjoy Con- 
nors, but after all 
those years of The Ri- 
fleman and Branded, 
I’ve decided to go on 
the Chuck wagon. 

The Carol Burnett 
Show (CBS, Monday, 10). Since no one 
is safe anymore, this variety series will 
probably star Barbra Streisand. 

The Guns of Will Sonnett (ABC, Fri- 
day, 9:30). Another Western, starring 
Walter Brennan as an hombre who is 
(one assumes from the title) in search 
of poetic justice. 

He and She (CBS, Wednesday, 9:30). 
Dick Benjamin (He) with Paula 
Prentiss (She) in a domestic comedy 
series. No one has yet been cast for 
and, but it will go to somebody with 
connections. 

Everywhere a Chick Chick (NBC, 
Friday, 9:30). Look, all I do is write 
about ’em, I don’t make ’em up. A 
divorced nightclub performer (Jerry 
Van Dyke), left with a 5-year-old son, 
commutes daily from Las Vegas to 
his farm in the San Fernando Valley, 
where the handyman is a former bur- 
lesque comic. Another of those true- 
life series we have all come to no. 

Ironside (NBC, Thursday, 8:30). 
Raymond Burr (né Perry Mason) 
portrays a retired detective, now con- 
fined to a wheelchair. But he’s still in 
action because he hates crime and 
won’t take it sitting down. 

Garrison's Gorillas (ABC, Tuesday, 
7:30). Lt. Garrison (Ron Harper) com- 
mands a group of murderers and other 
criminals on leave from our better 
penitentiaries to fight in World War II. 
What’s that? It sounds like The Dirty 
Dozen? 

The Second Hundred Years (ABC, 
Wednesday, 8:30). A young prospector 
who was frozen solid in an Alaskan gla- 
cier in 1900 thaws out in time for the 


Gentle Ben: 














he now 102 or still 35? Only 
his producer knows for sure. 
The thawed party is thrust 
into the strange world (curs) 
of miniskirts and astronauts. 
We'll soon know if he should 
have been kept on ice. 
Good Morning, World (CBS, 
Tuesday, 9:30). Carl 
Reiner’s attempt to 
maintain the style of 
his award-winning 
Dick Van Dyke se- 
ries, this time with 
Joby Baker, Ronnie 
Schell, Julie Parrish, 


Goldie Hawn and Billy de Wolfe. 


Other fall entries: 

Danny Thomas (NBC, Monday, 9), 
in a weekly hour of “flexible for- 
mat.” . . . Dundee and the Culhane 
(CBS, Wednesday, 10),a Westernabout 
“a canny lawyer’’ and “‘a fellow law- 
yer’ who roam the West being, respec- 
tively, canny and a fellow... . Maya 
(ABC, Saturday, 7:30), pronounced 
My-uh, and although it’s loaded with 
Indians, it is not, repeat not, a West- 
ern. It takes place in India and stars 
Dennis the Menace (Jay North) and a 
12-year-old named Sajid Kahn... . 
Good Company (ABC, Thursday, 10), 
defense lawyer F. Lee Bailey (Dr. Sam 
Sheppard and Dr. Carl Coppolino) will 
make house calls interviewing celebri- 
ties in the manner of Edward R. Mur- 
row’s Person to Person. . . . Hondo 
(ABC, Friday, 8:30), a Western... . 
The High Chaparral (NBC, Sunday, 
10), a Southwestern— NBC constantly 
strives for variety. ... Kraft Music 
Hall (NBC, Wednesday, 9), a weekly 
variety show featuring a guest host (a 
role that would seem to require a split 
personality)... . See the Wizard (ABC, 
Friday, 7:30), a weekly presentation 
of children’s programs. 


IF AMERICA bestowed honors in the 
British manner, he would long since 
have been Sir Henry Fonda. His 
achievements in theater and film have 
been brilliant, and through Jane and 
Peter Fonda he is the founding father 
of a theatrical dynasty in the best Red- 


gravian tradition. At ease in his] 
ous Manhattan town house, he sf 
late morning talking with the Jou 
Joyce illig. Her report: 

Henry Fonda glides down car 
stairs, lean and tall in light 
chinos, soft biue shirt and tan car 
with a worn, comfortable look 
face is crinkled and tan, his e 
huggy blue, his hair, rather more 
than black, trimmed close and 
flat, Caesar style. Yep, he looks ¢ 
Now, in his rich leather, gold 
bronze library, he heads for the str 
back wooden chair, sits loose 
graceful legs pretzeled, ankle on. 
“My agent has persuaded me t 
order to indulge myself—to 
movies like Twelve Angry Men 
The Ox-Bow Incident—\’ve got te 
certain amount of Sex and the 
Girls and Batile of the Bulges. M 
makers. You can’t make a caré 
quality pictures, and it’s a sha 
I do Sex and the Single Girl and 
my breath and don’t go to s¢ 
Europeans are getting more qu 
into their movies than we are, a ! 
kinda sad. My daughter Jane hal 
even wanted me to see a lot of he 
tures. A couple of them I’m sorry| 
see. I couldn’t escape Hurry Su 1 
because Otto Preminger was or 
tail about it. That’s one of the 
movies I’ve ever seen—embarras 
vulgar, just dreadful. Jane’s husk 
Vadim, blew his top when he sa 
but Jane has survived more mis 
than the average actress is alld 
and I think that speaks well for 
I think she’s never been better t 
Barefoot in the Park. And Pe 
think he’s the best young acto 
ever seen. When [ watch them 
forget I’m their father, I can bea 
tive. Oh, absolutely. But I can’t 
myself. People speak of the 
Fonda image, and I don’t even 
what that is. Perhaps it’s Young 
Lincoln and the President in Fail 
and Tom Joad, and Mr. Roberts 
it’s a combination of them all. B 
ain’t me. If I have one credo, it’s 
let the acting show. I have to 
hard to make it seem effortless. I 
mind when critics say, But he did 
at all, he was just being himself. Vl) 
that like a medal. Because that’s 
I’m after, to be myself.” | 


The Flying Nun: 
Like a bird in 


the air. 


A boy and 
his bear. 
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~ Home Improvement 
Spruce up the Be in the spirit of fun, with a print ie ae. 
Lady Scott...a whole collection of unserious fashion... aoe 6 ee 
matching 2-ply bathroom, and facial tissue. Take your fel ye Pee 
in Camellia Pink, Bluebell Blue, cube Paid. Roe ae: a re a ' 











ew best-sellers at half pric 


Each month, you have a wide choice of top new books at the greatest savings anywhere 


OULDN’T you rather pay $3.75 instead of 
WY ss for a new best-seller you want? 
Savings of 50% on just-published books are 
typical when you're a member of the Literary 
Guild. In fact, you are always guaranteed 
savings of at least 40%, often as much as 60%, 
from the prices of the publishers’ editions. 

In recent months, for example, Guild mem- 
bers were offered such new best-sellers as 
The Arrangement for $3.50 instead of $6.95 
in the publisher’s edition, Go to the Widow- 
Maker for $3.75 instead of $7.50, The Chosen 
for $2.95 instead of $4.95. 

Such tremendous savings on new best-sell- 
ers like these are made possible because the 
Guild prints its own fine editions on its own 
presses designed especially for large, eco- 
nomical print runs. Full-cloth bindings, care- 
ful typography and colorful jackets make 
Guild books a proud addition to any library. 

Each month, members receive the Guild’s 
free Preview which describes new selections 
in advance of publication. In all, Preview 
offers 20 or more books every month — among 


which you'll find the greatest variety of out- 
standing new books offered by any book club. 
Then the books are shipped to members who 
want them at the same time as the publisher's 
edition is released. 

As a Literary Guild member, you need not 
take a book a month — only as few as four 
during the 12 months of your trial member- 
ship. And for every four you buy, you may 
choose a free bonus book from the Guild’s 
Bonus Book Catalog. 

Only the Literary Guild saves you about 
half on the new best-sellers...the very books 
you most want to read. Start saving now 
through this generous introductory offer. You 
are invited to begin membership by choosing 
any four of the new best-sellers and other 
fine books on these pages — all for only $1, 
plus shipping and handling. You may, if you 
wish, include the valuable John Fitzgerald 
Kennedy...As We Remember Him as one of 
your four introductory choices. 

To join the Guild, send no money now. Just 
mail the attached postpaid reply card today. 


Note: Guild editions are sometimes reduced in size, but texts are full-length — not a word is cut! 


LITERARY GUILD OF AMERICA, Inc., Garden City, N. Y. 11530 


230. AMY VANDERBILT’S 
NEW COMPLETE BOOK OF 
ETIQUETTE. Foremost 
authority’s up-to-date 
guide on gracious living. 
700 pages. (Pub. ed., $5.50) 


28. THE FAMILY TREASURY 

OF CHILDREN’S STORIES 
Fairy tales, poems, myths, 
adventure stories. 2 volumes 
count as 1 choice. 
(Publisher’s edition, $6.95) 


27. THREE WAR NOVELS: 

From Here to Eternity, The 
Caine Mutiny, The Naked 
and the Dead. 3 volumes 
count as 1 choice. 
(Publishers’ editions, $16.90) 


361. TREBLINKA, Jean- 
Francois Steiner. Astonish- 
ing record of how Jewish 
prisoners revolted against 
first Nazi death camp. 
(Publisher’s edition, $5.95) 


392. MAY WE BORROW YOUR 
HUSBAND? And other 
Comedies of the Sexual Life 
Graham Greene. Short 

stories by Our Man in Havana 
author. (Pub. edition, $4.50) 


Te 


77. WHEN SHE WAS GOOD 
Philip Roth. By the author 
of Goodbye, Columbus, 
story of a pretty girl whose 
morals destroy her husband. 
(Publisher’s edition, $5.95) 


134. THE HANDBOOK OF 
PRESCRIPTION DRUGS 
Richard Burack, M.D. 

How to save money on pre- 
scriptions; guide gives chem- 
ical names. (Pub. ed., $4.95) 


6. THE AUTOBIOGRAPHY OF 
BERTRAND RUSSELL. Nobel 
Prize-winner reflects on his 
frank passions, radical 
politics and disastrous loves. 
(Publisher’s edition, $7.95) 


36. A NIGHT OF WATCHING 
Elliott Arnold. Novel based 
on true story of W.W. II: how 
the people of Denmark 
spirited 8,000 Jews to safety. 
(Publisher’s edition, $5.95) 


341. CAPABLE OF HONOR 
Allen Drury. Top best-seller 
continues fierce probe 

of political power begun 

in Advise and Consent. 
(Publisher’s edition, $5.95) 


12. A PICTORIAL HIS 
THE CIVIL WAR, Paul 
Over 350 rare photo 
sketches provide yi 
panorama of entire 
(Publisher’s edition} ) 


393. UNDER THE EYE 

THE STORM, John He 

Best-seller from Pull @ 

Prize winner. lel ‘ed 
t 






















couples face violen 
at sea. (Pub. editio 


53. FATHERS, Herber 
Best-selling novel is 
a loving ‘‘“memoir” ¢ 
father-son relations, 
moving,’’“—N.Y. Tim 
(Publisher’s edition, 


13. BY-LINE: ERNEST 
HEMINGWAY. A collec 
of the best of his cre 
journalism. Includes| rs 
on W.W. II, Spain, 4 
(Publisher’s edition, 


| 
362. VARIETY OF MEN|) 
C. P. Snow. Candid 1% 
of nine men, includ / 
Churchill and Einste} 
from author who kné 
all. (Pub. edition, $5) 
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Literary Guild of America, Inc. 
Dept. 78-LHX, Garden City, N.Y. 11530 


Please enroll me as a trial member of the Literary Guild and send me the | 
FOUR books or sets whose numbers | have printed in the four boxes at right. 
Bill me only $1 plus shipping and handling for all four. If not delighted, | may 
return them in 10 days and this membership will be canceled. 

| do not need to accept a book every month — only as few as four a year — 
and may resign any time after purchasing four books. All selections and alter- 
nates will be described to me in advance in the Guild’s free monthly ‘‘Preview,”’ : 
and a convenient form will always be provided for my use if | do not wish to 
receive a forthcoming selection. You will bill me the special Guild price for 
each book | take. This will always be at least 40%, often as much as 60%, 
below the price of the publisher’s edition. (A modest charge is added for ship- 
ping and handling.) For each four monthly selections or alternates | accept, | 
may choose a free bonus book from a special catalog. . 





Mr. . 
SS ss . 
Miss (Please Print) 


Address 


EE State ip 


If under 18, 

Navelparen GON (6. ——————————————————————  ——————————————— 
Canadian Enquiries: Place this card in envelope and mail to address above. For your convenience, books will be 
shipped from our Canadian office. Offer good in Continental U.S.A. and Canada only. 39-G766 
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__..join the Literary Guild 






~@ Oe ORE ~y 
| 
FIRST CLASS | 


Permit No. 3 | 
Garden City | 
N. Y. | 


BUSINESS REPLY MAIL VIA AIR MAIL | 
No Postage Stamp Necessary if Mailed in the U.S. | 


" Postage will be paid by % 
—$$—§ | 

| a | 
| i | 


~~ 


Literary Guild of America, Inc. 


Garden City, N. Y. See be 


11530 aoe | 






SFINTEV AMO TAC CMON 

















PI PST OP Eee 


Oa? 4 ost 







sisi os 
: tes 
LN ee | 
ly brillia t 7 . 
ty ae a e modern deviltry that, like James? 
mat s Induces the reader to heli a 
teved it and was. altogether it e 
ralled.”” 


— TRUMAN CAPOTE 


a 
a 


_ © dar} 
TURN 

- unbeli. 
Soe 





















—_—- = 





«OG As A 





ae am 





























OY AIL VTIALM4 


| 
| 





if you join the Guild nov i 





5). STREET: 

, uds Terkel 
seller. People 
\ror and hope 
, teel jungle— 

_ Jub. ed., $5.95) 


|, PEOPLE’S MONEY 
yidman. Author of 
e! For You 

2 Powerful new 
‘Halry and love in 
siPub. ed., $6.95) 


i) CONTEMPORARY 
\)S. 256 pages 
Jl-color maps. 

2 x 11’’. Special 
cUnited States. 

WG edition, $7.95) 

: 


| WITH DOLLARS 
al. A noted 

l/unselor shows 

pymuch more 

pney. Advice on 

35. (Pub. ed., $5.95) 


HE WIDOW-MAKER 
ws. From author 

re to Eternity, 
Jelling novel of a 
sed by his own 

iy. (Pub. ed., $7.50) 





154. THE COMPLETE WORKS 

OF WILLIAM SHAKESPEARE 
Every word Shakespeare ever 
wrote—36 plays, 154 sonnets, 
2 long poems, 1140 pages. 

2 vols. count as 1 choice. 


9. DUE TO CIRCUMSTANCES 
BEYOND OUR CONTROL... 
Fred W. Friendly. Biting 
exposé of TV’s shortcomings 
by ex-CBS News President. 
(Publisher’s edition, $6.95) 


72. THE VIKING BOOK OF 
POETRY OF THE ENGLISH- 
SPEAKING WORLD. 1,300 
poems, 375 poets. 2 vols, 
count as 1 choice. (Not 
available in Canada) 


102. THE BOSTON STRANGLER 
Gerold Frank. ‘One of the 
most remarkable chronicles 
of crime ever published,’’ 
—Saturday Review. 
(Publisher’s edition, $5.95) 


11. AN EXPENSIVE PLACE 

TO DIE, Len Deighton. The 
author of Funeral in 

Berlin produces a new 
masterpiece of suspense set 
in Paris. (Pub, ed., $4.95) 


744. THE FANNIE FARMER 
COOKBOOK. Newest edition 
of cooking classic contains 
over 3,000 tested recipes 

for simple or gourmet 
cuisine. (Pub. edition, $6.50) 


399. EDGAR CAYCE: THE 
SLEEPING PROPHET, Jess 
Stearn. Best-selling life story 
of the mystic healer whose 
prophesies, many believe, are 
coming true. (Pub. ed., $4.95) 


167. THE ARRANGEMENT, Elia 
Kazan. Academy-award win- 
ner’s #1 best-selling novel: 
love smashes the tidy arrange- 
ments of an adman’s life. 
(Publisher’s edition, $6.95) 


327. WINSTON S. CHURCHILL: 
YOUTH 1874-1900 

Randolph S. Churchill 
Long-awaited record; written 
by Churchill’s son. Illus. 
(Publisher’s edition, $10.00) 


178. ROSEMARY’S BABY 

Ira Levin. Surprise best- 
seller about expectant mother 
who faces macabre deviltry 
in New York apartment. 
(Publisher’s edition, $4.95) 


es 50 best- 
Sellers, reference 


orks, even sets 


147. PORTRAIT OF A PRES- 
IDENT, William Manchester 
Revised edition of the book 
that led Kennedys to choose 
Manchester for Death of a 
President. (Pub. ed., $5.95) 


63. THE COUNTRY TEAM 
Robin Moore. Explosive 
novel from The Green Berets 
author; U.S. security team 
fights Communism in Asia. 
(Publisher’s edition, $5.95) 


269. JOHN FITZGERALD 
KENNEDY... AS WE 
REMEMBER HIM. The 
Kennedy book to keep, 
Over 200 photos. 
(Publisher’s edition, $14.95) 


60. MORE LIVES THAN ONE 
Charles Bracelen Flood 

G.I. survives Korean atrocities 
living on memories of 

a girl who thinks him dead. 
(Publisher’s edition, $4.95) 


5. MILTON CROSS’ ENCYCLO- 
PEDIA OF THE GREAT COM- 
POSERS AND THEIR MUSIC 

78 composers and their 
music. 2 volumes count 

as 1 choice, (Pub. ed., $6.95) 


222. TALES OF MANHATTAN 
Louis Auchincloss. Best- 
selling short stories pierce 
the glittering facade 

of New York society. 
(Publisher’s edition, $4.95) 


117. THE DOUBLEDAY BOOK 
OF INTERIOR DECORATING 
Albert Kornfeld. Practical 
guide to a more beautiful 
home; lavish color illustra- 
tions. (Pub. edition, $11.95) 


107. ALL MEN ARE LONELY 
NOW, Francis Clifford 

An agent’s hunt for 
missile security leak ends 
in shattering change of 
identity. (Pub. ed., $4.95) 


78. THE WALKING STICK 
Winston Graham. Psycho- 
logical thriller of a lovely 
girl who discards her cane 
and inhibitions for a London 
criminal. (Pub. ed., $4.95) 


349. THE AGONY AND THE 
ECSTASY, Irving Stone 
Best-seller re-creates the 
life of Michelangelo; his 
passions for art, for living. 
(Publisher’s edition, $6.95) 
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328. THE AMERICAN COLLEGE 
DICTIONARY. The classic 
authority: over 132,000 
words; 1,500 illustrations, 
Guide to proper usage. 
(Publisher’s edition, $5.95) 


378. THE SEA AND THE STARS 
Robert Wilder. Novel of 
dreamers who turned Florida 
from worthless beaches 

to glittering Cinderella state. 
(Publisher’s edition, $5.95) 


337. EXODUS, Leon Uris 
Haunting love story 
permeates best-selling novel 
of the fierce, bloody battle 
for Israeli independence. 
(Publisher’s edition, $4.95) 


183. WASHINGTON, D.C. 

Gore Vidal. Acid wit 

in a novel of politics and 
amorality in our Capital 

by the author of The Best Man, 
(Publisher’s edition, $6.95) 


115. THE FIXER, Bernard 
Malamud. Pulitzer Prize 
and National Book Award 
winner. Best-selling novel of 
a tormented Jew in Tsarist 
Russia. (Pub. edition, $5.75) 
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123. THE CHOSEN, Chaim 
Potok. The intensely 
moving struggle between 
a New York boy and his 
father, a stern Hasidic 
rabbi. (Pub. edition, $4.95) 


179. THE JURY RETURNS 
Louis Nizer. Four more 
fascinating cases from 
famed criminal lawyer and 
author of My Life in Court, 
(Publisher’s edition, $6.95) 


210. COMPLETE STORIES AND 
POEMS OF EDGAR ALLAN POE 
68 classic tales of horror, 
47 poems — by the master 
of suspense and fantasy. 
(Publisher’s edition, $5.95) 


365. THE HORRORS OF LOVE 
Jean Dutourd. Best-selling 
French novel of a man 
whose love for a young 
girl turns to obsession. 
(Publisher’s edition, $6.95) 


111, THE THING OF ITIS... 
William Goldman. A funny, 
tragic war of words develops 
when a couple goes 

to Europe to save their 
marriage. (Pub. ed., $3.95) 
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What does 
douching 
with DEMURE® 
have to do 
with your 


A lot. Every husband wants his wife to be feminine... 

in every sense of the word. And Demure Liquid Douche lets 

you discover how completely feminine you can be. 
Delicately scented Demure is the different douche 

perfected by a leading gynecologist. So Demure does more. 

Much more than old-fashioned home remedies or 

medicinal-smelling powders. Demure gently cleanses 

and freshens. Makes you feel very special. But more than 

that, Demure deodorizes. Deodorizes so thoroughly, 

so pleasantly, you know you’re the woman your husband 

wants you to be. Feminine... in every sense of the word.  mMssniuay 
Since femininity is so important to marriage, 

shouldn’t you discover Demure... the liquid douche 

perfected by a leading gynecologist. 


THOSE HORRID 


AGE SPOTS* 


VACATION EXPENSES! 


OW is the time for you to earn 
that extra income which 
will help you meet your vacation 
expenses. 
You can join our staff of inde- 
pendent subscription represent- 
atives and earn generous 
FADE THEM OUT ona commissions in your spare time 


ESOTERICA , 
*Weathered brown spots on the | by accepting orders for The 











Mihm 
surface of your hands and face — 
tell the world you’re getting old—perhaps 
before you really are. Fade them away with 
new ESOTERICA, that medicated cream 
that breaks up masses of pigment on the 
skin, helps make hands look white and 
young again. Not a cover-up. Acts in the 
skin—not on it. Equally effective on the 
face, neck and arms. Fragrant, greaseless 
base for softening, lubricating skin as it 
clears up those blemishes. Distributed by 
the trustworthy 54-year-old Mitchum lab- 
oratory. ESOTERICA—at leading toiletry 
and drug counters. $2. 


Now Possible To 


Shrink Hemorrhoids 


And Promptly Stop Itching, 

Relieve Pain In Most Cases. 
Science has found 
the 
burning itch, pain 
hemorrhoids. 

In case 
while gently relieving pai 
ing, actual reduction (shrink: 
place. 

The 
there is no other formula like ji 
hemorrhoids. Preparation H al 
soothes inflamed, irritated tissues an 
helps prevent furthe) 
ointment or suppository 
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‘Zino-pads: 099 


Saturday Evening Post, Ladies’ Home 
Journal, American Home, Holiday, 
Jack and Jill, and other popular 
publications. 

Write to the address below for 
information and starting supplies 
at no obligation to you. 


MOORE-COTTRELL 
SUBSCRIPTION AGENCIES, INC. 
Dept. 476, North Cohocton, New York 14868 





Fast relief from 


pain of corns, 
Callouses, bunions 
"| with RE os 
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«| Dr. Scholl's CGE 
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Zino-pads give soft, cush NAL 
ioning protection from pain- 4 3 

| ful shoe friction and pres-  peschoms 
sure. Separate medicated Zino-pads 


sks help loosen corns and 


ouses for easy removal. neue 


EVERYTHING 
FOR FOOT CARE 
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AUGUST PATTERN BACKVIEWS (see pages 74-77 and page 114.) 





1787 1798 1817 


1793 


1811 1810 1806 


VOGUE 1811 Christian Dior coat; 10-18; $3.50. Coat requires 35¢ yds. 54/55-4 

fabric with/without nap for size 14. 

VOGUE 1793 Yves St. Laurent suit, weskit; 10-18; $3.50. Suit and weskit requi 

45 5¢ yds. 58-in. fabric with/without nap for size 14. Contrast collar and cuffs requi 
54 val: 35-in. fabric with/without nap. 

VOGUE 1810 Christian Dior suit, blouse; 10-18; $3.50. Suit requires 3 yds. 54 /55-i 

fabric with/without nap for size 14. Blouse requires 1 yd. 56/57-in. fabric with 

without nap. 

VOGUE 1787 Christian Dior dress; 10-16; $3. Dress requires 34 yd. 55/56-in. fabri 

with/without nap for size 14. Contrast requires 1 yd. of 55/56-in. fabric with/withou 

nap. 

VOGUE 1798 Fabiani suit and blouse; 10-18; $5. Suit requires 3 yds. 54/55-in. fabri 

with/without nap for size 14. Blouse requires 1% yds. 56/57-in.fabric with/without nap 

VOGUE 1817 Jeanne Lanvin dress; 10-18; $3. Dress requires approx. 3 yds. 55/56-i 

fabric with/without nap for size 14. 

VOGUE 1806 Yves St. Laurent dress; 10-18; $3. Dress requires 3 yds. 56-in. fabric with 

without nap for size 14. Contrast requires 114 yds. 35-in. fabric with/without nap 


@ & 
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1802 1780 1809 1790 1789 1759 1779 













VOGUE 1802 Pierre Cardin dress; 10-18; $2.50. Dress requires 27% yds. 54-in. fabric 
with/without nap for size 14. 
VOGUE 1780 Nina Ricci dress and jacket; 10-16; $3. Dress and jacket require 
334 yds. 54/55-in. fabric with/without nap for size 14. 
VOGUE 1809 Jean Patou dress; 10-18; $3. Dress requires 234 yds. 54/55-in. fabri¢ 
with/without nap for size 14. Contrast requires 7g yd. 35-in. fabric with/without na 
VOGUE 1790 Yves St. Laurent dress; 10-16; $2.50. Dress requires 314 yds. 36-in. fabric 
with nap for size 14. Contrast requires 114 yds. 35 or 45-in. fabric with/without nap, 
VOGUE 1789 Givenchy dress; 10-18; $2.50. Dress requires 21% yds. of 56-in. fabric) 
with/without nap for size 14. Purchased belt. Metal fasteners added at neckline. _ 
VOGUE 1759 Pucci evening dress; 10-16; $3. Dress requires approx. 314 yds. 46-in. 
fabric with/without nap for size 14. 
VOGUE 1779 Jean Patou dress; 10-18; $2.50. Dress requires approx. 444 yds. of 
60-in. fabric with/without nap for size 14. 





1815 1778 1842 


1692 - 


1848 1652 


1792 


VOGUE 1792 Christian Dior evening dress; 10-16; $3. Dress requires 334 yds. 42-in. 
fabric with/without nap for size 14. 


VOGUE 1848 Nina Ricci evening dress; 10-16; $3.50. Dress requires approx. 44% 


yds. 45-in. fabric with/without nap for size 14. 


VOGUE 1815 Molyneux dress; 10-18; $2.50. Dress requires approx. 3 yds. 45-in. fabric 


with/without nap for size 14. Contrast requires approx. 1 yd. 45-in. fabric with nap. 


VOGUE 1692 Pucci pajamas; 10-16; $2.50. Pajamas require 534 yds. 45-in. fabric 


without nap for size 14. 


VOGUE 1652 Molyneux evening dress; 10-18; $3.50. Dress requires approx. 3 yds. 
Underdress requires 


35-in. fabric with nap for size 14 (lace with one scalloped edge). 
approx. 2 yds. of 49/50-in. fabric without nap. Purchased satin ribbon for sash. 


VOGUE 1778 Pertegaz dress; 10-16; $2.50. Dress requires 134 yds. 60-in. fabric 


with/without nap for size 14. 


VOGUE 1842 Molyneux dress; 10-18; $3. Dress requires approx. 3 yds. 54/55-in. 
fabric with/without nap for size 14. Contrast requires approx. 2 yds. 49/50-in. 


fabric with/without nap. 


Buy Vogue Patterns at the store that sells them in your city. Or order by mail, enclosing 
check or money order, from Vogue-Butterick Pattern Service, P.O. Box 630, Altoona, Pa.* 


Also available in Canada. *California and Pennsylvania residents add sales tax. 
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fick the hair color you look best in. 

| 

) That’s My Color! It’s new. N 1 ck the hair color 
that goes with you best and get it! You get the color that goes 
with your complexion, your eyes, your personality. 


} } } 


. Now you can go several shades lighter—darker if you choose 
Change your hair color just enough. But there’s no bleached 
or dyed look. That’s My Color! brings out the blond lights or 
livens your own true shade. And it covers gray completely. 
Covers a mistake you may have made with another hair 
coloring. 


It’s as easy as a quick shampoo. Everything you need is in 
the package. That’s My Color! brings soft color to your hair. 
Not harsh or brassy. And you'll say your hair feels better 
than it ever felt before. Find your prettiest you in the color 
you look best in with That’s My Color! 








Youll say: | 


that's 
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GOLDEN BR' 





any meal 


ia Ue ula (e MM Cele L CM aol 
CTP OMm CL eee LRM CMe RL CL aa] 
flavors. So easy. One pan. No boiling. 
PM Ce mre ie ca Lee) 


Pr ee: ete 
new recipe 


Y ARROZ CON POLLO 


Brown one cut-up frying chicken in 4 
tbsp. butter. Set aside. Brown 1 pkg. 
Chicken Rice-A-Roni in 2 tbsp. butter; 
remove to 3 qt. casserole. Stir in 2 
cups hot water, contents of Chicken 
Flavor Packet, 1 can (16 02.) stewed to- 
matoes and '% tsp. salt. Arrange 
browned chicken on top. Cover and 
Dake in 375° oven for 35 to 40 minutes; 
uncover last 10 minutes. Makes 6 
delicious servings. 








Pe Like noodles? 


tic) Try Noodle Roni! 


gee Four complete dinners: 
x Parmesano, Romanoff, 
| sae Casserole, and 

' chick N’ Almonds. 
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Second Marriage: Their 
Daughters Couldn’t Get Along 


By Dorothy Cameron Disney 


Careful studies confirm the common 
observation that it is younger children 
who are most hurt by a divorce, older 
children who are most hurt by d re- 
marriage. The parent without part- 
ner who takes a new mate should 
prepare well in advance for what is 
almost certain to happen. The new 
arrival in the family will need to 
show a lot of tact, diplomacy and 
patience to avoid being regarded by 
teen-agers as an unwelcome in- 
truder, if not an enemy, as Brenda, 
in this case, discovered within a very 
few days after the wedding ceremony. 


Anyone making a second marriage. 


sometimes feels, “I know all about 
matrimony—I have nothing more to 
learn,” but re-education in one form 
or another 1s often just as much needed 
as was education for the first marriage. 
If there are children in the second mar- 
riage, it 1s all the more necessary to be 
ready to discard old patterns and form 
new and perhaps very different ones. 
The counselor in this case was Mrs. 
Phyllis Wetherill. 
PAUL POPENOE, Sc.D. 
Founder and president of the 
American Institute 
of Family. Relations 


“My husband’s daughter, Agnes, 
and my daughter, Bebe, are driving 
me out of my mind,” said 31-year-old 
Brenda, a modishly dressed blonde 
who tipped the scales at exactly 100 
pounds. Brenda had just explained 
that she was a divorcée of many years 
standing when she married Riley, a 
widower. “Between them, the two 
youngsters are ruining marriage for 
Riley and me. 

“My Bebe is 13 years old, unusu- 
ally bright, dainty as a white and 
yellow butterfly. She is also terribly 
spoiled. Riley’s daughter Agnes has 
just turned 14, has clear, lovely skin 
and beautiful eyes, but is badly over- 
weight and is failing in half her stud- 
ies. Agnes is even more spoiled than 
Bebe. 

“For the 15 months of my marriage 
I’ve knocked myself out trying to be 
a mother to Agnes—her own mother 
died quite a while before I met Riley— 
but I never get to first base. Agnes 
defies my orders, ignores my requests, 
sneers openly if I coax or plead with 
her. She picks daily fights with Bebe— 
who is no angel, I’ll admit—and 
pinches her when I’m not watching. 

“Not long ago, out of pure spite, 
she took up the kitchen shears and 
went at Bebe’s hair, which was worn 
in a straight blond fall so spectacular 
that people on the street often stopped 
to comment. She whacked it as short 
as a Mia Farrow cut, making Bebe 
look more like a Vietnam refugee 
than a glamorous movie actress. It 
nearly killed my mother and me, and 
Bebe cried for days. When I appealed 
to Riley to punish his daughter, he 
said my daughter should have grabbed 
back the scissors and fought to pre- 
serve her own scalp. And then he 
laughed. 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, © 
seling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The 
stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations and other minor dé 
























“Agnes heard him, of course. She 
sailed into her room and locked the 
door—a maddening trick of hers— 
and played rock-and-roll records fu!l 
blast straight through the two hours 
supposedly dedicated to home work. 
I made no attempt to interfere; I left 
the situa._a for Riley to solve. His 
solution was to flop down on the 
couch and pull a pillow over his head, 
without saying a word'to Agnes. 

“Later in the week she brought 
home her report card; he signed it 
without glancing at her dismal marks. 
I handed him Bebe’s report card, 
which showed a solid line-up of A’s 
and B’s, along with a nice little para- 
graph from the teacher. Riley didn’t 
read the paragraph or look at the ex- 
cellent marks; instead, he flipped 
back the card and suggested I sign it 
myself. Naturally Bebe was dis- 
appointed by his reaction. She flew 
off to telephone my parents and share 
her good news from school with them. 
My mother’s praises soon cheered 
her. But Riley noticed the length of 
the conversation—Agnes hurried to 
tell him Bebe was running up expen- 
sive charges on a toll call—and lost 
his temper. He didn’t jump on Bebe, 
he jumped on me. 

“T had to tell Bebe to say good-bye 
to her grandmother, and when she 
burst into tiresome but inevitable 
tears, I was the one who had to send 
her to bed. She wouldn’t budge until 
I practically got on my knees and 
begged, and when she did obey, she 
slammed the door in my face. Riley 
looked up from his magazine and re- 
marked that I was a lousy discipli- 
narian. His bland indifference was 


too much for me. I snatched his mag- ~ 


azine and threw it on the floor, 
although Agnes was present and 
watching us with avid enjoyment. I 
was terribly ashamed of my outburst. 

“Riley won’t discipline my daugh- 
ter, nor will he discipline his daugh- 
ter. That thankless assignment is 
supposed to be my department and 
mine alone. Although Riley knows 
how poor I am at managing the girls, 
he never—but never—backs me up. 
Instead he behaves as though he was 
completely uninvolved and I was re- 
sponsible for all of their misdeeds. 
The other evening after supper Riley 
picked his way across the living room 


have been altered to conceal the identity of the couples who sought counseling. 
















































to his favorite chair, carefull I 
ping over scattered mounds of } 
clothes. Both Bebe and I are tez 
ably tidy, but Agnes is just} 
opposite. For once I had hopeg 
would put away her things, wit 
my reminding her and engaiill 
an argument, or else that F 
might reprove her. His chair 
filled with her school books. ¥ 
out a word, he went to ane 
chair. When he sat down in 
chair, there was ac nal 
sound as he broke a_ pail 
Agnes’ glasses. Her glasses} 
$18, and the attrition is er| 
“Agnes thinks spectacles} 
ugly and, asa result, is ar 
about breakage. She is di 
for contact lenses and) 
such pretty eyes I don’t bh 
her. I’ve urged Riley to| 
the contacts, but he won’t 
because the price is around $ 
When he jumped on me that eve: 
about the broken glasses, I mentiq 
contact lenses again. He yelled 
he wasn’t a millionaire and 
out of the house to spend the res 
the evening in his garage wor sl 

“Last Saturday I asked Agne 
tidy her room, which she haj 
touched in weeks. She refused, | 
reared back on her heels and told 
that she and her daddy had been } 
to hire a regular cleaning woman 
til I came along with Bebe to 9} 
load their budget. Except for 
presence in the household, said} 
nes, she would be wearing con| 
lenses. She then looked me stra) 
in the eye and said I had mai 
Riley for his money—something { 
is laughably untrue. | 

“Agnes has an extremely unpl 
ant and most unchildlike preocet 
tion with money. Unfortunately 
all concerned, Agnes inherited ast 
estate from her mother’s side of 
family—I don’t know the @ 
amount—that she will receive at 
Whenever I deprive Agnes or ¢ 
her in something, she threatens 
telephone Winnipeg, where her gré 
parents live, to air her grievan 
Frequently she carries out the t 
running up a scandalous mon 
phone bill. 

“Three years ago, before Riley 
his daughter entered my life, I 
on top of the world financially ani 
pretty fair emotional shape. To 
sure I had my lonesome spells, an 
times I felt guilty because I was 
lowing my mother to assume 
responsibility of bringing up my li 
girl. Bebe was only six weeks old 
I was just 19 when I divorced my 
husband, who was 41, quite rich, 
a confirmed woman-chaser. My } 
ents were glad to have me and 
baby back with them, and I was 
to be there. In retrospect, that 
tence seems idyllic. 

“Usually Mother brought m\ 
breakfast tray and then she wa 
me off to work. My first husband] 
bought me a half interest in a pi 
perous decorating shop as part of 
divorce settlement, and I ear 
enough from the shop to provide 
parents with a good car and tog 
the rent for us all. My father wa 
able to work very (contint 
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Hi-Fi Fluid, 
The Wakeap Make-up. 


The one that gives your skin 
adewy fresh, wide-awake glow 


Get your skin glowi/'g with a very-much-alive 
young radiance. Hi-Fi Fluid gives you more 
than dewy loveliness. Its four 

soothing moisturizers also dé 

keep your skin looking 
vital, alert, healthy. They 
pet and pamper and baby 
your skin with freshness. 
And they smoothout tiny 
lines and flawse-without 
streaking opdryiag—ever. 
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Medical Fact: 


SheNeeds 


har Moreton 
Than Heyes! 


a 


# * 





Hard to believe that this 


petite lady needs far more iron 
than her husky husband does. 
Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale .. . lose energy, tire easily 
... become so irritable that family 
and work become burdensome. 
You should take IronizED 
Yrast—it restores all the iron you 
need to combat this simple iron 
deficiency anemia... provides the 
iron so essential to good health and 
happy living. Best of all, the iron 
in IRONIzED YEAST is the same 


kind that’s contained in 2 out of 
3 doctors’ prescriptions for iron. 

IRonIzED Yerast Tablets are 
economical, too. You don’t pay 
for multi-vitamins and other ad- 
ditives that can’t do a thing for 
iron loss. 

Yes, with IRonizeEp YEAST you 
can get all the iron you need to 


regain your old-time pep and en- 
ergy, to feel and look your best. 
60 Tablets only 98¢. 
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CAN THIS MARRIAGE continued 


much, but he supplied the groceries. 
Because I was so busy juggling my ca- 
reer while fitting in a little gaiety and 
fun—I dated quite a bit—I now know I 
didn’t see as much of Bebe as I should 


have. Mother more or less took over, 


and it was easier for me to let her nave 
her way than argue. Mother’gan be very 
determined. 


““When Riley and I married, he shook 
up everything. At his insistence I sold 
my interest in the shop to my partner. 
By the terms of the sale, my parents 
receive a modest monthly income, but 
Mother has never really reconciled her- 
self to the change. I, too, was reluctant 
to let the shop slip out of my hands. 

“T was doubtful I would be content as 
a stay-at-home wife, but Riley said I 
could be of enormous help in his busi- 
ness. Riley operates a small but profit- 
able printing plant; he hasn’t gone into 
the details, which he says would bore 
me, but I gather he cleared approxi- 
mately $16,000 last year and expects to 
do much better this year. From the way 
he talked and praised my business ex- 
pertise during our courtship, I saw my- 
self working with him very closely, 
helping him land new contracts, make 
executive decisions, build up his profits. 
I saw myself as a partner. 


Ee I was smack in the middle 
of a huge ironing when Riley called and 
asked me to hop down to his office to get 
out some emergency typing. His secre- 
tary quit months ago, but he is so picky 
he has yet to locate a satisfactory re- 


placement. Well, I hurried the ironing 


and scorched a dress Agnes expected to 
wear to a church party that afternoon. 

“Hoping she would overlook the scorch, 
I took off lickety-split for the plant. The 
traffic was terrible and Riley complained 
bitterly of my tardy arrival. His shout- 
ing made me so nervous I was all thumbs 
at the typewriter, which meant I had to 
retype most of the pages. It took for- 
ever. Unless I take my time and concen- 
trate I’m no genius at typing; I used to 
have my own secretary. 

“When I finally got home, both girls 
were there. Bebe advised me with sick- 
ening smugness that Agnes had raided 
the refrigerator and eaten a whole quart 
of ice cream. For six weeks I’d kept 
Agnes on a simple diet, and she’d lost six 
pounds, but needed to lose six more. I 
called Bebe down for tattling, told Ag- 
nes the calorie count in a quart of ice 
cream and said she would have to skip 
refreshments at the party. 

“Bebe was tearful, Agnes surly. Al- 
though Agnes cares very little about 
clothes and her appearance—otherwise 
she’d stick with her diet—it turned out 
she had discovered the scorch on her 
dress. She accused me of scorching it on 
purpose and as a result announced she 
wouldn’t go to the party. I had particu- 
larly wanted Agnes to attend the party 
in the hope she might make a few friends 
and start catching up with Bebe, who 
has seads of friends. 

“T rescinded the refreshments ban and 
offered to drive Agnes to the shopping 
center to pick out a new dress for under 
$15—an amount I could squeeze from 
my grocery allowance. Agnes haggled 
until I raised the ante to $20. At once 
Bebe set up a howl, demanding some 
new clothes. I’ve always tried to play 
fair with the girls because of their very 
obvious rivalry. If I buy a pair of shoes 
or Bebe, I buy shoes for Agnes. To avoid 


squabbling, I agreed Bebe could have a 
pair of shorts and a blouse. 

“We had less trouble at the shopping 
center than usual, although Agnes did 
insist on a size-10 dress when a size-12 
searcely covers her adequately. But 
when we got to the church we discovered 
I'd mixed up the date, and the party had 
been held the previous afternoon. When 
we wended our way home with the 
budget-wrecking clothes that neither 
girl needed, my parents were waiting 
there. 

“Time and again I’ve dropped broad 
hints to Mother not to stop in unan- 
nounced, but she ignores them. She 
can’t get it through her head that Riley 
and the girls and I might have plans her 
presence would spoil. Mother has never 
cared for Riley, and she has never quite 
forgiven either of us for brushing off her 
objections to our marriage. 
i ey, I was in love, 









and let him cope. Not everyone is eager 
to support a divorcée—with a child. 
Riley now complains that I’m wasteful 
and extravagant, but he used to say he 
could hardly wait to pay my bills. It 
would be a cinch, he saidgfor us to create 
a normal, happy home for ourselves and 
our daughters and bring\them up as 
sisters. 

“Both the girls knew oi our friend- 
ship, and although they didn’t see much 
of each other, they seemed to get along 
fine. I pictured Bebe and Agnes sharing 
a room in Riley’s two-bedroom house, 
sharing their secrets, studying together. 

“Riley and I flew to Las Vegas for our 
wedding, and then the trouble started. 
My mother had physical possession of 
Bebe, and she wouldn’t let me have her 
until Riley promised to add a third bed- 
room to the house. That new room has 
been a continual source of controversy. 
Bebe expected to occupy it, but Agnes 
bullied her father into giving it to her. 
Bebe has felt abused ever since, and I’m 
sure my mother has kept the fires of 
jealousy burning bright. 

“Despite my protests, Mother s 
expects Bebe to spend every weeken 
with her, causing endless trouble wit 
Agnes, whose grandmother lives so far 
away. Yesterday was Friday. As usual 
Mother had come for Bebe, although I 
had asked her not to. To spare Riley a 
ruckus, I reluctantly let Bebe go. At the 
last moment Agnes proposed herself as a 
second guest—it was pathetic, really— 
but Mother crisply turned her down. 
Agnes marched straight inside and tele- 
phoned her grandmother in Winnipeg. I 
pried her off the phone before Riley 
arrived, but I wish I’d saved myself the 
strain. When Riley came in, he began to 
sound off with a list of complaints that I 
imagine covered everything I’d done and 
left undone for several weeks. To tell the 
truth, I didn’t tune in on him and his 
peeves. I was too discouraged to listen. 

“Tt seems to me I am a failure as a 
wife, as a mother, as a stepmother. And 
all I want is to go away—far away.”’ 


Ae days I feel I’ve been elected to 
act as the surrogate father of three,’ 
said 33-year-old Riley, a gaunt man with 
straw-colored hair. ‘““Brenda seems to be 
as helpless as either of the girls and quite 
incapable of handling any situation by 
herself. She leans on me in the most triv- 
ial matters. 4 







































































“Not long ago I came home from the 
plant tired and beat, and Brenda, Agnes 
and Bebe closed in on me. All three were 
jabbering away at once like litigants in 
damage suit. The big issue I was su 
posed to adjudicate, at a time when J 
needed to relax, was the length of Bebe’s 
latest haircut. t 

“The kid’s hair did look a trifle short, 
I guess, and maybe Agnes shouldn’t 
have lopped it off. On the other hand, I 
seemed to recall that a few days earlier) 
Brenda had hauled a kicking, screaming} 
Agnes to the barber shop for an unwel-) 
come shearing. There was logic on Bren-) 
da’s side, of course, for I must say the| 
barbering that worsened Agnes’ disposi-| 
tion greatly improved her appearance, 

“Bebe is a vain little somebody, and it 
wouldn’t surprise me if that butch hair- 
cut was originally her own idea. My} 
hunch is that Bebe requested the favor| 
of a haircut from Agnes and then had | 
second thoughts, upon observing the | 
skinned-cat results. Those loud squawks 
of hers, the tattling on Agnes, were right | 
in character. 

“Perhaps it’s too much to expect a 
stepmother, even somebody basically as 
warm as Brenda, to behave like a real | 
mother. She kisses Bebe good-night and 
often tucks her in bed. She doesn’t kiss 
Agnes good-night, saying that Agnes 
doesn’t want to be kissed. She has fre- 
quently suggested that I go in and tell | 
my own daughter good-night if I think | 
it necessary, but I can’t. I’m a man, | 
Agnes wouldn’t know what to make of 
it. If Agnes is ever to become outgoing 
and affectionate, surely it is up to Brenda 
to break down the solid walls of reserve, 
No father can teach a girl to be sweet | 
and feminine. That’s a woman’s job. _ 


Wren I fell for Brenda—and I fell 
hard—she struck me as poised and com- | 
petent, as well as the prettiest woman 
I’d ever seen, And she was so under- | 
standing and helpful at our first meeti - 
that I knew very soon I didn’t want her | 
to leave my life. We met about two years © 
igo, shortly before Agnes’ birthday. I 
vas mulling over what present to buy | 
ner on 








op. : 
quite late, and Brenda was 
up for the night. She was 
ur hat, I remember, and jan- 
gling an impressive bunch of keys. She 
locked like a cute, cocky little commissar 
out of a movie. On sudden impulse I 
stooped short on the sidewalk and asked 
the little commissar, a complete stran- 
ger, what she would give a motherless 
girl on her 12th birthday. Brenda imme- 
diately unlocked the shop, switched on 
the lights, motioned me to a comfortable 
chair aid asked about a million questions. 

“Shz settled on a perfect gift, I 
thougat—a dressing table with a skirt, 
new d:aperies and a new bedspread in 
bright teen-age style. All of a sudden I 
felt tha: I had everything going for me. I 
had met the proper stranger in the night 
who hat picked out the proper gift be- 
cause, asshe told me, she had a daugh- | 
ter of herown who was just about Agnes’ 
meeting,’ I said. 
said, ‘Maybe it’s 
, way to me. 
1 ge was a mistake 
ining. The long illness of 
my first wift—Elsie was sick for more 
than five yeass—was the only thing that 
held us togeher until the end. I met 
Elsie as a calege junior on a working 
summer vacaion in Canada—I was a 
hired hand onher parents’ (continued) 
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CAN THIS MARRIAGE continued 


wheat farm—and she married me under 
a serious misapprehension. My bride and 
her family, to my astonishment, expected 
me to giveup my U.S. citizenship and live 
in Manitoba. When Elsie discovered she 
was pregnant, she reluctantly accom- 
panied me to California, but she never 
loosened her ties to the North. 

“She wrote her mother every day. By 
then I had quit college and was strug- 
gling to get established in the printing 
business so I could support a wife and 
child. Elsie spent almost as much time 
in Canada as she spent with me, lugging 
Agnes back and forth. 

“T had no influence over Elsie. If I 
raised my voice in the least, or if she felt 
the slightest twinge of homesickness, 
she grabbed Agnes and was off like a 
shot. It wasn’t necessary for her to con- 
sult me: either her parents footed the 
bills for travel, or Elsie had an income of 
her own—I never knew. We separated 
repeatedly. On one occasion, following 
her father’s death, Elsie stayed in Win- 
nipeg with her mother for six months. 
Actually we had just agreed on divorce 
terms when Elsie developed multiple 
sclerosis. Divorce was then impossible; 
Elsie didn’t want it. After the long five- 
year nightmare began, she clung to both 
her mother and to me. 

“From the age of six until the age of 
11, Agnes stayed with one of her aunts 
or uncles or was in boarding school. I 
didn’t want her to witness the progres- 
sive deterioration in her mother’s health, 
and Elsie didn’t ask for the child. But 
maybe it was a mistake. Agnes doesn’t 
seem to remember her mother at all, and 


_never speaks of her. 


“By now I’msure you can understand 
why Brenda’s vitality and cockiness, 
her cute little airs of independence, had 
such a powerful appeal. I was certain she 
would be an ideal wife and mother, a 
genuine helpmate. But appearances can 
be deceiving, for I seem to be in much 
the same kind of fix with Brenda as I 
was on my first go-around. 

“Elsie was a mama’s girl, and my 
Canadian mother-in-law is a real witch. 
Her schooling stopped in the fourth 
grade, as she proudly announces to ev- 
erybody, and she has a cozy respect for 
total ignorance; she delights in warning 
Agnes against the perils of overstudy. By 
the dicta of Agnes’ grandmother, read- 
ing books weakens the eyesight, and a 
prospective heiress has no need of educa- 
tion. (Istill don’t know how much Agnes 
is due to inherit, nor does she, despite 
her big talk.) 

“My other mother-in-law, who lives 
much closer and is a worse irritant, has a 
high regard for learning. However, cheat- 
ing doesn’t faze her, and she is teaching 
Bebe to cheat. I know for a fact that 
Bebe’s grandmother does most of her 
homework on their weekends, cribbing 
liberally from the encyclopedia to pro- 
duce grade-A themes and compositions. 
Brenda knows it, too, but she hasn’t put 
a stop to the weekends, nor has she pro- 
tested the situation to her mother. 
Brenda seems to be afraid to tell her 
mother straight out, as I have repeat- 
edly suggested, that Bebe is her daugh- 
ter and she wants no further interfer- 
ence in the rearing. My mother-in-law 
should have been told the re, of 
course, the very day Brenda and I n 
ried. Instead, Bebe stayed on with | 
until I added a third bedroom to 
house, an expense I hadn’t counted on 

‘The extensive remodeling cost sev- 


eral thousand dollars. I guess I was 
naive, but I assumed Brenda would pay 
those costs. I knew she had collected a 
sizable amount from the sale of her inter- 
est in the decorating shop, but my 
mother-in-law wound up with every 
cent. There is no reason why Brenda 
should support either of her parents— 
her father is an able-bodied salesman, 
and my guess is he would like to be on 
the road. My mother-in-law keeps the 
poor guy tied to the kitchen stove and 
vacuum sweeper, while she rides around 
in a better car than my own. 

“The combination of my domestic 
problems along with financial problems 
has made me extra crabby, I know. Back 
last year, when I was courting Brenda, 
and our future together with our girls 
seemed clear, I fell into the usual tender 
trap. I stretched the truth a little in de- 
scribing the profits of my business be- 
cause I badly wanted Brenda to give up 
her shop and to look good in her eyes. 

“T guess I have myself to blame. But 
it’s been a tough 15 months for me, 
financially. To maintain my credit stand- 
ing, a must for anybody in business, I 
had to pay the construction bills on the 
bedroom deal as they came due. Well, I 
did it, but I had to let my secretary go. 
I hoped Brenda could pinch-hit with 
my typing and correspondence. But 
every time I call on her she seems to be 
in the middle of ironing, or cooking, or 
something, and she objects to being 
interrupted. Then when I don’t call for a 
week or so, she gets sore and says I don’t 
respect her intelligence. 


er I married last year I had no 
conception of how much it costs to clothe 
and feed a family of four. Perhaps Brenda 
isn’t any more extravagant than the av- 
erage woman—she doesn’t seem to spend 
much on herself—but a budget just has 
no meaning for her. She lets both of the 
girls run wild. Neither ever switches off 
an electric light or uses the timer I 
fastened to the telephone as a reminder 
to cut down the length of toll calls. 

“Nearly everything either Agnes or 
Bebe wants she gets, and then the other 
gets it, which doubles the expense. One 
time I picked up a fine camera for Bebe 
at a bargain, but Agnes isn’t a shutter- 
bug. Brenda held back the camera until 
she could locate a present of equal value 
for Agnes and spoiled the fun for me. 
This balancing act is designed to teach 
the girls to share and be unselfish, but I 
don’t notice that it’s especially effective. 

“Both girls con Brenda unmercifully. 
She has been working on me for months 
to buy contact lenses for Agnes, although 
a week seldom passes that I don’t have 
to replace my daughter’s ordinary glasses. 
To support Agnes in contact lenses, I 
would need to be the owner of a second 
and much more prosperous business. 

“Several months ago, after looking 
through the bills for dresses piled on 
Brenda’s desk, I got so discouraged I 
decided I would try to teach the girls the 
value of money. I put them each on a 
$2 weekly allowance. Agnes immedi- 
ately squandered her allowance to 
stuff herself on candy and soft drinks, 
which automatically increased our sup- 
per-table arguments on the 
of her weight. 

“Bebe saved her allowance for three 
weeks, then bought a giant bottle of 
perfume, which she later upset in my 
bureau while rummaging in the drawer 
for a pair of my socks. Well, I got so 
angry at the stink of perfume I told 
Bebe I wished her grandmother would 


subject 


come for her right then and never 
bring her back. Brenda is no weeper, 
but she broke into tears. Bebe settled 
down to cry for a couple of hours. 
Even Agnes cried. 

“T went out of the house and walked 
miles before I turned around and went 
back. If I’d had good sense I would have 
kept right on walking.” 


Au newly married couples are obliged 
to make adjustments in shaking down 
for the long cruise ahead,” the counselor 
said. “Organizing a new family unit is 
often an abrasive ordeal. But usually 
just two people are involved—husband 
and wife. 

“Brenda and Riley faced extraordi- 
nary circumstances as newlyweds. Each 
brought to the union a child from a pre- 
vious marriage, a teen-age girl at that. 
Yet their pooled knowledge of children 
and child rearing, as Brenda was to con- 
fess to me, could have been inscribed on 
the head of a pin. Although she and 
Riley were parents, neither had any use- 
ful background in the business of parent- 
hood. 

“For years Riley had been virtually 
an absentee father to Agnes, but he ex- 
pected Brenda to become an instant 
mother to the girl, affectionate, intuitive, 
a deft guide to femininity, neatness and 
other amiable qualities. It was impos- 
sible for Brenda to measure up to this 
unrealistic wish. 

“Coping with her own daughter fre- 
quently proved to be beyond Brenda’s 
abilities. Divorced at 19, Brenda had 
devoted herself to a career as a profes- 
sional decorator, while her mother cared 
for and, of course, influenced Bebe. And 
her grandmotherly influence continued 
after Riley entered the picture. 

“Even under ordinary conditions, it is 
likely Bebe and Agnes would have been 
competitive, jealous and—at their age 
level—rebellious and unruly at times. 
As soon as the two girls sensed the 
parental uncertainty in the household, 
which happened very quickly, they ex- 
ploited it to the full. They defied Brenda 
and Riley in subtle ways and openly, 
too. Each had a grandmother to call in 
as an ally, and they didn’t hesitate to 
send out calls. Consequently the house 
was nearly always in turmoil. 

“The two grandmothers, each partial 
to her own grandchild, each domineer- 
ing, opinionated and ruthless in promul- 
gating personal notions and prejudices, 
were a serious obstacle to the success of 
the marriage. Another obstacle was 
Riley’s lack of candor in explaining his 
financial status to his bride. 

“Tn our opening interview, I advised 
Brenda and Riley that their mutual dis- 
couragement was natural but inevitable. 
But with counseling, their problems 
were far from insoluble. In a series of 
joint interviews, the two laid all their 
cards on the table; they frankly dis- 
cussed Riley’s finances, his ambitions, 
Brenda’s ambitions, their dreams and 
hopes for the marriage, their thoughts 
and feelings on the subject of parent- 
hood. They then reached a number of 
practical and psychological decisions. 

““As parents who wanted to succeed in 
the rearing of two daughters, Brenda 
and Riley acknowledged that it was up 
to them to develop backbone. Brenda 
wes afraid of the girls; Riley avoided 
them as much as possible. Together they 
agreed upon some firm family rules (not 
too many) that the girls must follow. 
Both of them made changes in attitude 
and habits. 
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“Brenda dropped her strenuous e 
deavors to ‘play fair’ with the girls, hi 
futile attempts to equalize all gifts a 
treats. The practice was not only we 
ing, it was strictly artificial, and bo 
Agnes and Bebe knew it. Riley became 
participant in the life of the family i 
stead of shifting the entire responsibi if 
to Brenda. Teen-age girls need and e o 
a father’s interest. Very soon Riley fo a 
he enjoyed his daughters. 

“The menace of the grandmothers w 
eliminated. All long-distance and toll te 
ephone calls were forbidden without sp 
cial permission. When Brenda proteste 
that Agnes and Bebe would ignore th 
interdiction, I suggested that the tel 
phone could be padlocked. No padloc ¢ 
was ever necessary. Normal youngste 2 
usually respond to straightforward regi 
lations laid down by adults who meal 
what they say. 

“A final call to Winnipeg was pu 
through by Riley from his office; he ir 
formed his Canadian mother-in-law the 
he wanted his daughter to learn how t 
read and spell, regardless of her pros 
pects as an heiress. Oddly enough, thi 
following Christmas Agnes received | 
dictionary from her chastened gra nd 
mother. There was no message, howe a 
concerning the amount of that elusiy) 
legacy. These days Agnes talks mue! 
less about her ‘expectations’; she kno wi 
it bores her elders. j 


ae 


Bea had considerable difficulty i 7 
wresting control of Bebe from her nea : 
at-hand grandmother. But, with Rile 
standing behind her, Brenda finally lai 
down the law. The regular weekend a) 
grandmother’s house was abolished; § 
weekend there was to be a special event 
Trouble developed at once. Brenda’ 
mother flew into a towering rage. Sh 
made wild threats, destroyed all Bebe’ 
clothes in her closets and returned h 
scissored pieces of cloth in the mail. Th nif 
irrational behavior quickly convincec 
Brenda and Riley of the wisdom of thei 
belated move. When Brenda’s mothe; 
tore up the next monthly check she re 
ceived from the sale of the shop, Brendé 
happily retired her parents from the pay, 
roll. Nowadays her father is again on the 
road as a salesman, cured of his ails by 
felicitous activity. Her mother remain 
bitter and alienated. 

“Tt was unfair of Riley to summo 
Brenda to his office without a minute’ 
notice, upsetting the domestic routine 0 
her whole day, to perform an emergene 
typing chore. It was foolish of him not te 
recognize and make use of her prove 
talents in design and salesmanship. 
Riley needs Brenda’s services as a se 
retarial aide nowadays, he notifies her 
24 hours in advance so that she ca 
plan for it. 

“‘Brenda now feels she is a real partner 
to Riley. Not long ago she designed and 
he turned out several dozen color plates 
on a rented color press. She canvassed 
the neighborhood with her samples and 
induced a number of new customers to 
sign printing contracts with Riley. Heis 
now about to purchase a color press of 
his own. ; 

“Brenda invested the profits from th 
first of the new customers in a project 
close to her heart. She bought contact 
lenses for Agnes. No subsequent loss 0 
breakage has occurred. However, Brend: 
recently reported to me that Agnes h 
pulled up her school marks, stuck to hei 
diet and pulled in her waistline severa: 
inches. Everybody in the family re 
joiced at the improvement.” END 
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By Joyce Kuh 


Can you teach an old dog new tricks? 
“You can teach a dog at any age, but 
he’s not really learning new tricks,” 
according to Lois Meistrell, owner of 
the Great Neck (New York) Dog Train- 
ing Center. ‘“He’s learning to use re- 
flexes he’s born with, and an old dog can 
learn as well as a young one.” 

Mrs. Meistrell finds that knowing 
something about a dog’s background 
can help the training to be more effec- 
tive. Hounds and retrievers, for in- 
stance, are traditionally bred as hunt- 
ing dogs, and they rely heavily on the 
sense of sight for their work. Mrs. 
Meistrell feels that selective breeding 
has sharpened this characteristic, mak- 
ing hounds more difficult to train be- 
cause of their extreme alertness— during 
training they are easily distracted by 
any movement going on around them. 
The working breeds—boxers, collies, 
German shepherds, ete.—traditionally 
listen for commands, and because they 
rely on the sense of sound, they are 
easier to train. Along with working 
breeds, non-sporting and toy breeds are 
also easy to train. These include such 
popular dogs as the Pekingese, Chihua- 
hua, Boston terrier, Dalmatian and, of 
course, the poodle. Mrs. Meistrell doesn’t 
say that one breed is more intelligent 
than another—some are just more will- 
ing, and all of them can be trained. 

The first step in dog training is to 
train the owner, and to do this Mrs. 
Meistrell always uses trained dogs for 
the first lesson. After that, when the 
owner has learned how to handle a well- 
behaved dog, he brings his own unruly 
dog to class. Mrs. Meistrell tries not to 
work with the dog for more than three 
minutes without giving him a rest. 
Canine attention spans are too short for 
uninterrupted work. 

“And no matter how well trained a 
dog is,’ warns Mrs. Meistrell, ‘“‘he may 
occasionally get excited and jump on 
someone.”’ For this reason, she suggests 
that families with small children get 
dogs with short legs and sturdy bodies 
like the Welsh Corgi, Scottie or Dachs- 
hund. A large, well-trained dog can hurt 
a small child without meaning to, and 
a well-mannered child can hurt a small 
dog, too. She thinks the miniature poodle 
is a perfect family dog. It has the agree- 
able poodle disposition without the size 
and strength of the standard and isn’t 
as delicate as the toy. 

After a dog is trained, says Mrs. 
Meistrell, “‘you don’t have to run him 
to give him exercise. Running will only 
make a wild animal of him. Walk him 
on a leash. You can even exercise him in 
the house.”’ His muscles will stay in 
good shape just by putting him through 
his obedience training—heeling,  sit- 
ting, retrieving, and whatever other 
tricks you’ve taught him. She says, 
“You can put a Great Dane through 
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his paces during TV commercial 
and that’s all the exercise he needs; 


A lady artist in Los Angeles specializ 
in dog portraits—painted only on com 
mission. Her name is Joela, and shé j 
an art director with a California adver 
tising agency. Joela started with a por 
trait of her own dog—a mongrel—ang 
friends soon started to commission 
to paint their pets. Since then she hai 
immortalized everything from A.K.@ 
champions to “any old mutt that is wel 
loved by its owner.” 
If you just have to have your Chesa 
peake Bay retriever done up in oj 
to hang on the wall along with Aun 
Martha and Uncle George, portrai 
prices start at $175. Joela goes to the 
dog’s home, takes from 10 to 15 colo 
pictures of her subject, and paints the 
portrait from a composite of the photo 
graphs. When she’s finished, she give: 
the composite to the dog owner along 
with the portrait—at no extra charge. Tc 
get the right facial expression, Joela pro 
vides her own sound effects: bird sounds, 
barking, or whatever moves the dog. — 
Would Joela paint a cat? “I love ani: 
mals,” she says. “I’d paint a pet lizard 
if its owner wanted me to.” 








Poodles have nothing to cry about 
they are, after all, the most popula 
breed in the country right now. But 
poodle owners report that one of the 
most annoying problems they have with 
their dogs is tearing. (Other breeds tear) 
too, but it seems to look worse on 
poodles.) The tears roll down and lea ‘ 
ugly stains and crusting on the dog’s 
cheek. A new product called Nostaing 
claims to clear up this problem. No4 
staine liquid ($1) is used as an eyedrop} 
and is supposed to keep the tear ducts 
open while helping to prevent eyestrain 
The Nostaine ointment ($1.25) goes 
under the eyes and prevents matting 


Have you ever heard that raw eggs make 
a dog’s coat shine, or that garlic can 
cure various dog diseases? Not so, a¢ 
cording to the Gaines Dog Research 
Center. In fact, raw eggs may make 
Spot’s coat dull. Raw egg white inter. 
feres with the dog’s absorption of one 0 
the B vitamins and can cause skin prob 
lems. If you want to feed your dog an 
occasional egg, cook it first. 

As for garlic, the only thing it can do 
for a dog is what it does for people—it 
practically guarantees privacy. END 
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PET PHOTO OF THE MONTH 
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x 4) 4 
Laurel Ann McMahon of Overland Park, 
Kansas, introduces her backyard friends. 


(Do you have a favorite pet picture? 
Send it to Pet News Editor, Ladies’ 
Home Journal, 641 Lexington Ave., 
N.Y., N.Y. 10022. Pictures will be 
returned if you enclose a self-addressed, 
stamped envelope. ) 
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laughter is entering college this fall 
allow- 


Q: Our « 
and we can’t decide what her weekly 
ance should be. Is $5 a week fair? 
A: It all depends on what your daughter will 
be expected to pay for from her allowance. If 
the allowance is to cover big items such as 
clothes, meals, sorority dues, books and trans- 
portation home, it won’t be nearly enough. 
But, assuming these are to be paid for sepa- 
rately, an allowance strictly for “‘little things”’ 
(cosmetics, movies, postage stamps) should 
be based on: 1) the amounts other girls in 
similar economic circumstances are getting; 
2) the amounts your daughter had been re- 
ceiving before entering college; 3) your fam- 
ily’s financial means. 

You might work out with your daughter an 
estimate of her allowance needs before she 
enters college. If she then finds that she can’t 
make ends meet, ask her to keep a weekly 
record of how she is spending her money— 
not down to the penny, but detailed enough 
to see just where the allowance is going. Then, 
at Thanksgiving or Christmas, sit down again, 
discuss the record and decide—together— 
how much of a raise is needed. 

If you, the parents, can’t afford a higher 
allowance, suggest ways your daughter might 
boost her income herself—by saving summer 
earnings more carefully, by taking a part-time 
job during Christmas vacation, or by better 
management of the money she does get. 


Q: Our family is considering our first big 
move—from a small rural town to a big city 
on the West Coast. But we’re worried about 
the well-known fact that the cost of living in 
the city is higher than it is in the country— 
and we’re wondering whether we’ll be able to 
afford the move. 

A: In all likelihood, your husband’s salary 
would jump enough if you made the move to 
cover any increased living costs. On average, 
big-city salaries today are 25 to 35 percent 
higher than in small towns and rural areas. 


Q: How much of a saving in interest charges 
would we make in financing a new $3,600 car 
if we put down, say, half of the cost at the 
outset rather than just one fourth of the 
amount and if we paid off the loan in two 
years instead of three? 

A: You'd make a big saving indeed. At an 
interest rate of $7 per $100 borrowed, total 
interest charges over three years of monthly 
payments with a down payment of one fourth 
would be $567. But if you upped the down 
payment to one half and paid off the loan in 
two years, your total interest costs would be 
only $252. Your savings would be $315. 


Q: I fell in love with the Caribbean on a cruise 
last winter, and I’m convinced that, even 
though my earnings as a nurse are quite mod- 
est, I couldn’t lose by investing my savings in 
a small piece of this paradise. Do you think 
there’s any chance that real-estate values in, 
say, the U.S. Virgin Islands, will go down? 

A: Although there could be a leveling-off in 
the recent sharp upward trend Virgin 
Island real-estate values, all the indications 
today are that land prices will keep on climb- 
ing in the years ahead. But reall ractive 
land—the kind of land most lik to keep 
rising in value—already may cost ' to you 
is asmall fortune. Do not put your savings in 
any “piece of paradise’ unless y a 
substantial reserve cushion above anc nd 
what you would pay for the property; wv/ess 

ou have personally visited and made a 
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By Sylvia Porter 


ough study of real-estate price levels and 
trends in the specific area you are consider- 
ing; and wnléss you have carefully weighed all 
the shortcomings—such as water shortages, 
high construction and living costs—against 
the obvious pluses of weather, location and 
tax advantages. 


Q: We were shocked to learn from a termite 
inspector who recently came to our house that 
the underpinnings of our home are being 
chewed up by these ravenous pests. The in- 
spector tells us it will cost us $300 to spray the 
basement with a special termite-control chem- 
ical and urges us to act quickly, “‘before the 
whole house falls down.” What should we do? 
A: Call one or more reputable local extermi- 
nating companies and ask for additional opin- 
ions on whether or not your house has ter- 
mites. In fact, the “termite inspector’? you 
describe sounds like an old-time swindler. For 
one thing, standard procedures for combating 
termites today (and it can bea costly job, too) 
are to build physical barriers to prevent ac- 
cess by termites to your house from deep 
underground where they normally live, and to 
inject, under pressure, poisonous chemicals in 
the ground around the infested area of the 
house. Simply spraying the basement, as the 
“inspector” suggests, would be completely in- 
effective. For another, a reputable extermi- 
nator would not use scare tactics to sell his 
services and probably would not come un- 
solicited to your door. 


Q: A local wholesaler is offering whole sides of 
beef at a very low price. How can I figure out 
whether this offer is actually a better bargain 
than the meat specials at the supermarket ? 
A: First, you must take into account that 
there is a lot of “‘shrinkage”’ from beef in 
carcass form to porterhouse steaks and pot 
roasts. A whole carcass that weighs 590 
pounds shrinks to 465 pounds of eating meat 
after it is cut, boned and trimmed. So the 
price you'll actually pay per pound on the 
basis of the net weight will be a lot more than 
the price per pound on a carcass basis. The 
wholesaler also will add charges for processing 
and packaging the meat. Thus, the important 
thing is to figure the total net cost to you per 
pound—and then figure whether it is less 
expensive than the meat you could buy at the 
supermarket. 

You also must consider that out of a side of 
beef, more than half of it will result in ham- 
burger, stew meat, chuck roasts and miscel- 
laneous cuts. Therefore, you should decide 


























































before you buy whether you wants 
amounts of these cuts. 

|i 
Q: We are aware that our homeowner’s ing} 
ance policy protects us if our dog bites |} 
mailman in the front driveway or if our ch} 
hits a playmate with a baseball bat. But w 
happens if a member of our family inj 
somebody 1,000 miles from home? 
A: You're covered up to the limits of y 
policy for accidents away from home, too 
the victims prove that you, a member of y 
family or even your pets are responsible 
injury or property damage to them. The} 
surance company also pays the legal costs 
defending you in the case. 


‘| 


: 
Q: I am 68, and a friend has advised id 
buy an annuity. If I did this, would I be 1 
to turn it in for cash in an emergency? | 
A: Yes—if you bought an annuity witha D 
vision allowing you to surrender it for cal 
now available from many of the large U 
insurance companies. There would be a sli [ 
penalty involved, however. Check these poii 
and others that might concern you with y 


insurance agent before you buy. 





Q: For several weeks, I’ve been reading 
ries in our local paper about the big cuts 
tariffs that various countries agreed upor 1 
Geneva, Switzerland, in May. All the repo 
say the cuts mean freer international tre 
and that they are very important to the U 
and the rest of the world. I can see how th 
would be important to businessmen who i 
port and export goods, but I don’t see hi 
this affects me. I’m a Des Moines housewi 
A: The agreements that 53 nations signed 
Geneva in May will cut tariffs an average 
33 to 35 percent within the next five years 
about 60,000 items. As a result: ‘| 
You will see a far wider and more var 
assortment of imported goods in your lo 
stores than ever before. As the tariffs com 
down, many items that you now can find 0: 
in expensive specialty stores will appear 
your supermarket’s shelves. You will bene 
because your choice of imported goods in 
marketplace will be so vastly expanded. 
You also may be able to buy some impo 
goods at modestly lower prices over the yee 
ahead—z7f the importers pass on a savi 
from lower tar- ws 
iffs to us, the 
consumers. 
The items in- 
volved might 4 
run from the ™% 
Germang 
Volkswagen @ 
to French§ 
cheeses. But ® 
even if the 
savings aren’t 
passed on to 
us—in full or 
in part—it’s 
likely that the 
prices you pay 
on imported 
items will be lower than they might otherwi 
have been. In short, price increases in comil 
years will be held down by the tariff cuts at 
intensified competition among businessm\ 
selling to us. 


| 
: 





Miss Porter welcomes questions from readers. Thé 
of general interest will be answered in this colu 
as space permits. 


You may have already W( 
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WR GUEST FOR 10 FULL DAYS! JOURNEY TO FAR-OFF 
OMANCE ON THE WINGS OF BEAUTIFUL MELODY! 


nest vinyl records in an exquisite presentation case are your 

ithe-globe ticket to the romantic capitals of the world. Let 
eart and imagination cut loose as 40 carefully chosen melo- 
rit you away to the intimate atmosphere of romance in 
Paris, Madrid, Mexico. 


elody has a magic all its own. “La Vie Parisienne” sets 
ion the image of two lovers, hand in hand, drifting through 
ered glow of Paris at twilight. Close your eyes and you are 
“Mademoiselle de Paris,” “Domino,” “Beyond The Sea” — 
near these and more enchanted favorites from France. Then, 
firm chord of the guitar and the first strains of ““Malaguena”’ 
e in Madrid. Luxuriate in the mood so compellingly drawn 
love songs of Spain. Let your heart give in to your fondest 
les of foreign romance as the virtuoso musicians of The 
ies Symphonette weave melodic magic that beckons you to 
ce in far-off places. 


Keep a FREE Collector's Album, “Continental Dance Parade,’ 

just for auditioning the 4-record set! 
sive “Living Sound” fidelity makes it all so real, so powerful 
1ave to pinch yourself to remember you’re not in a Parisienn¢ 
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il Plaza in Madrid. 
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t postage and handling). Why—that’s less t vould 
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L a price. 
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@ described gifts for holders of lucky numbers, Your entry must k r, and m 


electronic computers under the direction of the 
Corporation. Each Lucky Number coupon sub 
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| list of winning numbers. Employees of The 
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from Far Off Places 
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La Vie Parisienne 
O Sole Mio 
3eyond The Sea 
Espana Cani 
Danse Boheme 

La Paloma 

La Belle Helene 
Toreador Song 
Funiculi, Funicula 
Maria Mari 

La Danza 

Autumn Leaves 








Malaguena 

Cielito Lindo 

Tarantella 

Santa Lucia 

Under Paris Skies 

Symphony 

La Golondrina 

Mexican Hat Dance 

Torna a Surriento 
RECORD ALBUM! 

“CONTINENTAL DANCE PARADE” 


The world’s most rhythmic dance melo- 
dies. ‘‘Never On Sunday’’...‘‘Fandango’”’ 
f .-.‘The Wedding Song Polka’’...‘‘Fascina- 
tion’’...and more. Keep this magnificent 
FREE L.P. Album, even if you decide to 
return the four-record Treasury. 
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T he Longines Symphonette Society 
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Pigalle 
Granada 
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SUDDEN 


BEAUTY 
Facial 





smooths over 
wrinkles 


in just 5 minutes 


Does your skin look older than 
you feel? Then Sudden Beauty 
can do something for you. Be- 
cause Sudden Beauty Facial 
works in depth—penetrates far 
below the surface to stimulate, 
cleanse, tone. In just 5 minutes, 
it smooths over wrinkles and tired 
lines, so they seem to vanish for 
hours. Gives you back a radiant, 
youthful glow. ..a clearer look. 
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Golden Anniversary 


Q: My husband and I will soon be 
celebrating our golden anniversary. 
Is it correct for our unmarried son to 
be host, with my sister assisting as 
hostess? The reception will be in the 
evening, from seven to nine, and we 
will serve champagne with hot and 
cold hors d’oeuvres. I plan to have a 
soloist, to sing three numbers only, 
and wonder what sort of music 
would be appropriate. May we spec- 
ify “no gifts’ on the invitations? 


A: It is quite usual, and in my 
opinion preferable, to issue the in- 
vitations in your own name, rather 
than that of your son. Let it be 
known informally that you would 
rather not have gifts, but don’t put 
this on the invitations. (Invitations, 
by the way, may be printed or en- 
graved in gold.) 

The time you have chosen npn 
indicate to some people that you 
plan to serve dinner or a buffet sup- 
per. If you are planning to serve 
only champagne and hors d’oeuvres, 
Isuggest that you choose instead the 
hours of five to seven. Or you might 
have the reception from nine to 
eleven, and serve champagne and 
small sandwiches, which is all peo- 
ple would expect at that hour. Dis- 
cuss with your soloist which selec- 
tions in her repertoire she thinks 
suitable, and schedule the music for 
a time when most of the guests will 
be present. 


Teaching Manners to Children 


Q: What do you consider the really 
essential things a very young child 
should be taught about manners? 


A: The first thing he can learn, as 
soon as he is toddling, is that he 
must not interrupt the conversation 
of grown-ups without apology. Par- 
ents can convey this to him very 
pleasantly, by saying, when he 
bursts in on a conversation, ‘“‘Excuse 
us, please. Bobby has something to 
tell me.”’ Children learn by precept 
and example, so parents should be 
careful not to interrupt the conver- 


sations of their children without 
apology. Another ‘“‘first’”’ bit of eti- 
quette training is in the matter of 
introductions. Even a very young 


child should be shown how to ac- 
knowledge a greeting. We should 
not insist that he shake hands, or 


that a little girl curtsy (although 


many love to do this!), but we 
should get the attention of a young 
child when introductions are being 
made. Say, “‘Please shake hands 
with Mrs. Brown, Bobby, and say 
how do you do.” If he is shy or sud- 
denly tongue-tied, you can say, 
“Well, I know he is very happy to 
see you anyway,” and let it go at 
that. Observing the good manners of 
adults in the household is much more 
important to a child than rigid in- 
struction. If you would like to know 
more about children’s manners, 
please send me your questions. 


Visiting Manners for Children 


Q: When we visit our parents with 
our young children for a week or 
longer, how are our children ex- 
pected to behave? Are they gov- 
erned by the same rules that apply 
to any other guests in the home? 


A: The rules should be the same— 
within reason. You cannot expect 
very young grandchildren to con- 
form to strict formal social rules and 
regulations. 


Notes of Condolence 


Q: Because my handwriting is very 
poor, I have been typing condolence 
letters, feeling that a neat note of 
sympathy is more acceptable than 
one in poor handwriting. Please let 
me know if I’m out of line. 


A: Condolence letters should be 
handwritten, not typed, even if your 
handwriting is poor. You need not 
write much. ‘““My deepest sympa- 
thy”’ on a conservative informal can 
be enough. Use blue or black ink. 


Tipping in Beauty Shops 


Q: Am I obliged to tip the owner of a 
beauty shop if he does my hair? 


A: In the past, it was the custom not 
to tip the owner of a beauty shop, 
but in recent years this has changed, 
possibly because so many rich 
women began making extravagant 
gifts to their hairdressers. Some 
owners still refuse tips, but in many 
places—especially in big cities— 
they expect them. Many women give 
owners more than they would give 
a regular operator. In some smart 
shops it also costs more to have your 
hair done by the owner of the shop, 
or the chief stylist. When in doubt, 
ask at the desk whether it is usual to 
tip the owner. 


Having a Wonderful Time 


Q: How long should a person remain 
after dinner; how long may he stay 
if he is having a wonderful time? 


A: Unless there is a specific reason 
for leaving earlier that has already 
been explained to the hostess, guests 
should stay not less than an hour 
after dinner. Staying two or more 
hours is all right if most of the other 


guests are staying, too. It is alwa 
better to leave with other people 
possible, than to be the first to lea 
or the very last. 



































Regrets Only 


Q: Recently I have noticed an 
crease in the use of “‘Regrets Onl 
to replace the traditional R.S.V. 
on invitations. What do you thi 
of this practice? 


A: Many people today are using t 
form, especially on invitations 
cocktail parties and other info 
events. I would not like to see 
however, on a wedding-recepti¢ 
invitation. 


Special Diets 


Q: What should I do about dinn 
guests who are on special diets? Is 
better to offer them special foods, 
not make any fuss? 


A: If you know a person is on a sp} 
cial diet, try to discuss the mat | 
with him beforehand. Say, ““Whé 
would you like me to do about yor 
diet?”’ The lucky hostess gets th) 
answer: “Nothing. I’ll eat what Lar 
allowed to have—don’t worry.” Th 
is the kind of answer someone on) 
weight-reducing program shoul 
give. If the person is on a strict mec 
ically prescribed diet, as some pos 
coronary patients are, he should te 
you what he is allowed to eat. If thi 
does not fit in with what you plant 
serve, it would be considerate t 
serve him special food or a modified 
tion of what is being served thi 
others—asparagus, for example 
without hollandaise sauce, or chicke 
broiled without fat or salt (if he’s o 
a salt-restricted diet). However yoy 
manage it, don’t make a scene. Re 
member, properly followed diets cal 
be life savers. 


: 
| 
| 
| 
} 


| 
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Miss Vanderbilt welcomes ques- 
tions from readers, to be answered — 
in this column as space permis. 





The following booklets by Miss Van; 
derbilt are now available to JOURNAL 
readers: ‘““Teen Manners,” “Engage 
ment and Wedding Etiquette,” “‘Tablé 
Manners” and “Office Etiquette.” 
Send 25 cents in coin for each bool 
ordered to Miss Amy Vanderbilt, Bo 
1155, Weston, Conn. 
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PBoth were designed to last a lifetir Both consist of close 
Biomten billion components, nerve cells or transistors. 1 
Mmememory modules. Both occasionally malfunction and 


mause missed connections, misunderstandings, static and 








heat. Both start each new day determined to do better. And 
both usually succeed. Today, we were able to complete 


295 million phone calls, some of them yours. AT. T 


We hope your brain had a good day, too. 
and Associated Companies 
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lets your hair see the light of 
day (even if you’ve dyed the 
daylights out of it). It brings 
your own color back to life. Or 
adds fascinating new color 
tones. Gray, streaked or faded 
hair blends away. Eleven natu- 
ral colors that last through 3 
shampoos. 6 capsules 39¢. 


FREE: New booklet: 
Douche Powder. 


Use your beautiful head, darling. 


There isn’t more shining, innocent, natural-born color 


in all the world than Nestle rinses into your hair 


for only 39¢. 


. El ay 


Nestle Colortint 





«<= Nestle Colorinse 


sete y , is the bright thing to do after 
#~ each shampoo. It lights up your 
hair with sparkling color high- 
lights you never knew you had. 
(Because you didn’t.) Dulling 
soap-film vanishes and your hair 
is so soft and silky. Eleven 
heavenly colors last till your 


next shampoo. 6 rinses 39¢. 


Approved by Professional Hair Colorists 


When should you douche? 


A modern medical opinion. 


The subject of douching is fraught 
with misinformation—much of it of 
the old wives’ tale variety. 

Nowadays, a medical viewpoint is 
that there are two rules of thumb to 
answer the question of when to 
douche. 

One, for specific cleansing or thera- 
peutic effect, as prescribed by your 
doctor. 

Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. 


Ste 


First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irritate, 
and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in premeasured 
packets, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. 





A Modern Opinion On Douching.” Plus 3 sample packets of V.A. 
Send 25¢ to cover cost of mailing and handling to Norcliff Labora- 


tories, Box 471— L-1 Fairfield, Conn. (Mailed in plain wr apper. ) 
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M ini-skirts look best on girls with mini-hips. 


The good thing about bridge parties is they give you the fe 
you're doing something more important than having fun. 


There’s nothing like a bad cold to take your mind off | 
troubles. 


Why is it when you wear jewelry that makes noise, you a 
find yourself someplace where you wish it wouldn’t? 


I f there were a market for Get-Poor-Quick schemes, I’d be 2 
woman today. 


It doesn’t seem fair when the most attractive woman i 
crowd turns out to be the best cook, too. 


I wish they’d quit coming up with inventions to do things 
are fun to do yourself. 


le you had told the mothers of America five years ago that } 
aged girls were going to want to wear heavy knit stockings, they’d never 
believed it. 


The best way to be sure of having the last word in an arg 
with your husband is to wait until he’s asleep before saying it. 


Whose figure were bathing suit designers dreaming of when 
did this year’s styles, anyhow? 


M an doth not live by bread alone, as any woman’s shoppin 
proves! 


I f it’s true women control 60 percent of the wealth of the co 
how come none of us ever has more than $4.98 in her purse? 


When you start a sentence “If I were you,” don’t bother 
ishing it. 


I wish food experts would stop telling 1 me how to cook steak 
start telling me how to afford it. 


mn ; : 
[ he more you’re doing, the more you can do. 


[ t used to be easy to spot the hostess at a cocktail party. She 
the one in the wild outfit. Now everybody’s wearing wild outfits. 


Weekends, a husband on the couch is worth two on the 
course—but neither of them is getting the grass cut. 


When both Ursula Andress and Twiggy represent the i 
woman, whom are you going to believe? 


1 0 . 

Ss ymposium is the dullest word in the English language. 

Vs you get wax on a tablecloth, you can remove it by puttilf 
clean blotter over the wax, applying a warm iron so the wax melts im 
blotter, then wiping away the last traces with carbon tetrachloride. 
remember to put the salt and pepper shakers on the wax spot when you 
the table next time. 

Suntan looks best on people who don’t really work at gettin 

At dinnertime, she also serves who cooks and cleans up. 


Diets go from sun to sun, but losing weight is never done. 


I t’s too bad men’s ties don’t wear out as fast as their socks. 





[ know you can’t win ’em al/l—but how about just one or t 


a er 
There's more taste 
excitement than ever. 


We've really done it! We’ve made a great anti-cavity toothpaste even 
better. New Colgate is improved—that famous Colgate taste is fresher 
than ever. Fortified! Now there’s more anti-cavity research than ever. 

A new dental study...a test at a major university...and clinical research 
published in an official dental journal all confirm: Colgate unsurpassed 
in reducing new cavities, when compared to the best-known fluoride. 
Colgate is the anti-cavity toothpaste your family needs. (But don’t 

be surprised if the kids already know about it. Colgate is sponsoring 

a nationwide school dental-health program to teach your 

children all about correct brushing, visits to the dentist, the works.) 


Anti-cavity Colgate.| 





Yes, the Flavor's Fresher 
than ever—It's New. 
Improved. Fortified. 





And there’s more clinical 
research than ever before. 





your 

shampoo 
doesn’ 
match 


color 
of your 
hair... 


You ought to be ashamed of 
yourself. Why not try Coiffure 
Italienne Color Highlight 
Shampoo? The one that comes 
in six specially blended shades. 
(There’s one just right for 
you.) And without changing 
the color, Coiffure Italienne 
adds glowing highlights to your 
hair. Now don’t you feel silly 
using ordinary shampoos? 


mere; 
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Coiffure Italienne 


Color Highlight Shampoo 
by Max Factor 


Are You 


Ready to Be 


seen? 


Nancy Reagan always is, always looks, 


marvelous and completely at ease. 
\s wife of California’s new governor, 
she is constantly in the spotlight—a 
circumstance more and more women 
are finding themselves in today, as 
their husbands’ careers take them on 
a constant round of conventions and 
parties. How to be at your best for all 
your public appearances? We asked 
Nancy how she does it (and others 
who know her) so that you can take 
some tips from an expert. 

Nancy’s main secret: She is ex- 
tremely well organized, never allows 
herself to be taken by surprise. “As 
far as hair and skin are concerned.” 
Nancy told us, “organization plays a 
big part in it.”’ She has always worn 
her hair short and softly curly, finds 
that a slight curl or fluff gives her face 
a lift, avoids straight hair because it 
can make a tired face look more tired. 
She always prefers a simple hairdo— 
one she can handle easily herself with 
a few well-placed rollers when there 
isn’t time for a professional set or 
combing. One reason her hair is so 
manageable: She has it cut every three 
weeks without fail. ‘““The cut is really 
the important thing,” said her hair- 
dresser, Julius Bengston of Los An- 
geles. “It’s what keeps her hair look- 
ing so great and well groomed all the 
time.”’ For special events, or on the 
rare occasions when she wears a hair- 
piece, he flies up to Sacramento, the 


state capital. Another important part 





of Nancy’s hair-care program: She 
keeps her hair shiningly clean—to 
give it bounce, to add to her fresh 
image. 

Nancy hates “a heavily made-up 
look. ’'m a soap-and-water girl. I wear 
as little makeup as possible.’ She 
uses no base, just a moisturizer (to 
protect her skin from exposure to un- 
kind indoor and outdoor climates), 
emphasizes her pretty brown eyes 
with pencil eyeliner and mascara, in- 
tensifies her eye makeup for public 
appearances to make sure her eyes 
register at a distance. To keep her skin 
in perfect condition, Nancy tries to 
schedule a weekly facial at Aida 
Grey's salon in Los Angeles. Miss 
Grey has also helped Nancy perfect 
her makeup for special appearances. 

Another beauty ritual Nancy ob- 
serves: She always cleanses her skin 
thoroughly before going to bed—no 
matter how exhausting the day’s 
schedule may have been. And a 
traveling makeup kit, stocked with 
every cosmetic she needs is always 
ready to go at a moment’s notice. 

Nancy is equally organized about 
clothes. She keeps everything in per- 
fect condition and ready to travel. 
She has tested out the clothes that 
look best when campaigning, found 
suits or dresses with jackets much 
more practical than a dress and coat. 
“When you’re up on a dais, if you 
have to fool around with a coat, it’s a 
problem,” she said. Nancy believes in 
wearing strong colors because they 
add vibrance and carry so well in a 
crowd. “I’ve never seen Nancy go out 
and buy something just for fun,” said 
her favorite designer, James Galanos. 
‘She buys carefully and wisely, 
chooses things that can serve her pur- 
pose for a good length of time. She 
knows simple clothes not only look 
best on her, they also can be worn 


over and over again—have each time 


a tendency of looking fresh.” 


By SUSAN HARNEY, 
Beauty Editor 


Photograph by Don Ornitz 
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Chafing-Heat Rash 
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Diaper Rash 
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woman’s specia 
irritation problem 


When the confinement of bras 
girdles, sanitary napkins lead 
to perspiration, your natura 
skin defenses can break dé 
Then constant rubbing ¢ 
chafing can bring on minor ir 
ritations. You need more that 
a scented bath powder ... you) 
need the soothing, more com- 
plete relief of AMMENS Me 
cated Powder. 


AMMENS supplements t 
skin's natural defenses with) 
moisture absorbents to help 
keep your skin dry, cool feeling, 
comfortable, and with skin pro- 
tectives to guard against rub- 
bing and chafing. 


Use safe, delicately scented 
AMMENS each morning before 
dressing ... and on those days 
you need special protection, 
on sanitary napkins. 


Si 


AMMENS. © 
MEDICATED POWDER 


BRISTOL-MYERS 
grove division 
New York, N. Y. 





You're free 


You. Waterswept...windblown. Free... 
to do exactly what you wish every day 
all summer long. Tampax tampons 

let you forget about differences in 

days of the month. Worn internally, 
they keep you feeling comfortably cooi, 
clean, fresh, in or out of the water. 
They’re the modern way. 


for total freedom, total comfort... 





TAMPAX TAMPONS ARE MADE ONLY BY TAMPAX INCORPORATED. PA 
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"NO ONE Siam 
WITH MOM WHILE 
! YOU WERE GONE, DAD!” 


HILARIOUS EXCERPTS FROM ART LINKLETTER’S 
FORTHCOMING BOOK 





Kids are so much fun most of the time that we harassed 
parents are ready to forgive them anything. It’s just as well, 
because sometimes there’s such a lot to forgive. For the past 21 years 
[’ve been talking to youngsters on my House Party TV program, and 
from the innocent bombshells they’ve dropped in that time I would guess 
that more families have pulled up stakes and left the old neighborhood 
than at any time since the Gold Rush. The other day, for example, 
I asked a young lady what her mother did for fun. “She plays golf,” she 
replied, “with a strange man.” “A strange man?” I echoed. “Don’t you know 
who it is?” She shook her head. “‘Nobody knows who he is,” she said darkly. I 
thought I had better change the subject. ““Any other news?” I asked. “Well,” she 
said, “‘Mama’s going to have a baby, but no one knows why.’ Whereupon the studio 
audience fell into the aisle, and somewhere a perfectly respectable housewife— 





who no doubt had been taking some innocent lessons from a golf pro—wished 
she could go bury herself in a sand trap. A few days later I tried the same 
i question on a young man of seven. “What does your dad do for fun?” I asked 
him. “‘Well,”’ he said a a sadly, “he used to like ee and fishing, but now 
he’s just interested in indoor sports.”’ “What sort of indoor sports?” I inquired. “I 
don’t know,” he said. “He always locks,the door.”’ Another youngster, I remember, 
confided that his father was a psychiatrist. “And what does he do for fun?” I asked, 
braced for anything. ““He reads comics in the bathtub when he’s using Mama’s bubble 





bath powder!”’ Occasionally I receive a critical letter from a listener who objects to questions 
that sometimes lead to these dowble-entendres. My answer is that in any conversation 
with a youngster, the child himself is completely imnocent of any 
wrongdoing. This is the real fun of a child’s dowble-entendres . . . 
it is unintentional and said with no idea that it is either amusing 
or risqué. What the audience is laughing at is not the child, but at 
me, as the stand-in for the parents, whose embarrassment 
is understood, sympathized with, and thoroughly enjoyed. These 
hilariously awkward moments do not happen 





only on my show. — (continued on page 38) 


From the book, ‘‘Oops! Or Life’s Awful Moments,’’ by 
Art Linkletter. Copyright ©1967 by Arthur G. 
Linkletter. To be published by Doubleday & Company, Inc. 





Only Cascade has Chlorosheen. 


Wonderful how Cascade gives you such spotfree dishes! Cascade has an 
exclusive spotfighting ingredient, Chlorosheen. It makes water rinse off 
in clear sheets, so drops that spot don’t form. And what results! Instead 
of spots, you get sparkle. Instead of towel touch-ups, you get spotless 
dishes you'll be proud to take straight from the dishwasher to the table. 
Convince yourself: try this fascinating test. 


See how Cascade with Chlorosheen works! 


A toothpick can’t pry a Toothpick is dipped into _ Poof! Because Cascade has 


water drop from a glass. Cascade solution, then _Chlorosheen, the drop loses 
The drop holds tight. touched to the drop. its grip and runs off. 


But no drops, no spots with ores 





AMERICA’S 
FAVORITE 
BY FAR! 
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take care 
of my 
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TAICHUNG, FORMOSA—Two-year-old Su Ying, 
her parents dead, waits for her brother who will 
never return. 





Little Su Ying was abandoned in the 
alley behind our Babies’ Home in Formosa. 
She was frightened, cold and hungry. 

But as you can see in the picture, some- 
one had tried to make her look pretty. Her 
hair was combed and her dress, even 
though torn, was clean. 

In her hand she clutched a note written 
by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for this 
small sister. To my ears came news of your 
House, so I bring Su Ying to you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance to 
grow up in an atmosphere of love? 

For only $12 a month you can sponsor 
such a child and receive his or her photo- 
graph, personal history, and the opportun- 
ity to write letters. 

Your child will know who you are and 
will answer your letters. Correspondence is 
translated at our overseas Offices. 

(And if you want your child to have a 
special gift—a pair of shoes, a warm jacket, 
a fuzzy bear—you can send your check to 
our office, and the entire amount will be 
forwarded, along with your instructions. ) 

Since 1938,thousands of American spon- 
sors have found this to be an intimate, 
person-to-person way of sharing their bless- 
ings with youngsters around the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food 
babies abandoned in the streets . 
children locked in cellars .. . 

Little Su Ying and children like her need 
your love. Won't you help? Today? Thank 
you. 

Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from our 
emergency list.) 


Write today: Verbon E. Kemp ED 
CHRISTIAN CHILDREN’S 
F UND, TMC. richmond: va. 23204 


0 boy {J girl in 





_ blind 


















I wish to sponsor 
(Country) 


{] Choose a child who needs me most. 


I will pay $12 a month. I enclose first pay- 
ment of $ . Send me 
child’s name, story, address . and picture. 


I cannot sponsor a child but want to give 
$ 

Sa : : LHJ87 
{] Please send me more information 
Name 


Address 


City 





Stat ee ee EE i pe ee 
Registered (VFA-080) with the U. S. Goy- 
ern! ment’s Advisory Committee on Voluntary 
Foreign Aid. Gifts are tax deductible. 
Canadians: Write 1407 Yonge, Toronto 7 
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ART LINKLETTER continued 


One woman whose husband is a sales- 
man told me, ‘‘My husband travels a 
lot, and while he’s gone, the children 
take turns sleeping with me. On one trip 
the kids acted up, so for punishment 
they had to sleep in their own beds. 
When we picked my husband up at the 
airport, our nine-year-old son shouted, 
‘No one slept with Mom while you were 
gone, Dad!’”’ You can bet that family 
got out of the airport in a hurry! 

A kindergarten teacher was having 
sharing time with her youngsters, ask- 
ing them what was going on in their 
lives at home. A little boy got up and 
said, “‘My sister has loose morals!’ What 
he really meant was that his sister had 
loose molars. 

Most parents are fully aware that 
kids do talk freely to me, and for the 
few weeks just preceding the average 
child’s appearance on House Party, he 
is thoroughly briefed by Mother and 
Dad. He is told not to mention Uncle 
Harry who drinks, Aunt Martha who 
ran away with the milkman, or what 
Daddy says about his boss. By the time 
the little one gets to my program he 
has been told what not to say so often 
that he has it down letter perfect, and 
when I ask him ‘What did your folks 
tell you not to say?” he repeats it with- 
out missing a verb! 

“And what did your mother tell you, 
young man?’ I recently asked a six- 
year-old. 

“Not to announce that she is preg- 
nant!’ came back his calm reply. 

Over the audience shrieks, I finally 
reassured him that all was well. I said, 
“Being pregnant is a wonderful thing. 
Why not announce it?” 

“Mainly,” he said, struggling man- 
fully to correct things, ‘‘because she 
ain't.” 

Perhaps one of our most startling 
confessions occurred when a calm, sci- 
entific little girl of seven discussed her 
medical history. 

“Oh, I’ve been to the hospital lots of 
times, Mr. Linkletter,’’ she began. ‘I’ve 
had my tonsils out. I had my adenoids 
out. I had the mumps. And, oh, yes, I 
had something else with a funny name.” 
She paused for one suspenseful mo- 
ment. ‘‘Oh, yes, I remember. I was 
circumcised !”’ 

As she sat back, smiling proudly, I 
could sense that somewhere in the sev- 
enth row ushers were fanning her mother 
frantically. 

By now, the fathers of America should 
have learned it’s risky to call in their 
friends to watch and listen while their 
pride and joy tells all on my program. 
Sheepish letters have confessed to me 
that pandemonium broke loose in all 
kinds of business establishments follow- 
ing the candid revelations of youngsters. 

The police force of a Southern Cali- 
fornia community gathered one day to 
watch the child of one officer tell us 
that ““My Daddy is brave and tough. 
He arrests rebbers and burglars and 
crooks and he has a big black gun.”’ 

“Doesn’t your mother worry about 
your Daddy getting hurt?’’ I asked. 

“Oh, no!’ he joyfully explained. ‘‘She 
thinks it’s a wonderful job. Almost 
every week he brings home wristwatches 
and earrings, and all kinds of jewelry!’ 

I’ve often wondered about the next 
assignment of that particular father! 

There was also a young man who 
wanted to be a cat when he grew up. 

“A cat?” I echoed. “What kind?’ 


he said promptly. 

“Why a tomcat?” I asked. 

“T don’t know,” he said wistfully, 
“but that’s what my Dad says he’d like 
to be!”’ 

Truth is not only stranger than fic- 
tion, but a whole lot funnier. Kids don’t 
waste any words when they set out to 
tell the truth about their families. Here 
are some short-shorts: 

“What do you want to be when you 
grow up?” 

‘An airline hostess.” 

“Why?” 

“Because my aunt was one, and she 
told me you can marry rich million- 
aires.” 

“Who'd your aunt marry?” 

“The airport janitor.” 

; A OK. CE 

“What do you want to be?” 

“A fireman.” 

“Why pick that?” 

“Because my Dad says I’m dumb 
enough to be one.” 

“What does your Dad do?” 

“He’s a fireman.” 

“Do you have any brothers or sisters?” 

GINIOse 

“Did you ask for one?” 

SVies< 

“What did your mother say?” 

“Maybe in a month or so when Dad 
gets rested up!” 

x * * * & & 

“T hear your father’s an actor,” I be- 
gan with one typical Hollywood boy. 
“What kind of an actor?” 

Ass Varactonen: 

“And what kind of parts does he 
play?” 

“T don’t know,” he said sadly. 
“They’re so bad that Mom won't let us 
look!” 


“A tomcat,” 


eats children to be polite is a 
precarious business. One mother took 
her family to her sister’s house for dia- 
ner. As they were leaving, her six-year- 
old said, ‘‘Thank you for the pie.” 

“Did you really like it or are you just 
being polite?” his aunt asked. The child 
beamed back, proud that his good man- 
ners had been appreciated. “Just being 
polite,’ he said. 

There’s something especially pleasing 
when the red spotlight of an embarrassing 
moment plays across a schoolteacher 
a preacher, or a judge. Somewhere, deep 
down inside each of us, there lurks a re- 
sentment toward the kind of person 
whose job is to tell us we should be bet- 
ter, do better, and know more. There- 
fore, whenever I have a child on the pro- 
gram whose parents fit one of those 
“holier than thou” categories, I bear 
down a little bit harder on my cross- 
examination—especially when the child 
is a preacher’s kid, as I was: 

“What do you want to be when you 
grow up?” 

“A preacher like my father.’ 

“What does he do most of the time?” 

“He talks Christians into becoming 
Methodists.”’ 

“Do you think he could get me into 
Heaven?” I asked. ‘‘After all, you know, 
I’m a Baptist.”’ 

“That would be hard for lots of them, 
but not my Daddy. He’d just put you on 
a Methodist jet plane and shoot you up 
there.” 

“Where is Heaven?” 
ingly. 

“Oh, it’s about 20 miles past Mars.”’ 

“What do you think it looks like?” 
I persisted. 


I asked wonder- 


- Geoffrey. He got up one morning d 






















“Everyone's lying around on big 
clouds eating angel food.” 

“Baptists, too?’ I cautioned. 

“Yes, but they get smaller pieces 

On another occasion, a char 
Catholic nun brought some four- 
olds for a visit. One of the girls said 
liked school most when the Sister 
Bible stories. ' 

“Tell me your favorite story tha} 
Sister tells you,’ I encouraged. 

“The story of Edem and Ave.” 
most sounded right the way she 
nounced their names so confidently. 
audience tittered, but I went on 
nothing were wrong: 

“And who were Edem and Ave? 

“They were two bare people 
liked each other.” : 

“What did these two bare people 

“They lived in a public park.” | 

“Did they work for a living?” | 

“Oh, yes. They swept the side 
and kept the swimming pool cleans} 

“And then what happened?” r| 
her eyes firmly on mine and ke | 
straight face. | 

“The girl kept eating the chertil 
the bush when she shouldn't.” | 

I glanced into the audience to cl 
if the Sister was still there. She } 
entranced by this interpretation of y 
went on in the Garden of Eden. — 

“What happened next?” ] 

“God was mad at them and he} 
going to punish them. But they hi 
under a bush. But they couldn't 
God and he found them.” 

“Go on,” I urged. 

“So God decided to punish 
twice.” 

“Twice?” I echoed. 

“Yes, Mr. Winkwetter. First nal 
them both straight down to Hell!”] 
paused at the enormity of the thou 
and then delivered the coup de grade 

“And then he changed them } 
Protestanis!” 

The whoops and yells from the a 
ence rolled across the stage. The ¢ 
was convulsed along with everyone 

I don’t imagine it’s very easy to} 
barrass a Navy admiral, but a nie¢ 
mine managed it when an adn 
called on her family in Mission Be 
Calif. They were all going out f 
party, so he arrived in full dress 
form, looking very imposing with al 
ribbons, medals and gold braid. ‘hg 
tle girl answered the doorbell, and ¥ 
she saw this apparition in the doory 
she turned around and gasped ow 
her mother, ‘I don’t know who 1 
the door—but I think it’s God!” 
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le grateful to a Hallandale, E 
woman, Mrs. Joseph J. Caras, for 
story about her four-year-old grand 


ging his leg, but his mother coul 









find anything wrong with him. This v 
on for two days, but he didn’t comp 
of any pain. On the third day, his ¥ 
ried mother took him to her pedig 
cian. The doctor checked him carefU 
but couldn’t find anything amiss. 

checked him again the next day | 

sent him to the children’s hosp a 
where he was X-rayed and examine 

pediatric specialists, who could i 4 
nothing wrong. Geoffrey still wal 
dragging one leg. 

After two more days and $85 ‘ 
of doctor and laboratory bills, one 
tor asked, ‘Geoffrey, why do you hi 
to drag one leg when you walk?” 
“I’m Chester. I work for Mr. Dill 
the boy replied. E 





Lever Brothers’ new Phase III has the mildness that’s missing from deodorant bars and the protection that’s missing from cream bars 


You'd have to bolt a deodorant bar anda 
eam bar together to get the deodorant 
id cream that’s in one bar of Phase II. 
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Now RAGGEDY ANN 'b ANDY's Storytime Club invites you to 


















For half a century. children have loved the famous 
stories about Raggedy Ann and Raggedy Andy 
created by the incomparable Johnny Gruelle. For 
these rewarding books reach out to children... 
touch an indefinable chord of identity and enchant- 
ment...demonstrate again and again the rewards 
of kindness, truthfulness and steadfastness. 

Is it any wonder so many millions of youngsters 
(perhaps yourself included) have “grown into” read- 
ing with the exciting adventures of Raggedy Ann 
’n Andy leading them along? Can you think of a 
more joyous way for your children to learn to love 
to read—and keep on loving it—during the growing- 
up years? 

Now this beloved children’s series, illustrated 
with the original Gruelle paintings and drawings, 
is yours to share with your children through an 
exciting new monthly program called Raggedy Ann 
’n Andy’s Storytime Club. 

Accept this invitation to try the program now, 
and as an introduction you will receive the three 
Raggedy Ann ’n Andy books shown above (a $7.50 
value at the publisher’s catalog price) for only $1.69 
plus a small mailing charge. 

When the books arrive get set for special fun at 
storytime! For these delightful tales will introduce 
your children to the same magical storybook world 

i knew as a child. The adventures of lovable 


Raggedy Ann, the rag doll 


with 


twinkling shoe-button eyes, 
and ‘‘ 
printed over her heart, is 
the heroine of these 12 en- 
chanting stories. 70 illus- 
trations, half in full color. 


ACCEPT THESE 


RAGGEDY ANN ¢ 
im ANDY BOOKS ~ 


(Publisher's combined catalog price $7.50) 


Raggedy Ann’s brother 
comes to keep her com- 
pany in this collection of 
12 wonderful stories. 
Among them are The Sing- 
ing Shell, The Wooden 
Horse and The Rabbit 
Chase. 71 illustrations, 61 
in full color. 


the happy smile, 
I LOVE YOU"’’ 


tain. 76 


Raggedy Ann ’n Andy that were part of your child- 
hood will woo your youngsters away from TV and 
comic books. Even pre-readers are captivated by 
these wonderful stories. Read a few aloud to your 
youngest and he’ll listen raptly and demand more 

.and then...almost before you know it, he’ll be 
reading them aloud to you. 

All Raggedy Ann ’n Andy books measure 6%” by 
9\"—just the right holding size for small hands. The 
books have sturdy, reinforced 
bindings to withstand all the read- 
ings and re-readings they get. 
Their beautiful full-color covers 
wipe clean with a damp cloth. 

As a member of Raggedy Ann 
‘n Andy’s Storytime Club, you 
will receive another gaily illus- 
trated 96-page book filled with 
Raggedy doll adventures for your 
children every month, and you 
will be billed only $1.69 plus a 
small mailing charge instead of 
the publisher’s catalog price of 
$2.50. After four monthly selec- 
tions, you may cancel at any time. 

But before you spend even a 
penny for these delightful books, 
you're invited to see for yourself 


When Raggedy Ann and 
Andy meet the Camel, they 
start a thrilling journey 
that takes them to the cas- 
tle on top of Purple Moun- 
illustrations, 66 
in full color. 
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the joy and interest in reading they can 

your children. Send now and get the threé 
shown—a $7.50 value—for only $1.69 pluj 
mailing .charge. If you and your children ; 
delighted, you may return the three intro¢ 
books within ten days and owe nothing. | 
no risk at all. Just fill in and mail the aif 
reply card today. If card is missing write to} 


Raggedy Ann ’n Andy’s Storytime Club} 
A Division of Grolier Enterprises Inc. 
Dept. DE, 845 Third Ave., N.Y., N.Y. 1002 
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he chief attraction of the lazy Mexican village was that noth- 


x ever happéned there—nothing, that is, except the usual flirtations among the expatriates. Then something genuinely 
vocking occurred: Raquel fell in love. Truly in love! Nothing so serious had ever been heard of in Tule, and clearly some- 
ag had to be done about it. A funny, tender story about romance in a favorable climate. Presented before book publication. 


“Seas have their sources, and so have shallow springs; 
Love ts love, in beggars as in kings.” 

. — “The Lowest Trees Have Tops” 
Z —Sir Edward Dyer 

‘The chief commodity of San Ignacio del Tule is time, and the people 

‘Tule passionately enjoy wasting it. Tule is an ideal place for wasting 

ne in because it is so beautiful. The village sits on a golden plateau, a 
ile high, ringed by mountains. The surrounding land is vast, empty 
4d heroic, whereas Tule snuggles under tile roofs and trees, is over- 
jow with flowers, and noisy with talk, dogs, roosters, burros, 
de seworks and church bells. 
) Calle Juarez, the main shopping thoroughfare, is cluttered with 
Yoden stands displaying silver junk, tin junk, plastic junk and 
ectable fruit. A minor cathedral and a half dozen churches are 
attered around ina haphazard manner, as is usual in Mexico. Noth- 
s marks the seasons except rain: rain at night for six months, drought 
‘six months. The days are always the same, radiant with sun. 
The foreigners who live in Tule are called residents, possibly because 
) the distinction between “reside” and “dwell.” The dwellers of Tule 
= true native Mexicans, called Indians, owing to Columbus’s geo- 
aphical confusion. This population ranges from rich to poor, some 
poor if none very rich, but they all know each other, which 
courages mutual forgiveness. 

| Raquel Castafia has lived here for thirteen years and is unique 
Bcause the weather has not altered her. With each lungful of sunny, 
efied air she pumps more energy into her body. It is an outsize body, 
rly six feet talland generally big, not fat, but a lot bigger than women 
to be. A noble head is held high above this noble frame. She has 
much of everything and all splendid: enormous brown eyes, shining 
h, long black hair parted in the middle and pinned in a thick knot 
her neck. She does not look forty-two, she probably looked the 
ne when she was twenty-two, strong and handsome and very large. 
Raquel is also unique because she is always doing something about 
ething. At first her whirlwind visits and demands for aid to the 
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Zopyright © 1967 by Martha Gellhorn. Condensed from her forthcoming novel, “The Lowest Trees Have Tops.” 





lame, the halt and the blind infuriated the expatriates, who took care 
of their own servants, gave alms to the town beggars, and felt they had 
done their bit. They thought Raquel was behaving queerly for a Span- 
ish aristocrat, but they were more baffled when they learned that she 
was a Communist. Raquel never bothered to explain how she happened 
to be born the daughter of a land-owning noble in Navarre and was 
now a Communist exile. She did not think it a worthwhile subject: the 
past was past. 

I listened to the odd facts Raquel let fall, and pieced them together. 
When she was twenty-one and unmarried, Raquel’s parents shipped 
her to Paris, the plan being that she would learn French and cease to 
be a cheerful nuisance around the castle. That was in 1930. Raquel 
learned French in the cafés near the Sorbonne, acquired a platonic 
passion for a boy Communist, and joined the Party to fight against 
man’s cruelty to man. Joining the Party was neither dashing nor sinful 
in those days, everyone joined parties. 

When the time came for her French Communist to do his military 
service, Raquel went back to Spain. At Pamplona, where she had gone 
with her father to watch his bulls perform in the ring; Raquel got a 
psychosomatic migraine because she detested bull fights, consulted a 
young doctor called Jorge Gonzalez, and thus accidentally found her 
heart’s desire. The Conde de Castafia y Lara did not consider the name 
Gonzalez or the medical profession suitable for alliance with his family, 
but Raquel was obstinate, and, besides, she was now twenty-six, prac- 
tically senile; so she was allowed to marry Jorge. 

The Count need not have fretted over his son-in-law’s name, as 
Raquel never used it. Raquel and Jorge moved to Madrid, where all the 
idealistic young addressed each other by their first names as befitted the 
citizens of a newrepublic. When the Spanish war broke out, Raquel went 
to workina hospital and Jorge went off to the front as a doctor. Jorge was 
killed near the Ebro, and Raquel chose exile with the defeated army. 

The Mexican Government welcomed all those who had supported 

the Spanish Republic; Raquel came to San 

Ignacio del Tule, as the arrow flies. She 
had lost her country and her hus- 
band, but like all the truly brave, 
she was incapable of self-pity. 
Instead of bemoaning her fate, 
she took healthy pleasure in 
the little events of Tule daily 
life, and she doted on Indians, 

They gave her a chance to 

practice her religion, Raquel- 
style Communism. 
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In 


effect: the meek shall inherit the earth. Always high-spirited, usually 


smiling, Raquel was nevertheless impermeable to jokes. On the. 


other hand, she was often very funny herself. She made us happy 
for weeks by her efforts to prevent Miss Hutchins from getting 
drunk and taking her clothes off at midnight by the bus stop. Miss 
Hutchins has been doing this for years with no visible damage to 
herself or others. The Indian children loved Raquel because she dis- 
tributed pesos, which she could hardly spare from her parental al- 
lowance. About once a week, Raquel and her conscience were good for 
a story over drinks. But she was genuinely kind, and. the residents 
were fond of her, in the absentminded Tule way. 

We had catalogued each other and were accustomed to our labels— 
the gardeners, the house-proud, the lechers, the gamblers, the drinkers, 
the readers, the artistics, the talkers, and Raquel—and in Tule nothing 
changed. Then Raquel met Bartolo Durango. Bartolo has lived in Tule 
since childhood, and I cannot think why Raquel suddenly opened her 
eyes and saw him as if he had burst from the Calle Juarez in a cloud 
of flame. 

Tule swarms with beautiful Indians whose cheek bones shake the 
heart. Bartolo is an Indian of extreme and untypical homeliness. He is 
pudgy, with a potato nose, and grayish-brown in color due to late 
nights and tequila. He is three years younger than Raquel and a head 
shorter. As he is completely sure of himself, he makes a point of his 
illiteracy. He designs silver bowls and trays and boxes and jewelry. 
Like all artists he loves his product, and would be happier if he could 
keep his treasures instead of selling them to the bourgeoisie. “‘Bour- 
geoisie” is the only foreign word Bartolo seems to know. Otherwise he 
talks Mexican-Spanish at jet speed. He has a little shop on Calle Juarez 
that is run by his sister and brother-in-law, who, unlike him, are neat, 
polite, and stay on the job. Perhaps Raquel had not met Bartolo ear- 
lier because she had no money to spend on silver, or in saloons. In any 
case, they did meet, and, incredibly and idiotically, as if under a 
Shakespearean spell, Raquel drowned in love. It was not reciprocated. 
Raquel’s high spirits vanished, she had no pride. She haunted Calle 
Juarez and Bartolo’s favorite filthy Indian bars, and Bartolo was not 
tender when she had tracked him down. 

The residents did not miss these goings-on. Love, of course, was not 
taken seriously, nor the pains thereof. The general idea was that every- 
body under sixty was involved in amorous activity, with constant vari- 
ation in partners. It was not usual, however, for a European to become 
love-sick for an Indian. Race and class barriers sprang up like fortifica- 
tions. Gossip reached a new high. Raquel deserved better than to be 
mocked as she pursued Bartolo around the village. 

Bartolo confided in nobody. Sometimes he honored me by bringing a 
new piece of silver to admire; and he liked old Signora Lampradi, who 
he said was the one authentic lady in Tule. When he went to her house 
he was sober, shaved and dressed in a proper light-gray suit. 

“Raquel,’’ I said, 9 hoping to help in this crisis, ‘‘you should 
fk © ; make fnends with Signora Lampradi. 
Bartolo has great respect for her.” 
Raquel cau_ht on immediately. “She 
will speak for me,” Raquel 
% said with glowing eyes. 
“She will intercede.” 
“Be tactful,’ I said, 
full of doubt; Ra- 
quel was not 
~ tacttel. “Go 
slow.” 
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The Indian children 

loved Raquel, because she 
distributed pesos, 

which she could hardly spare from her 
parental allowance. 


illustrations by Mark English 


- invading armies, not by a senator waving a list of names. 


without delay, to offer friendship. This meeting resulted in confusi 





Raquel went to visit Signora Lampradi that same da 
jar of mango jam. Later, I gathered that she broke down, wep 
and confessed her love and sorrow. Signora Lampradi was sympatt 
itself. First she asked Bartolo and Raquel to have drinks wi 
before lunch; then she asked them to have drinks before dinner in the 
romantic dusk. Soon Bartolo was walking Raquel home to her 
house on the unfashionable barranca. 4 

Raquel was suave and quieted by happiness. She smiled as bef { 
and seemed to have grown bigger. The residents were no longer int | 
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ested. This love story had dragged on for two months and lost all ne 
value by ending calmly. Plenty of other people had supplied gos ip 
the meantime. Billy Norris, a very nice Lesbian who lived with Hedda 
Vogeler, a tedious creature, attempted to kill herself after a row i 
domestic quarrel. Jane Drew, who played bridge for eight hours a day} 
was carted off to Mexico City in an ambulance; some said drink, son 
said drugs, some said gastroenteritis. Martin Handley, noteworthy 
because he never did anything at all, took to firing a rifle from t 
mirador of his house in the middle of the night. 

It was the last month of the dry season, and village life ticked 2 
in the annual slump of heat and bad temper. The land was b on 
lion-color, trees drooped gray under dust, our gardens looked sick 
servants became more eccentric, the residents tired each other 
accounts of psychosomatic illnesses. ae 

Suddenly we were rescued from boredom by the arrival of three ne 
families, from Chicago. By our standards these people were celebritie 
someone had actually read their names in an American newspaper. 
Dr. Liebman was a professor, Mr. Hart an editor and Mr. John: me 
government employee; all were refugees from Senator McCarthy. | 

At a fact-finding conference on the Hotel Castillo terrace, Dr. Rip 
minski murmured that it was such a big country, how did the se at 
manage to pick out such obscure names? Billy Norris suggested th 
maybe the senator closed his eyes and used a pin on a telephone 
Mrs. Borg asked why these three unknown men had lost their jobs. 
Dick Murphy explained that anyone the senator denounced as 
Communist lost his job, that was the way it worked. The trouble w 
that no one in Tule had ever heard of American refugees. The Europe: 
residents thought this rather a joke on the American residents; wheré 
the Europeans came from, refugees were produced by dictators a and 


“‘What.do you think?” Billy Norris asked a discussion group at | tl é 
Buen Retiro Café. ‘““They’ve rented houses in the German colony.” 
“See if I care,” Dick Murphy said. He pretended to be a poet, a 
affected tough manners, dirty fingernails and a beard. ‘‘Stick the Nat 7 
and Communists together. The hell with the lot.’ a 
A few miles beyond my house the land rose sharply and grew noth 
ing much except eucalyptus trees and jagged lava boulders. In this 
unpleasing area the Germans were banded together, dowdy A 
who did not waste time like us mongrel idlers, but worked and earne 
money. They were absolutely the wrong side of our tracks. — “_ 
“The Americans have eight children among them,” Billy went omy 
‘And not a word of Spanish.” 
“T shall call,’ Mrs. Borg announced. She was Swedish, gregarit 
and neutral. But Raquel was the one who plodded through the dt 


ah i 


Raquel hurried back down the road to seek enlightenment in my garden| 
“T do not understand,” she said, gulping rum and lime juice. ' 
’ embraced them, I called them comrade, I welcomed them tc 
this free land, I congratulated them.” 
“On what, for heaven’s sake?” oo a 
“On escaping from prison, of course. But there has been ne 
prison. Not even a trial, where they could defend th it 
Ff. “principles. Then I thought, how stupid of me: it would be 
the secret police. You knaw—torture. So I said, ‘In the 
cellars it is always terrible, that is the worst.’ A big2 in 
they call him Shorty, he is the professorial one, said, “Wha' 
are you talking about, Madam?’ I was sul 
s prised and spoke too quickly. ‘The secre! 
police,’ I said, ‘the tortures.’ He becamié 
red like a tomato and shouted at me 
‘We don’t have secret police and tor 
ture in America. What the hell d 
you mean?’ ; 
“Don’t you agree it is peculiar? | 
must believe them; no secret police 
no torture. What reason is there fo 
this exile? I asked myself, and 
found: I said, ‘I see now, you ha 
gone away from your country i 
protest against the wicked Am 
ican capitalism which grinds do 





































d not finish. A man with glasses said, ‘The living 
ited States is the highest in the world.’ Another 
‘We love America,’ and burst into tears. There were many 
n standing around the terrace, and in a minute they were all 
. What are these Communists?” 
mericans, Raquel dear girl. Poor, unlucky Americans.” 
“They are not Communists,” Raquel said firmly. ‘““They lack force.” 
In Tule, some people were kinder than others and some more inquis- 
ve, and both sorts visited the exiles in the German colony. Mr. John- 
ed if the residents had organized a softball team. Mr. Hart 
nted the address of the public library, Dr. Liebman inquired about 
ools and the local P.T.A. The refugee wives were doing their own 
irk, as they were accustomed to, and besides they feared the Mexican 
4k of hygiene. The children seemed quite happy, shooting toy pistols 
ach other. It was decided that the refugees, Communist or not, 
re a dead loss. : 
Having hoped for some excitement from these newcomers, the resi- 
nts felt cheated and irritable. During one of the let-down jangling ses- 
of the café parliament, a black limousine with uniformed chauffeur 
into the square. The owner of this grand car swept into the Hotel 
lo, where she could be heard ordering rooms and baths in a bossy, 
oice. Five minutes later, Mrs. Borg telephoned me. 
y dear, hurry to the square. You must not miss it. A Mrs. 
Hatfield has arrived among us. She has peroxide hair which 
uit in curls, and pointed eyeglasses with rhinestones on them. 
far from young, and dressed in a little peasant costume, off-the- 


fat legs. She is the most hideous, funny thing I ever saw; we 
beside ourselves with pleasure.”’ 


To seduce Bartolo: 
give him good food, make 
( him sleepy, wear 

lots of scent. 


&E s. Hatfield was hideous, but not funny. She rented 
e Vaneau’s house on Calle Popocatepetl, and instantly began to 
avish parties. The residents devoured pété de foie gras and caviar, 
slightly corked champagne and expensive Scotch whisky, and 
ated on the source of this wealth. Mrs. Hatfield also plied the 
ican residents with flattery, praising their houses, their clothes, 
children. She quickly built up a coterie of spongers led by Dick 
hy, and of fools led by Martin Handley. In return for all that 
drink and attention she demanded faith. Mrs. Hatfield preached 
ine to her conyerts; she intended to purify Tule. 
e purification program was launched by Dick Murphy declaim- 
inst homosexuals. Our homosexual set were nice, friendly chaps. 
now it had not occurred to Tule that their private lives were more 
picable than anyone else’s. 
s. Borg was next on the pariah list. I wandered into her shop, 
she was sorting piles of embroidered Mexican shirts, and asked 
ie felt like having a beer at the Buen Retiro. 
“Very courteous,” Mrs. Borg observed. “‘So you do not mind being 
en with me?” , 
“Gerda, what’s the matter with you?” 
_ have been informed that Mrs. Hatfield does not receive people 
rade. Only the better class will be accepted.” 
“Well, lucky you. Who is this ghastly woman anyhow? Surely you 
Yt mind what she says?” 
| “Tt is very strange, in Tule, to find that I am not wanted.” 
‘Mrs. Hatfield must be put down like a mad dog,” I said. “Forget 
r. Come on, Gerda, buck up.” 
| We settled across the square at the Buen Retiro pavement café, and 
‘ank delicious ice-cold beer. Tule was our home and belonged to us, 
. Hatfield could be regarded as no worse than a temporary infec- 
m. Billy Norris arrived, very jaunty in pink slacks, and said in a 
anse voice, “May I sit with you?” 
| We were astonished. At the Buen Retiro and on the terrace of the 
astillo we sat at any table with anyone we knew, asa matter of course. 
_ “Are you drunk?” I asked. 
“Certainly not. I’m an outcast, that’s all. Mrs. Hatfield has let this 
e known. Because of Hedda.” 
“What is she trying to do here?” I asked. 
“She is trying to destroy us,” said Mrs. Borg. 
I walked home, feeling beset, and found Raquel in my garden. “I 
iust discuss something with you, Susanna,” Raquel said. 
More social ostracism, I thought. What a day! 
“Tt is about Bartolo.” Raquel stared fixedly at a belladonna bush, 
nd said, ‘I am too shy.” 
This was indeed a revelation. 





“I wish to speak to you of sex,”” Raquel said, now staring at her feet. | 
“Go ahead.” ree ao eu 
“Bartolo loves me.” 

“T’m glad to hear it, Raquel. You must be very happy.” 

“Yes. He loves me with his soul. I can tell. He comes every evening 
to my house to drink and talk. He looks at me with tenderness. I read. 
to him because he has had no schooling. He tells me his deepest) 
thoughts.” . 

“Fine. What’s wrong with that?” 

“He does not touch me. Perhaps he does not dare? There is love 
between us, but no sex.” a 

“Oh ” 


“And love should be completed with the act of sex to make it 
whole,” Raquel explained. 

She paused while I overcame a short attack of coughing. 

“What shall I do, Susanna?” 

“Don’t let him ‘express his deepest thoughts,” I said. ‘“Get him on 


to less deep ones or none at all. Don’t read to him. Give him good food, — 


make him sleepy. Wear fewer clothes and lots of scent and recline on 
things. Assault him. Really, Raquel, how should I know?” __ 

“You are angry.” 

“Of course not. It’s just that I’m upset about Mrs. Hatfield.’ 

“Who is she?” 

“The fat old peroxide blonde who’s taken Madame Vaneau’s house. 
She’s making trouble.” 

“An agent provocateur ?’’ Raquel asked, on the alert immediately. | 
“T must warn the American Communists, so they will not speak care~' 
lessly and be denounced.” 

“They've been denounced, by Senator McCarthy. Nothing more 
can happen to them. Mrs. Hatfield won’t notice them.” 

I was entirely wrong. 

The days grew hotter and village life grew chillier. The pro-Hatfields 
now drank on the Castillo terrace, the anti-Hatfields at the Buen 
Retiro. My position was in no-man’s land. Since I was not homosexual 
or Communist or in trade or even especially poor (Mrs. Hatfield ob- 
jected to that, too) I would have been welcome at the Castillo, but was 
regarded with some mistrust at the Buen Retiro, where I chose to 
foregather. Billy and Hedda had retreated behind their garden walls, 
and rumors spread that they quarreled constantly and were miser- 
able. The boys were driven by this recent opprobrium to behave 
scandalously in public: they had screaming matches, forgave each 
other tearfully, flirted and flaunted. Mrs. Borg was dour; Dr. Rumin- 
ski was sarcastic. Raquel was absorbed in love, blind and deaf with 
love, and smiled at everyone as usual. 

I seemed to have no friends anymore, so I stayed at home and 


chatted with Concepcion, my cook. I told her there was a gringa with 
an evil tongue among us, and she suggested that I buy a giant candle 


and visit the distant shrine of a saint who was well known for silencing 
evil tongues. Just then there came a banging on the garden gate. 
Raquel burst in, nearly knocking me down. Her arms were flailing, the 
dust on her face was streaked with tears, and she howled in Spanish 
that Mrs. Hatfield was a female goat. 


Concepcion ran from the kitchen with water. Raquel subsided into 


a chair and accepted a cigarette. 

‘Now,’ I said. “Slowly and calmly.” 

“Dr. Ruminski told me. Frau Muller has said the children may no 
longer come to school. The wickedness of it! The cruelty!” 

Frau Muller was the proprietor of the International American Out- 
door School, the only educational institution for the residents’ children, 
There was a swimming pool and unattractive things to climb on and 
much modeling and carpentry and lessons recited in unison. All the 
parents, except the American pseudo-Communists, avoided the school 
like the plague. Frau Muller adored the Liebmans, Johnsons and Harts 
because they behaved as parents should: they asked her to dinner, 
discussed their children’s work, offered to coach baseball, teach arith- 
metic, finger-painting, American history. 

“Send away the children?” Frau Muller was famous for her devo- 
tion to money, and I did not see her shutting down her gold mine. 

“No, no,” Raquel said furiously. “Only the American refugee 
children.” 

‘‘What? Her favorite parents? It’s not true.” 

“Tt is true. Frau Muller is very sad about this. The refugee parents’ 
eyes are red from weeping. It is a crime.” 

“But why? But how?” 

“Mrs. Hatfield. She ordered the others. Mrs. Drew. Mrs. Dingle. 
Mrs. Wyman. Mrs. Handley. She told them to go to Frau Muller and 
say they would take their children from the school unless the Commu- 
nist children went away. They are rich, the refugees are not. Frau 
Muller is a pig, so she has sacrificed the refugees.” 

“Oh, Raquel, it’s disgusting.” 


“Yes, We must now do something. Let me think,” Raquel said, 
assuming the Rodin pose, while I sank into despair. Concepcion roused 
us with a tray of iced coffee and cookies. 

“We will counterattack,’ Raquel announced. “I will go to all the 
other parents and explain. I will show them that they must tell Frau 
Muller they will take every child away unless she lets the refugee chil- 
dren come back to school.” 

“Do you think they would?” 

“They must. And you will see the Hatfield ones and change their 
minds. Then the little refugees can go back to that foolish school and 
be happy, and their parents, too.” 

Offhand I could think of nothing I less wanted to do than interview 
the Mesdames Drew, Dingle, Wyman and Handley. But we couldn’t 
let Mrs. Hatfield ruin Tule without some sort of battle. 

“OK,” I said gloomily. 

“T shall start now.’”’ Raquel wolfed the last three cookies, and strode 
off with dust floating from her clothes. 

I got into my car and drove to the Wymans. They had a very pretty 
house, a few miles out of the village. They also had a spoiled, golden- 
haired daughter, aged seven. 

The Wymans showed me with pride the new blue and white Pueblo 
tiles they had set into the border of their swimming pool, and I got 
down to business. But not far. 

“T’m astonished at you,’’ Bob Wyman said. ‘“You don’t sound likea 
good American. These people are traitors to our country. Why should 
my child go to school with the children of traitors?” 

“You never know what Elaine might learn from them,’”’ Mrs. Wy- 
man said, in her faded voice. ‘‘Children pick up bad ideas so quickly.” 

“These are dangerous times,” Bob Wyman stated. “Communists 
begin by boring from within. It’s a good thing McCarthy is there to 
weed the vermin out.” 

“Rot,’’ I said, rising to the surface. ‘‘Drivel! Have you seen our al- 
leged Communists? Have you talked with them? Traitors, my foot ! The 
nation cannot be in peril from the Johnsons and Liebmans and Harts. 
As for you two, I never thought you were very bright, but I wouldn’t 
have believed you’d turn into a pair of half-witted witch-hunters.” 

This speech stunned all three of us, and I showed myself out. Driv- 
ing back to Tule, I brooded over the Wymans. We wished each other 


no harm; we would have lived in vague amity forever if Mrs. Hatfield - 


had not polluted our village. Stopping at the post office to collect my 
mail, I met Martin Handley, a middle-aged fashion plate in matching 
blue shantung shirt and slacks. 

“T’m coming into the village more,” he said, “‘to see what’s what. 
I didn’t know the place was going to the devil. Communists. Homo- 
sexuals. Riffraff pouring in from everywhere. Got to clean it up. Make 
it a decent home for our children.’ 

“You forgot Jews,’’ I said. It was no use; I would have to admit to 
Raquel that I could not interview the patriotic parents. 

“My God, don’t tell me there are Jews, too?” 

“Haven’t you heard? A whole trainload of them. From Auschwitz, 
so they say.”’ 

He stared at me with'dislike, shut his post box, and left. 


Meetings! 

Tule was indeed 

going to the 

devil. We might as well be 
living in Scarsdale. 





fter a sleepless siesta, I took a cold shower to strengthen my 
will, and telephoned to Billy ‘Norris and Mrs. Borg, asking them to 
come to my house at the end of the afternoon. I felt that the situation 
called for a meeting. A meeting! Tule was indeed going to the devil; 
we might as well be living in Scarsdale. 

Billy and Mrs. Borg listened to Raquel’s news and the tale of my 
efforts, and were properly incensed, Then I said we had to divide the 
list, Raquel could not do the job alone on foot in this heat; she would 
get sunstroke. We were knocking back rum Collinses and moaning for 
our lost Tule life when Bartolo pranced in. 

“She came to my silver shop,”’ Bartolo said. “The Atfeel woman.’ 

He puffed out his chest, pursed his large mouth into a tight little ee 
and minced forward. “She picked up this, she picked up that. Half the 
shop she picked up. Then, a queen to a slave, she said, ‘I will have 
these. Send all to my house! I said, very dignified, ‘I do not sell to you. 
Nothing.’ So she turned.’ Here Bartolo spun around, glaring. ‘Her 
eyes shot out fire, and she said, ‘What do you mean?’ ‘and I saidina 
calm, big voice, ‘Because you are ugly and evil. You will never own 
Bartolo Durango’s silver.’ Then she screamed at me, ‘I will teach you 
to treat an American lady like this,’ and she left on her fat feet, and I 
ran here to tell you.” 

“Bartolo!” said Mrs. Borg with awe. “What bravery!” 

46 


I did not like to introduce a drab, factual note, 
“Bartolo, how did you manage all this? You don’t underst: ‘ 
and Mrs. Hatfield doesn’t understand Spanish.” — 

“My brother-in-law translated,” Bartolo said, am laugh 
receive a drink?” ao 

“Help yourself. You’ve made an enemy.” a 

“‘She’s Raquel’ s enemy, too. Raquel told me at lunch. She hate es 
Atfeel woman.’ 

I was delighted by this solidarity. Who knew, it might be the e fir! 
step toward the act of sex which, as Raquel had explained to m 
completes love. q 
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Bartolo decid 

Mrs. Hat 

presence was an Infringel 
on Mexican sovereignt 


t was long, it was hot, it was dreary beyond description. I 
after day in house after house we argued and exhorted. I could ba 
remember that in some remote epoch I had found life in Tule pleasan 
often funny, sometimes joyful. Billy Norris and Mrs. Borg looke 
older, and Raquel actually looked thinner, though her spirit was likea 
army with banners. When the final vote was in, Frau Muller mad le 
quick survey of her account books, and the refugee children } 
returned to school. 

There was rejoicing at the Buen Retiro, but snarling and black} a 
emanated from the Castillo terrace. Nothing was right, and ther rait I 
were late. The evening sky boiled beautifully, with pink clouds laced} 
heat lightning, but in vain. Bartolo conceived the notion that ¥ 
Hatfield was an infringement on Mexican sovereignty. What did 
gringa mean by coming to Mexico and behaving as if she were 
mayor of Tule, with the right to push people around? 

“I am Mexican,” Bartolo said. “‘This is my country, not At 
Why can I not drink in the Castillo if I wish?” 

Raquel organized the Buen Retiro troops, and to my dismay th 
evening came when we were to move in a body and capture the 
terrace. No one wanted any part of this skirmish, but no one dared 
rat out, and the Castillo terrace was big enough for both conti 
so it was not a question of fighting for tables. 

The Buen Retiro band was greeted in a heartwarming way by th 
waiters at the Castillo, who were old friends. We had settled at ¢ 
tables when the Hatfield legion marched in, led by their general, Mr 
Hatfield, in emerald-green taffeta and diamond clips. a 

Bartolo and Raquel and I sat at a small table, playing domino 
five centavos a point, and kept our heads down. 

Mrs. Hatfield gave commands in her horrific voice. “‘Pull those thre 
tables together. You sit there, Martin. Dick on my left.” i 

“She has stolen their manhood,”’ Bartolo murmured. “Every 0 on 
of them. Poor gringos!” 

When all was done as she desired, Mrs. Hatfield had time to co 
plate the terrace and the scum who were defiling it. In a rasping 
she said it was scandalous that you couldn’t get a drink in Tule an 3 
respectable people. 4 

“Really,’’ Mrs. Hatfield sniffed, ‘‘they look like tramps, but Ig 
that’s only to be expected.”’ i 

This evoked low muttering from the boys and Billy Norris, 1 Z | 
Raquel had insisted on passive resistance, and the men with Mrs. Hat 
field—Dick Murphy, Bob Wyman, Martin Handley and Fr, 
Drew—were muscular types. 

Then Mrs. Hatfield’s small, angry eyes reached our table. There 
a doom-laden silence. My back was to her, and it felt cold. Bartolo a 
Raquel concentrated on the dominoes. 

“*There’s that funny little Indian who works in a silver shop,” sai 
Mrs. Hatfield. “And isn’t that the Spanish Communist woman? 4 
dear, what a killing pair! Of course, it’s no surprise that a Communis 
would go to bed with a native, but honestly, a giant and a dwarf! 
Her laughter trilled away like a saw on iron. Bartolo was watchin 
Raquel, who sat rigidly, her eyes black from shock. ? 

‘What is it, Raquel?” Bartolo said. “Quickly. Tell me. What ha 
she said ?”’ 

Raquel was rendered speechless by the enormity, and Ba 
turned to me, tugging at my arm. “Tell me. What was she saying? 1% 
me at once.’ 

“She is a woman of incredible vulgarity. Let us go. It isa disgrae 
to breathe the same air.’ ql 

“She has offended Raquel ?”’ i 

I didn’t answer, but he knew, from Raquel’s eyes, from the stillnes s 
around us. He pushed back his chair and was at Mrs. Hatfield’s sid Je 
not at all pudgy now, but swift and venomous. In a steady, carryinj 
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‘Mrs. Hatfield in Spanish what she was. Abuse is 
|a foreign language; even so, it was quite something 
ned that you were the misbegotten offspring of an over-age 

Ey aamelss father, unloved, repulsive, a joke to children, 
of contempt, and that you should remove your unsightly body 
ted hag’s face from the society of honest folk. 
he men at Mrs. Hatfield’s table, who did understand Spanish, were 
| shouting before Bartolo had finished. The waiters and the citi- 
ssing on the street had stopped all activity to listen with breath- 
ttention. Mrs. Hatfield was screaming for a translation, which no 
ave her. Bartolo stood there, a monument to anger, and though 

ne of Mrs. Hatfield’s escorts could have knocked him down, a cer- 
il a abit of restraint prevailed: it was not a good idea for a foreigner 
| al “up a Mexican when there was a crowd of Mexicans around, pos- 

with knives. Very carefully, Bartolo spat on the ground at Mrs. 
eld’s feet. She shrieked as if shot. Bartolo turned to lead Raquel 
the terrace, but Raquel had gone. Then Buen Retiro troops were 
g the waiters and departing, as was everyone else except Mrs. 
eld’s company. 
assumed that Bartolo would go to Raquel and comfort her, because 
ew that she would clump along to her little house and weep all 
Her love had been soiled, her identity mocked; for the first time 
ould see herself not as Dofia Raquel de Castafia y Lara, who was 
r nerable, but as poor and stateless and open to insult. I drove to my 
je and spent hours answering the telephone; shock waves flowed 
7 the wires from every part of Tule, though none of us could devise 
" ns to rid the village of Mrs. Hatfield. 

Yartolo did not join Raquel; he headed for his regular bars and 
ere no gringas could dirty the environment. In the course of 
na arathon binge his audience came to understand that an outrage 
aken place, and finally one of Bartolo’s chums divulged a piece of 
ale information. When Bartolo came to in the afternoon, he stag- 
0 Raquel’s house, repeated what he had heard from Mrs. Hat- 
: gardener and proposed a plan of action. 

e gardener had told Bartolo the intimate details of Mrs. Hat- 

s relations with her Mexican chauffeur; unless Mrs. Hatfield left 

immediately, this story would be spread through the village and 

y Indian and every resident would know it. 

fould that threat drive Mrs. Hatfield away? Bartolo’s line was 

: Mrs. Hatfield had debauched a simple Mexican—another crime 

ist the integrity of Mexico. 

hese weeks I had thought Mrs. Hatfield was psychotic, but sin- 

believed that she truly saw herself as a leader self-appointed to 

virtue to our derelict village. Virtue, indeed! Blackmail was too 

or Mrs. Hatfield. 

right, Bartolo,” I said, ‘“‘but how will you get in to see her?” 

e gardener will open the gate. Felipe. He is a friend.” 

e will deny it.” 

o cares? It is true. If we can collect enough money, Luis the 
feur will speak, too. He is sick of her, but he is poor, he needs the 

py she pays. You will come as interpreter. In the morning I will 

sand wear my gray suit. Come for me at ten.” 

en o'clock was a gee crafty hour; none of the residents were 

a &. abroad so early. We rang the gate bell at 

¥, «@.. Madame Vaneau’s house, and Felipe 







She had too much 
of everything, 
and ali splendid— 
enormous eyes, 
ing teeth, and a glory of 
long black hair. 


opened the wooden door, nodded, and disappeared into the vegetable 
garden. We walked down the flagged path to the patio, and there was 
Mrs. Hatfield, in a gaudy morning coat, eating her breakfast. She or- 
dered us out before we had said a word. We let her bellow. In a pause, I 
announced I had come as interpreter for Sefor Durango. Bartolo spoke 
his piece quickly, and I translated in short, declarative sentences. 

“Blackmail!’’ Mrs. Hatfield shouted. ‘‘I’ll have you in court!’ 

Bartolo was informed, and said, “That will be an interesting day. 
We will invite the journalists of Mexico City. Felipe and Luis have 
much to say. Mexicans,” he added piously, ‘‘cannot lie under oath.” 

Upon hearing this, Mrs. Hatfield began to scream “get out’”’ again. 

“What a bore,’’ Bartolo remarked. “‘Tell her-I give her three days. If 
she is not gone by sunset on Friday, the village will learn the truth.” 

On Thursday night a tremendous storm broke, with lightning in 
thick, jagged spears across the sky, thunder exploding between the 
mountains, and torrents of water. Concepcion ran to thrust pots under 
the roof leaks, while I put on a bathing suit and stood in the garden to 
admire and give praise. The dry season was over. In the morning the 
land was new, green-smelling, shined, and we could feel it growing 
around us. The post office was full of revived faces, the café drinkers 
ane cheerful, the residents had briefly forgotten civil war and Mrs. 

atfield. 

At five o’clock I was in my appointed place with Bartolo and Raquel 
at.the Buen Retiro. The sun would set in an hour. Then Bartolo cried, 
“Look!” and sprang to his feet. Across the square, Mrs. Hatfield’s 
limousine negotiated the corner slowly and turned into the street that 
led to the Mexico City road. We watched it go in silence, and shook 
hands; the occasion was too grave for rejoicing. 

“It’s going to rain,” I said. 

“Yes,” said Raquel. 

“Yes,” I said, ‘‘and we will never talk about Mrs. Hatfield again.” 

Later in the week Raquel found me grubbing among pansies under 
the pepper tree. She fussed shyly with her huge skirt. “I have something 
to tell you. To suffer together and to battle the wicked binds a man and 
a woman together. That is a true solidarity. Bartolo feels this as I do. 
Last night all became clear. Our love is now complete.” 

I hid my face in the flower bed, and finally managed to explain that 
I behaved in this lunatic manner when overcome by joy. 

“Yes, yes,” Raquel murmured, not hearing a word I had said. 
“Bartolo finds marriage bourgeois. Of course he is right. But he is 
coming to live in my house.” 

The rains helped us, yet it was astounding to see how Tule recu- 
perated in Mrs. Hatfield’s sudden, blessed absence. Dick Murphy 
drank peaceably at the Buen Retiro with the boys, who had become 
their usual sunny selves, The isolated children of the four patriotic par- 
ents had returned to Frau Muller’s school, and no one taunted. Even 
Raquel’s private life was handled with care. People could be heard to 
say they thought Bartolo and Raquel ideally suited. We were as pru- 
dent as convalescents. When Martin Handley took to firing off his rifle 
again, in the middle of the night, we knew we were at last back bY 
normal. Tule was saved. 


Concepcion said, “E] Sefior Medico.” 
As usual I wasn’t doing anything much, but what had Tule come to, 


all this bursting in before noon? Dr. Ruminski dropped his black bag 













ona chair, and asked, “‘Do you know where Bartolo is?” 

~~ ‘Raquel said he’d gone to see his mother.” 

‘Raquel is very proud. The truth is, he simply 
walked off, saying that he was tired of work 
and regular meals. He must be found.” Dr. 


no sympathy for a man who avoids his duty 
as a father.” 

“Father? Bartolo?” 

“Raquel is pregnant.” 

“Pregnant? She’s too old. It’s dangerous.” 
“Dangerous?” The doctor smiled. vl wish 
? all pregnant women had her pelvis.” 

“But when will the baby arrive?” 

“Around Easter. Raquel is depressed. She 
needs Bartolo. What on earth does he mean, 
wandering over Mexico?” 

“If Bartolo knew about this and walked off, I 
have no sympathy for him either.” 
“No, we must be fair. He did not know. Raquel 
thought she had Tule tummy.” Dr. Ruminski gave a 
short bark of laughter. 
“Is this a secret?” 

“Yes, until Bartolo comes home. Then I suppose Raquel will an- 
nounce her news from the bandstand in the square with firecrackers 
47 


5 
, 


Ruminski was looking like a stern owl: “I have’ 
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and rockets. Bartolo must be home by Christmas. Raquel feels strongly 
about Christmas. Find him.” 

The gardener was snipping at a tapestry of glorious yellow and 
orange flowers, alamanda and copa de oro and trumpet vines, which 
spread over one of the high garden walls. 

“Do you know where Senior Durango is, Timoteo?”’ 

“Bartolo,” he corrected me. “‘Drunk somewhere. He always goes 
away and is drunk at Christmastime.” 

“Could you find him?” 

“T could go to the bars and question his friends, but the necessary 
drink will cost money.”’ 

“That’s all right. I will give you fifty pesos if you have Bartolo back 
here within a week. And nothing if you do not get him.” Like the 
Canadian Mounties. 

Dr. Ruminski was no gossip, and I kept Raquel’s secret as well as she 
had. Yet the village rocked with talk. Old Mrs. Calthorp led the group 
that clamored for legality; Raquel was not an Indian but a European 
lady, it was impossible that she should produce offspring in the local 
style without a wedding. Mrs. Borg spoke of layettes as a communal 
effort. Dick Murphy offered to bet that Bartolo had flown the coop for 


good, as what man wouldn’t. The ladies agreed that Bartolo was be-. 


having like a beast. 


The telephone rang like a fire alarm, as is the Tule fashion. I an- 
swered. It was Raquel, lilting, chanting, Raquel renewed. : 

“Bartolo has come home.”’ (In all, Bartolo’s return had cost me 114 
pesos.) ““We are very happy. Dear friend, you are the first to know. 
We have been blessed with a child.”’ 

“Raquel! I’m astonished! How wonderful!’ Not blessed yet; the 
child still had to get here. 

“Tf it is a son, we will name him after my father. If a daughter, she 
will be called Luz de Esperanza.” 

I hoped it would be a boy. A girl might feel hampered in life by peo- 
ple shouting “Light of Hope’ at her. 

“We'll have to start thinking about baby clothes,” I said, following 
Mrs. Borg’s line. 

“Babies do not need clothes in this beautiful weather. Diapers and 
possibly a little straw hat.’’ 

“Do you think so, Raquel? But surely a crib?” 

“An orange crate with cushions,” Raquel said airily. ‘Here all is 
natural and easy. Babies grow like flowers.”’ 


You must remember 
that marriage isn’t the 
same for everyone. 

A lot of people like 

it very much. 


was lolling on the Castillo terrace, where there was shade. Christ- 
mas exhaustion had affected me, even though one could not complain 
of Christmas in Tule, remembering the jammed department stores up 
north and the canned Christmas carols of civilization. It was hot. 
Across the square, the jewelry Arab displayed ruby-studded tin crosses 
to a skinny old Indian woman. Three little bronze-colored boys set off 
firecrackers, a foretaste of the explosions that would greet the birth of 
Christ. A young Indian mother, carrying her baby in a vebozo on her 
back, sat on the fountain rim, pulled a harmonica from the folds of her 
skirt, and began to play it as one who has just discovered magic. 

I thought of cold city streets, snarled traffic, loveless shopping lists, 
tired, nervous people, bludgeoned by advertisements, buying their 
heads off. Gifts for the man who has everything, a mink-handled 
corkscrew. ... 

“What are you doing, chica? Laughing by yourself. Are you drunk?” 

“Hello, Bartolo. I was thinking that Tule is the capital of my soul.” 

“You are drunk. I will join you.” 

“How’s business?” 

“Tremendous, immense, we become millionaires. I shall send my 
son to Paris for his education. I work and work, I do nothing but 
work. It is a tin can.”’ 

For some mysterious reason, Jata or “‘tin can’”’ means the ultimate 
in boredom. 

“You aren’t planning to go anywhere, Bartolo?” 

“Oh, no. Perhaps I will never leave Tule again. I must work and 
work and establish a fortune so that my son has the best of everything 
in the world.” 

“That’s splendid, Bartolo.” 

“I never thought I would have a son, and I feel it very deeply. 
Compafiero!” 

The waiter hustled over. They shook hands as if years of heart- 
broken absence had separated them. 
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- Was not here when the Spaniards came. The Aztecs are gone, too. E 


“Tequila, friend,” Bartolo ordered.” = ~~ < 08S 
“Bartolo,” I said, “I am greatly impressed by these prepat 
you are making for your son’s future. But there’s a good deal 
to it than money.” ’ 
“What do you mean?” 
“You see, he’ll grow up with all the children here. The Dingle 
Wymans, The Drews. The married couples’ children. Don’t you thin 
he’ll find it peculiar if his parents aren’t married, too?” . 
“What?” Bartolo roared and sprang to his feet. He could talk; 
vehemently when standing. ““You wish me to marry Raquel?” 7} 
I would have enjoyed throwing the remains of my rum Colli 
his face. 
“Stop !’’ Bartolo shouted. “You speak like an imbecile. Do you } 
what marriage is?” 
“Honestly, Bartolo, what’s wrong with you? It isn’t the sam 
everyone. A lot of people like it very much.” * an 
“No. No. In the law. What marriage is in the law. If you mar 
woman, by law she receives your name and your children bear y 
name.” 
“Of course. For the children. To be legitimate.”’ a 
“You understand nothing. Do you not realize that my son will 
Don Jaime Miguel Antonio de Castana y Lara? You hear? My so i 
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wear a name a foot long which is noble in all the cities of Europe 
will go through the world dressed in this name as in gold and silver 
And you want me to marry Raquel and cheat my son?” ‘| | 
“Oh,’’ I said in a mouse squeak. “I hadn’t thought of it like that 
Does Raquel know how you feel?” i . 
“Raquel is a great lady. She has always had this name, she is ac 
customed. She expects her son to be as she is. I see my son at the cour 
of Spain, bowing to the King.” Bartolo acted this out, hand on heart 
“But to no one else.” 4 
“They haven’t got a King.” i 
“They will have,” Bartolo said, and sat down again, “by the tir 
my son arrives. Imagine it, there were Castafias y Laras even before th 
Spaniards came here and killed the Aztecs and stole everything.” 
“T should think that would put you off the Spaniards and thei 
fancy names.”’ | 
“Chica, you are becoming slow and stupid like all the resident 
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the Castafias y Laras remain, and my son will inherit this powel 
name. You cannot say it is not a powerful name if it lasts longer tha 
the Aztecs.” . 
“All right, Bartolo.” 
“T wish everything that is finest for my son and must now return 
that tin can of a workshop where it is as hot as an oven and make som 
beautiful silver dishes for the accursed rich to buy so that we shall be 
millionaires.” ey 
“Go with God.” | 
“God.” Bartolo stopped to scratch his head and think. “Since 
Raquel has this child, she is often in church. She prays before the Virgir 
in the Church of the Shoemakers for the health and beauty and 
ness of my son. But her conscience is unquiet; it seems that Co 
nists are not allowed to pray. Possibly you could explain to Raquel sd 
that she can talk to the Virgin if she wants to, without a burden of-guilt 
on her soul?” 
“T have no religion, Bartolo. Ask Signora Lampradi.” 
The Christmas Eve children’s service at the Church of the Shoe 
makers was the most moving of the many home-grown Indian religious | 
ceremonies. Bartolo, Raquel, and I stood on the wide terrace in front ol 
the church, Raquel openly craving children and secretly craving re- 
ligion. Around us the seething Tule young were passionately involve a 
in a legend; it was their immediate duty to get a bed for the infant 
Jesus. To that end, they sang their hearts out. a 
‘Here is Mary, my wife,” the children sang. “She is young, shes 
poor, she is beautiful, she is tired. A son will be born to her tonight, 
Open the door, give her a room, open the door, give her a room.” The 
high, nail-studded door of the pink plaster church remained 
shut. Inside, other children sang back: ‘‘No, no, you have no mon 
There is no room. Go away. You cannot have a room here. Go away. 
We braced ourselves, as children flowed about us, and waited for 
the soprano voices to lift in the final triumphant statement. t 
“Mary is the Mother of God. Open the door.”’ 2 
The great door swung inward, and the children pushed and shoved 
fiercely in their hurry to enter the church. Bartolo shielded Raq 
with his body. I had never been able to see who was in charge of t ne 
baby doll, so lovingly and richly dressed in laces and lawn, unlike 
Indian babies, nor how this doll Jesus was transported to the manger 
beside the altar. Immediately the doll was laid in the manger, all the 
children raised their voices to the wooden rafters and sang, ‘“The Child 
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here. The Child is home. Mary is well. Mary is 
py the whole world. The Child is born.” 


ol ‘stream out. We stood at the top of the long flight of steps 
led down to an alley where by day shoemakers plied their trade. 
sky was vast and soft and cluttered with stars. Raquel loomed 
ax Bartolo, who held her hand. The whole world wasn’t happy of 

e and no doubt never had been, but these two were, and one 
bs grateful for any blessings. 


“Childbirth is painfwh 
When the pains seme she ricsters 


neise. it Bs 
natural aaa healthy.” 


aquel had been wheeled into the operating room hours ago. The 
this hospital were evidently made of tissue paper. The ter- 
seemed to come rhythmically; I had long ago sent a pass- 
Indian child for a bottle of tequila; Bartolo drank three quarters of 
efore I started on it, too. Both of us were sitting with our hands over 
ears, trying to shut out these appalling sounds. 
other scream. Bartolo looked at me with horror. His face was pale 
d oily. “I did this,” he said. “I am going to kill myself.” 
rother. Obviously Raquel was dying, but in such pain; why didn’t 
uminski help her to die? 
cannot stand it,’’ Bartolo said. “It is the most horrible thing I 
fe ever known in my life.” He took a large knife from his pocket and 

d open the blade. 
Down the hall, Dr. Ruminski poked his head out of the operating 
19m and shouted for a nurse. “‘Concha!’’ 
To my astonishment, I could run. “Leo, she is dying!”’ I said. 
‘Cf course not... . Concha!’’ 
ut those awful screams ?”’ 
ildbirth is painful. When the pains come she makes a noise. It is 
al and healthy. What do you want her to do? Bite off her tongue? 
a, you cow, where are you?” He withdrew and the door shut. 
other scream. The worst. We clamped our hands over our ears; 
o had begun to curse in a high, crazed voice. 
We waited for the next, but it did not come. I looked at my watch 
ited a year and looked again. Ten minutes of silence. Two Indian 
wheeled a figure, under a crumpled sheet, from the operating 
ym. Bartolo luckily did not see. I did not know I was weeping again 

my nose began to run. Hours and days went by. 
till here?”” Dr. Ruminski looked tired, but he had showered and 
ed into street clothes, so anyhow he was not dripping and in rags 
s, “Well, Bartolo, congratulations. A fine boy.” 
don’ t believe it,” I said. “And Raquel?” 

he is asleep,”’ Dr. Ruminski said. “What do you expect ?” 
he’s alive?” 


usanna, you are an idiot.... Bartolo, Raquel is perfectly all right, 






rtolo followed Dr. Ruminski down the hall. I had stopped crying, 
was a relief. 


















es stunned, Dr. Ruminski looked impatient. ° 
“He will remain that color?” Bartolo asked. 





CA geet ” Bartolo said hesitantly. 
| — a son.” He smiled wider and 


Raquel said that Bartolo 
was visiting his mother. The 
truth was, he had 

walked off, saying he was tired 
of regular meals, 





wider until all his scant teeth showed. Then he whooped with joy, 


seized Dr. Ruminski, and kissed him all over his face. 


Don Jaime Miguel Antonio de Castafia y Lara was two months old 
and having a birthday party. Only Raquel, Don Jaime and I were to 
attend this celebration because Bartolo worked all day, returning late 
from the office like any upright Rotarian. Don Jaime lay in his orange 
crate on the terrace, looking the way he did, and as usual I roared with 
laughter. Raquel was huffed by my merriment. 

“It’s joy,” I explained. “When I see Don Jaime, I laugh for joy.” 

The cushions of the orange crate had been made by Mrs. Borg, 


which was a good thing, otherwise the poor child would have been — 


riddled with splinters. He lay against Mrs. Borg’s upholstery, golden 
brown with coal-black, unwinking eyes, an intellectual Aztec emperor 
in miniature. As babies go, he was a winner. 

“Good afternoon, Don Jaime. Happy two months,” I said. “Golly, 
Raquel, are these his presents?”’ On benches, chairs and small tables, 
an astounding collection of goods was displayed. 

“They are not all for today,’ Raquel said. ‘“They are the gifts that 
have been brought to Jaime since his birth. On each birthday I put 
them out so he will see how loved and welcome he is.” 

The residents were even dottier than I had realized, or else it was the 
mercantile limitations of Tule; no shop catered for the baby trade. A 
Meccano set; a fountain pen, a silver mug and a silver cocktail shaker, 
a Bible covered in white leather, a small chromium wristwatch, a tennis 
racquet, an ivory Crucifix; the mind boggled. 

Raquel seized Don Jaime and rocked him against her breast. All the 
hugging may or may not be agreeable for a child, but it is surely agree- 
able for a grown-up to be able to hang on to what it loves. 

“T was foolish,” Raquel said. ‘“You will not remember, it is long ago, 
when Bartolo would not go to Frau Muller’s school entertainment. I 
said to myself, he will not be a good father, he is not concerned for the 
education of children. See how wrong I was! Bartolo is the best father 
in the world; he thinks of nothing but Jaime and he works and works so 
he can give Jaime the education he did not have himself. Ah, well, I 
make many mistakes, but one thing I have learned.” 

I was all ears, as I was continually hoping to learn one thing myself. 

““Never be afraid,’”’ Raquel said. “Never. It is no use. Wait until it 
happens and then do something.” 


Mrs. Borg hissed at me from the door of her shop. “‘Susanna! If you 
walk down Calle Juarez quickly, perhaps you will see her.” 

“See who?” 

“Bartolo’s mother. He really has a mother, it is not a fairy story. 
When he said he was going to her village I always thought he was go- 
ing somewhere to be drunk.” 

“What is she like?” 

“Little as a child. Very, very thin. Her skin is gathered in puckers 
and dark brown. She wears black and a rebozo over her head and is 
barefooted. I do not think she weighs eighty pounds. Bartolo is 
shaking with fear.” 






“Why?” 
“T do not know why. Hurry.” 
», ‘Gerda, I can’t go racing and 
gawking down Calle Juarez. If 
Raquel and Bartolo want us 
~ to meet, they'll arrange it.” 
At the post office, Signora 
Lampradi said, “I’ve just 
seen Bartolo with a little old 
’ woman, and they say it is his 
mother. But he did not an- 
swer when I spoke to him, 
and he did not introduce 
me. He looks very queer. I 
don’t know how to de- 
scribe it.” 
On the Castillo ter- 

race, Dick Murphy and 
Francis Drew were full 
of cheer. 
“‘Handcuffed !” 
: Drew said. ““When you think 
' of the way he throws his 
* weight around here, saying 
any damn thing that comes 
into his head, it’s a pleasure 
to see. But why does he look 
as if the electric chair was 
the next stop?” 







Francis 
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That was explained fairly quickly. Raquel came to call with Don 
Jaime riding on her back, wrapped in a rebozo. She undid Don Jaime 
and put him out to graze, settled herself with her feet up and said, 
“Bartolo’s mother is here.” 

“T know. Why?” 

“She heard about her grandson. Bartolo did not want her to come. 
He is very afraid of her. The mother is always most powerful in the 
Indian family. All obey her.” 

“That’s going to be lovely for you, one day.” 

“Yes,”” Raquel said absently. “I know what she wants. She wishes 
us to be married by the priest. She is very, devout, and Bartolo’s 
father did not marry her and she thinks that is a bad thing.” 

_ “Does she like you, Raquel?” 

“T can’t tell. It is Jaime she cares for. I wonder what I should do?” 

“But you’re not the one to do anything, Raquel; it seems to me 
this is Sefiora Durango’s affair, and Bartolo’ s. After they get through 
doing, all you have to say is yes or no.’ 

“What is Jaime eating?’ Raquel sprang to retrieve her son, who 
was mouthing a belladonna leaf. He was dressed in a tiny straw hat 
and diapers, and at four months was a charmer. 

“Did Bartolo’s mother beat him a lot when he was a child, to 
make him so frightened of her?” 

“Of course not. She loved him as I love Jaime, and worked for 
him and earned his food and gave him everything she could. Bartolo 
has the deepest love and respect for his mother. His fear comes because 
he is disobeying her. He is afraid that God will punish him.” 

“Goodness! Poor Bartolo.’”’ Poor Bartolo indeed, sitting on the 
horns of a dilemma: horn one, God’s wrath and his mother’s; horn 
two, his son’s distinguished illegitimate name. 

“Would you mind getting married, Raquel? In church?” 

“For myself, I have been married to Bartolo since that wonderful 
night when Mrs. Hatfield left Tule. For the rest, I doznot believe in 
being doctrinaire. Padre Tomas at the Church of the Shoemakers is a 
good man. In Mexico, the church does not grind down the people. It is 
not completely correct for a Communist to think this way, but Marx 
and Lenin did not know how religion is in Mexico now. I would not 
feel it was a treachery to be married in the Church of the Shoemakers.”’ 


I was surprised and honored when Raquel telephoned to invite me © 


for morning coffee. She instructed me not to wear shorts or trousers 
or a sleeveless dress, and it would be better not to smoke. Raquel 
wished Sefiora Durango to approve of me, as there was important 
business to transact. 

Sefiora Durango gave me a wee claw to shake and sat down, a 
carved wood figurine shrouded in black to her ankles. She did not 
utter a word. Raquel busied herself with coffee cups and gave the 
impression of trembling hands. Don Jaime lay in his orange crate, as 
undismayed by his grandmother as by all else. 

“Tt is decided, Susanna. Sugar and cream? We are to be married 
on the twenty-fourth of August. It is Bartolo’s saint’s day.” 

“St. Bartholomew. What fun, Raquel. I hadn’t thought of that. 
A great day for massacring Protestants.” 

“Susanna,’”’ Raquel said warningly and looked at her mother-in- 
law to be. “Senora Durango is going home until the wedding, and then 
she will come back.” Raquel could not suppress a small sigh. “She 
wishes to be sure all is done well. But there is another problem. The day 
aes wedding, in the morning, Jaime is to be christened.’ 

“sé see.’ 

“Bartolo and I want you to be godmother and Dr. Ruminski to 
be godfather.” 

“Raquel! The old lady will raise the roof. I’m an unbeliever and 
Dr. Ruminski’s a Jew.” 

“Talk very quickly and in a low voice,’ Raquel commanded. ‘“‘She 
does not understand English, of course, but sometimes I fear she 
understands everything. It doesn’t matter a bit about Dr. Ruminski. 
She has never seen a Jew, she thinks they are Indians who act in the 
Passion Play.’ Besides, this is all very stupid and annoying, these 
differences in religion. Dr. Ruminski believes ‘in God, which is more 
than enough for a christening. I do not wish to place a burden on your 
conscience, so I told her that you have not learned Spanish and also 
Padre Tomas has a peculiar accent. You will hold the child and she 
will speak the responses. That is perfectly truthful, is it not? When 
she makes those promises about keeping off the devil, she will mean 
it, and you are not obliged to lie. I am not going to deprive Jaime of 
a godmother, for a little point of dogma.’’ 

“Was I asked today so that Sefiora Durango could decide whether 
| was suitable godmother material?” 

“Yes,” 

*“What’s the verdict ?” 

“Tt is all right. She would have gone away without a sound if she 


50 


thought you were a bad woman. You will be Jaime’s godm ot nent 





you? He is to be christened Don Jaime meee Antonio de Cas 
y Lara. It is Bartolo’s wish.” 

“Really, Raquel, christened Don? Isn’t that overdoing it?” 

“Of course it is. Bartolo insists. It is absurd. Please, Susanna, g; 
yes and do not ask questions and make my life harder. I think wh¢ 
she returns to Titicalco, Bartolo will be drunk for a week and I cann 
reproach him. I wish my father could meet Bartolo’s mother. | M 
earliest memory is my father giving orders in a cold, strong voice ar 
everybody, with a frightened face, saying, ‘Si, si, Sefor Conde.’ We 
he is nothing compared to that one.’ 4 
































There had never been such team spirit in Tule. Mrs. Calt. a 
delighted that Raquel was at last behaving like a European 2 
overcame her repugnance to Catholicism and organized her St. Jot al 
Guild chums to decorate the church and altar. In the process, the 
discovered that no one had cleaned the Church of the Shoema id 
for many years, so all the Guild ladies’ servants were involved ¥ it 
brooms, pails and mops, and Padre Tomas hated it. 

Signora Lampradi offered to give the wedding party; it was to : 
morning marriage, followed by a buffet lunch in the garden. Raqu| 
wished to ask all the residents, and Bartolo naturally wished to ask a 
his Indian friends. This guest list floored Signora Lampradi, so 
promised to contribute whatever our cooks did best. Mrs. Rumi s 
undertook to provide dresses for the two flower girls who were # 
daughters of Raquel’s Indian servant Maria Magdalena, and had { 
consult constantly with Poppy Clewer, who was supplying the oth¢ 
two girls, her daughters Gracie and Bethy. Mrs. Borg helped 13 it 
Raquel’s dress; Raquel was to wear white. Billy Norris and 
Prescott had been drafted to telephone invitations. 


it waa 
beaut ling! 
aquel gave or 
heat and kt 


n the morning of St. Bartholomew’s Day, the Church of # 
Shoemakers was crowded and the church terrace was packed w; 
standees. The gold of the altar gleamed behind a solid wall of flo 
and the air was scented with tuberoses and lilies, and also, fai 
disinfectant. The church was too poor for an organ, and no one o 
a record of the Lohengrin march. Fortunately the Drews had the 
ture to Die Meistersinger, and the Handleys contributed an exceller 
portable phonograph. To this pleasaritly unexpected music the fot 
flower girls waltzed in at top speed, two little Indians and two litt 
Anglo-Saxons dressed entirely in pink ruffles. Raquel followed o: 
arm of Dr. Ruminski, a small man nearly invisible in a dark-blue 
Raquel wore a white lace mantilla, a Mexican blouse, and an enormou 
skirt concocted in white satin. She also wore a rich selection of Bartol lo 
silver jewelry and a dazed but joyful smile. 4 

Bartolo, in a new light-gray suit, stood at the altar rail witht hi 
best man, the waiter from the Castillo. Raquel had been dissuaded fron 
carrying Jaime with her on the solemn parade down the aisle, but cas 
fond glances at him where he was observing the ceremony from tk 
arms of his grandmother. Senora Durango was right up there in ‘coll 
keeping a hawk’s eye on the bridal couple and the priest. The assembl D) 
was in such a state of lighthearted exhilaration that I would not 
been surprised if cheering and applause had marked the exchange ¢ 
rings and the final blessing. Tule was behaving as if all together we hat 
actually accompolised something. A 

Die Meistersinger was played again, and Raquel and Bartolo ewes 
down the aisle, with the populace pounding after them. People elbowet 
and shoved to shake the hands of the bride and groom. I waited unti 
most of the crowd had streamed down the stairs to the Shoemakers 
alley and then pushed i in to kiss Senor and Senora Durango. Raque 
gave off heat and joy like a bonfire. Bartolo looked wilted but plucky 

“It was a most beautiful wedding, Raquel darling.” “ 

“Tt am so happy, Susanna. I didn’t realize how I would feel. Not 
I am truly one of them, the wife of an Indian; the mother of a 
Indian. I am an Indian too, I belong with my people.” y 

““Where’s your mother-in- law?” I asked. y 

But Raquel had risen above mothers-in-law. “She is taking Jaim 
home. I shall be glad when she is satisfied and returns to Titicalco.” } 

“Tomorrow, after Jaime is christened ?”’ 

“Yes. And then... .’’ A morning smile lit Raquel’s face; the le g 
brown eyes, the large white teeth, the whole large, handsome expans| 
glowed like the rising sun. ‘And then I shall wait for my little daughters 

“Light of Hope? Already?” q 

“Luz de Esperanza,” Raquel murmured. “Perhaps Luzde Eve n: 
y Libertad is an even more beautiful name.’ S 
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Ae Gallant, fashion studio Hair Stylist 
and such a whiz with switches that he needs a 
motorcycle to whiz him from appointment to ap- 
pointment, finds: ““Everybody wants to own a 
switch, nobody knows how to wear one.”’ His way: 
“Make a pin curl where you want to attach 
switch, slip a hairpin through switch knot, then 
through pin curl. To hide knot, wind a strand of 
your own hair around it. Or, if your hair is 
too short, a strand of switch.”’ On wigs: ‘‘Make 
flat pin curls all over head so wig lies smoothly.” 














Pablo, Makeu m Ital 
beth Arden salon, thinl ican won 
more than they should < 1 circ 
their eyes. According to s not that se1 
a problem. His advice: Fir rrying. N 
don’t try to whiten the circl ially 
stick-type camouflage—it cake \al 
hour after applied, only points 

trying to hide. Instead, switch to 

foundation all our face to 

circles, use a dar low along 
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These are the experts— 
each a top-notch professional 
in a specialty directly 
related to your good looks. If you 
were to consult every one, it 
would probably cost you a total 
of at least $750. So here’s 
a bargain. We visited all these 
experts, asked them some 
of the questions we know are 
uppermost in your mind. 

















They’ve agreed with us that, more 
often than not, beauty isn’t 
born, it’s made. And fortunately 
today, there’s hardly a beauty 
problem that can’t be dealt with. All 
you have to do is discover 
the tricks from the experts. Here, 
14 to learn from. Apply 
their tips to yourself, and the 
15th expert is YOU. 































By Susan Harney, Beauty Editor 





Dict Doctors we consulted agree that any- 
one who’s had difficulty losing weight should be 
tested to find out exactly how and at what rate 
her body metabolizes different foods. If you’re 
normal, and you probably are, get a tailor-made 
| diet from your doctor. If you’re a do-it-your- 
selfer, check back to the Weight Watchers Diet 
in our April issue. We’ve been told by experts 
that it’s one of the best. A wonderful diet lunch 
to try, evolved by some of our staff members: 
clam broth, shrimp cocktail and green salad. 





Photographs by Peter Levy; drawings, Anne Marie Barde: 


Kenneth, the world’s most quoted Hairdresser, 
is constantly being asked for “the hairstyle 
that’s best for my features.” “To consider 
primarily the shape of a face, or to work around 
an unattractive feature, is a very limited way 
of going about hairdressing,” he says. “‘I prefer 


to stress the texture of the hair, the kind of 
life a woman leads, and how adept she is 
with her hair. These considerations, plus current 
hairstyle trends, will lead me to a logical conclu- 
sion about how a woman should wear her hair.” 





Bernard Kaymen, Eyeglass Specialist, | 
thinks glasses are actually a good-looks asset. 
“Providing the frames are the right shape, they | 
can make a woman look younger.”’ They can even } 
hide circles or bags. A slight upward tilt to the | 
outer rim of the frame will help draw the whole | 
face up and give the illusion of high cheekbones. 
The upper line of the frame should follow the eye- 
brow line, or the way you’d like your eyebrow to 
go. This line should never cut the brow diagonally. 
In sunglasses, don’t forsake quality for novelty. 


(continued)) 
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ghténer, in its own complete kit. It lifts the dark color out 





Maxeda von Hess, Voice and Speech Ex- 
pert, reminds us: “Beauty is not only in the eye 
of the beholder, it’s also in the ear of the listener.”’ 
A pleasant voice adds to the charm of any woman, 
an unpleasant voice detracts from even a great 
beauty. Good breath control is essential to good 
voice production. To improve, try this exercise: 
Place hands on lower ribs, fingertips touching 
seams of dress, thumbs toward front-center of 
body. Breathing through mouth, inhale, count to 
five, hold, exhale, count to five. Repeat ten times. 


Georgette Klinger, Skin Expert, thinks 
thorough cleansing habits, started during the 
teens, the most important step toward achieving 
a healthy complexion. ““You should spend as 
much time removing makeup as you do applying 
it.”’ She warns: “Picking at blackheads and 
blemishes can spread infection, even scar skin.” 
So serious is Miss Klinger about teaching teens 
good skin-care routines, she recently opened a 
teen suite adjacent to her New York salon, where 
daughter, Kathryn, above, is a shining example. 
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Eileen Ford, owner/director of the Ford 
Model Agency, home base of some of the world’s 
top fashion models, advises: ““There are special 
tricks involved in making-up for the camera. 
When you're going to have your picture taken, 
concentrate on accenting your eyes—exaggerate 
a bit; use a little more liner than usual, and false 
lashes. To thicken your own lashes, follow ap- 
plication of mascara with face powder applied 
with same brush. Then apply a second coat of 
mascara. For thicker lashes, repeat this routine. 


ED ae sie eicie we talked with were in 
accord about the sun’s effect on the skin: a little 
sun gives a lovely glow and causes the top layer 
to peel, thereby unclogging the oil ducts. Too 
much sun can result in dry, old-looking, pre- 
maturely wrinkled skin. Generally, the darker 
your natural skin tone, the more sun you can take. 
But, even deep-olive skin eventually suffers from 
overexposure. So take to the sun in moderation. 
And always wear lipstick and a lotion or cream 
formulated to screen out the sun’s harshest rays.. 


oT 


Anne of Revlon, Nail Specialist, reminds us 


“healthy, pretty fingernails don’t just hap- 
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} or limp from overpt ssing (straightening pen—they take time and effort just like anything 

manenting, coloring), she t¢ er to get a good else.’”’ To help make so-so nails into nails to be 
aircut. Damage is st ¢ { the ends of 


e hair, so a cut mz good cuticle cream and use it every night. Make 
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| 
| 
| proud of, Miss Anne suggests the following: “‘Get 
| 


nt. Massage and protein ar Di JN 1 habit of pushing back cuticles with a towel 

re important to your Youcan / very time you wash your hands. Use a fine 

» your own protein t 7a N steel rather than an emery board. File 

beat 3 fresh eggs, massage 1 one direction only, never back and forth. 

| Orously into hair and scalp. And brush nails often with soap and water.”’ 
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wiyobert Fitzgerald, Exercise 
Expert, answers a common question, 
““Will exercise make me lose weight?” 
with an emphatic No. “‘Through exercise 
you will lose inches rather than pounds.” Any 
exercise 1S valuable, if done correctly. ‘“Take sit- 
ups—most people jerk up with their stomach mus- 
cles. Result: the muscles get bulgy. Instead, ‘roll’ 
up slowly from the floor, starting at the base 
of the skull and lifting one vertebra at a time.” 


= 


Don Lee, Scalp Specialist: “Hair that’s dry 
and brittle is usually this way through years 
of neglect. It’s not been kept clean enough, not 
been combed out thoroughly between settings. 
has probably been subjected to harsh sprays. 
An unhealthy scalp requires extra attention 
and regular revitalizing treatments. Hair must 
always be kept scrupulously clean. Wash it 
every day, if you like, but always be sure to use 
a mild shampoo.” Mr. Lee’s special tip: use a 
plastic scalp massager while you wash your hair. 
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Anne Benne, Body-Contouring Ex- ™ 
pert, is positive that there 7s such a thing | 
as spot reducing—it’s her specialty. The } 
Benne method is a patented process, using 
canvas tapes that are soaked in a non- 
toxic solution, then wrapped around the \ 
parts of the body to be recontoured— \ 
calves, thighs, hips, upper arms. The taping 
is preceded by a massage to break down 
fatty tissues. If interested, contact the Qe 
Benne salon in New York or California. by 
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ther: I have a four-vear-old 
onistie to- 
but I 


nt antagonism 


netimes vi ry antag 
l ca derstand this, 

nd her rece 

toward her father. 

Dr. Bettelheim: Well, it might be just a 

beginning independence from both par- 


Lt underste 


ents. What does she say she prefers to 
do? 

First Mother: Sometimes she says she 
prefers to read, or just stay with me. 
Dr. B.: How is she with you? 


First Mother: Sometimes very happy and 
sometimes... Yesterday was a perfect 
example. I said I’d been to the art insti- 
tute and I’d seen something interesting 
and would she like to go on Monday to 
see it. She said, ““‘Why didn’t you take 
me today?” 

Dr. B.: That’s a very good question. 
(Laughter. ) 

First Mother: I didn’t want to take her. 
Dr. B.: Why not? 

First Mother: Because I wanted to go by 
myself. 

Dr. B.: Well, maybe that’s not lost on 
her. Maybe it’s a mutual tiring of each 
other. (Laughter.) You were the first one 
to withdraw and say, ‘‘I want time to 
myself,’’ and maybe she’s copying you. 
You know, we’ve talked before about 
sexual adjustment, but it’s not just in 
sexual adjustment that the children copy 
us. 

Second Mother: Dr. Bettelheim, I’d like 
to hear your views on small children see- 
ing their parents undressed, in the bath- 
room. 

Dr. B.: Well, this is a very difficult topic. 
At one time it was thought that to be 
natural and casual about one’s body 
would be helpful to children; they would 
copy us and be natural about theirs. 
Now we just had a good example— which 
had nothing to do with nude bodies— of 
what could look like a child’s withdrawal 
from the parents, but could just as well 
be explained as the child’s coming closer 
to the parents by copying their behavior 
and attitudes. If it’s the grown-up thing 
to want to do things alone, then the 
four-year-old who’s trying to be more 
grown-up is simply copying the parents’ 
behavior. The parents will have to de- 
cide whether that’s a copying they want 
to encourage or not. It’s the same with 
sexual adjustment. But as you can see, 
whether to let the child see you un- 
dressed or what not is a question I can- 
not deal with in isolation. It has to do 
with the intimacy or the distance that 
pervades all relations in the house. Close- 
ness or distance, whether sexual or emo- 
tional, is learned at a very early age. 
Second Mother: The other evening my 
five-year-old daughter was taking a bath 
and her father came in to brush his teeth 
or something, “Daddy, 
why ath with me 
sometimes?” said, ‘‘Well, I’m 


and she said, 
take a 
And he 


don’t you 


too big.’’ Later he said to me, ‘‘That 
wasn’t the right thing to say -aAuse 
that’s not the real reason—the 1 

I don’t want to take a bath with 

And I said, “‘Well, how:could you tel 
that?”’ He said, ‘‘I do ao but 
maybe I should have just ‘I don 


choose to take a bath with you.’’’ Now 
my question is, had he told her that 
wouldn’t it amount to something of a 
rejection? It’s saying, ‘“You stay over 
there and I’ll stay over here.”’ 

Dr. B.: Well, this is exactly my poi 
Out of what does sex education consist? 


Dialogue 


With 


Mothers 


By 
Dr. Bruno Bettelheim 





Parental Nudity 


Is it when you set the child down and 
tell him the facts of life? Or isn’t it, in a 
broader sense, what we’re now talking 
about? Isn’t this the real education to 
sexual adjustment? 
Second Mother: But how do you tell a 
child where the limits are without mak- 
ing a child feel rejected? 
Dr. B.: Well, in a way I'd have preferred 
the father to have said, “No, it doesn’t 
feel right to me,’’ because it would have 
been the truth. It certainly would have 
led to the girl’s asking, ““Why?” and 
that might have put your husband on 
the spot. But if he could have given her 
an answer out of his own combined feel- 
ings—both of affection for his daughter, 
and also his feelings for modesty—then 
eventually, even though she may have 
felt_rejected at the time, the girl would 
have acquired a feeling for modesty her- 
self. The question is, is that what you 
want? 
Third Mother: In other words, if this 
woman’s husband had felt right about 
taking a bath with his daughter, it 
would have been all right? 
Dr. B.: Well, one might wonder about 
him if he had. (Laughter. ) 
Third Mother: But it’s not the same thing 
with the son. 
Dr. B.: Now, there we go with the homo- 
sexual business. It’s so typical in our so- 
ciety to think it’s perfectly natural for 
daddy to take a shower with his son but 
not with his daughter, and the other way 
round. 
Third Mother: I just don’t see how you 
can avoid them seeing you undressed. I 
mean, if you’re there taking a bath in 
the bathroom and the child charges in, 
there it is. It’s not always something you 
choose. 
Dr. B.: Really? If your bathroom door 
isn’t locked, you are in effect inviting 
your child to charge in. 
Third Mother: I suppose so. 
Dr. B.: So don’t blame it on the child. 
Third Mother: But she would just throw 
a fit outside the door if I shut it. So I 
just stopped shutting the door. 
Dr. B.: All right. So for how many years 
do you think she would have gone on 
throwing a fit? 
Fourth Mother: I was just thinking of a 
situation. My daughter asked to see me 
de, and I said no, I didn’t want to. 
Some time me she saw me dressing 
d she “TI can “ 


elt comilor al a 


see-y.Our, == --=— 

about that because 
nce between 

Yo. You felt comfortable because 

lefault. 

em we run into when the child says, “I 

yu in the and we 


This is the prob- 


nude,”’ 


say, ‘‘No,”’ and then they have to do it 
surreptitiously, and then it’s all right. 
This, I think, has a great deal to do with 
the sex attitude that then develops and 
against which our young people revolt. 
They say, ‘‘Well, with my parents it was 
all right if it was done on the sly. But 
what kind of a thing was that? Let’s do 
it openly now.”’ But they can’t. It doesn’t 
work that way. 

Fourth Mother: No, but the difference is 
she wanted to examine me, you know. It 
wasn’t just 
Dr. B.: And what did she mean by 
examine? 

Fourth Mother: Touch. 

Dr. B.: That’s right. Only a couple of 
hundred years ago—and it’s still true in 
preliterate societies—the children quite 
readily explored and had their sex organs 
explored, both by playmates and adults. 
Their sexual behavior, of course, was en- 
tirely different from ours. On the other 
hand, we have to realize that they didn’t 
create the kind of culture we live in. As 
Freud tried to point out, civilization has 
its price. And the price of civilization is 
to a very large degree sexual inhibition. 
Which is where the contradiction comes 
in. We now want to raise our children in 
greater sexual freedom, and at the same 
time we want them to keep doing as weil 
academically as when all their inhibited 
energy was available for learning and 
other pursuits. That is, either you dam 
up energy and have it available for 
other pursuits, or you don’t dam it up, 
you permit immediate discharge, but 
then you don’t have it available for 
other pursuits. It would be very nice to 
say let’s have more sexual freedom and 
also preserve the cultural achievement 
that goes with inhibition. But it doesn’t 
seem to work that way. 

Fifth Mother: It seems to me as though 
you're stressing the importance of cer- 
tain inhibitions. I mean, ‘‘Close the 
bathroom door,” 
Dr. B.: I didn’t say that. I’m only saying 
we shouldn’t fool ourselves that we can’t 
help it if the child comes barging in. 
Fifth Mother: Well then, what if you had 
an open-door policy to the bathroom? 
Dr. B.: Well, I don’t, because I don’t feel 
comfortable with it. 

Fifth Mother: Suppose the adults do feel 
comfortable with it. Then what do you 
feel is the sexual implication for the 
child? 

Dr. B.: Well, I'll tell you what this open- 
door policy leads to. I don’t know about 
girls because I lack the immediate expe- 
rience. But the result I’ve seen is that 
men are most comfortable with each 
other in the locker rooms only. And con- 








-we want them not to have sexual re 








































































versations in the common toilets 
much more free and easy than p; 

cally anywhere else. Now, I don’ tH 
that’s the nicest room for being 
friendly, but that’s how it happens 
Sixth Mother: But it isn’t just the} D 
room we’re nude in; it’s the bedrooy 
well. It’s just natural that you’d uné 
in the bedroom, and it isn’t Just seal} 
person of the same sex. From this| 
wouldn’t get the locker-room 
you're thinking about, would you? | 
Dr. B.: Of course, in most homes} 
bedroom, where the sexes mix, is strij 
behind closed doors. In effect we ar e| 
ing that conviviality in the bathre 
for one sex at a time, is all right, 
nudity and so forth is not all righ 
not natural in the bedroom with! 
opposite sex. In earlier times, it 

taken for granted that marriage andj 
were quite difficult and had to be lean 
But now it’s assumed this all come 
us naturally, but they still don’t lear 
and they still don’t have any exam, 
for it. | 
Third Mother: Yes, I know. I once tau 
eighth grade, and my girls would off 
come in after school and ask me qi 
tions about boys. Obviously, 1 
couldn’t talk to the parents about it 
Dr. B.: Well, let me show you howt 
comes about. For a girl, the simple 
serving of the brother’s or father’s g 
tals leaves her thinking she has no 
The boy, on the other hand, whe 
sees the girl, doesn’t see that the gir 
sexual equipment that’s just as él 
rate or more so than his, but he 
she has lost it, it’s disappeared—wh 
scares the daylights out of him fot 
safety of his own. So he looks at} 
and sees the big genitalia of papa. J 
he doesn’t think, ‘‘I will someday! 
the same,”’ he looks at his own and$§ 
“T have practically nothing, comp: 
to daddy.” And, most of all, since 
parents’ bedroom door is closed, he 
doesn’t know what it’s all for. 
Third Mother: The little boys and g 
do you think that if they see their si 
and so forth they won’t be as liabl 
look at the neighbor’s little girl or son 
thing? 
Dr. B.: If you go to nursery sch 
you'll know that much of the chil 
time there is spent in watching the 0 | 
boys and girls in the bathroom. Andt 
advantage there is that at least they@ 
serve sexual organs on a scale with thi 
own. But it’s also a problem: we are 
a primitive society where it’s all 
for boys and girls to cohabit as s00n| 
they’re physiologically mature. We we 
our children to be natural about sex, B b 
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tions till they’re about 18 or 20, ¥ 
cannot have it both ways. This is whe 
we always get mixed up. 

Well, the psychoanalyst has no 4 
swer. That’s why I quoted Freud befo 
Because if you give absolute sexual fre 
dom, then you don’t have a high ¢ 
ture. On the other hand, what ist 
right degree of repression—one th 
doesn’t cripple the person and still le 
us continue the culture we cherish al 
develop it further? This is the unsol¥ 
riddle. All I’ve tried to suggest here 
that the solution chosen by many & 
lightened middle-class parents—name 
freedom in the bathroom and restri¢ i¢ 
or secrecy in the bedroom—may ha 
undesirable consequences. EN 
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Relax. The party’s over 
The kids? They loved it! 
And you? You got 

rid of that headache 
almost before it started. 
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O How she feels about her father and how she watched him die. 
& Her eer ‘ee tragic romances. 
O Why she wrote her memoirs and how she smuggled them out of Russia. 
Ol Why ee was afraid to come to America. 
oO Wher re she hid out in Switzerland—and how. 


O How she feels now about her life, her children and her future. 


By John Kobler and Peter Wyden 











Emmanuel 
d’Astier (top left) 
wrote biography 
of Stalin (bottom, 
holding Svetlana 
as child). D’Astier was 

the only man in the West 

whom Svetlana trusted. 


Photograph from Magnum 
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see : “ y ro ry 
\ ne 1s a non-person, 
eee 





\ now, said Wr. 

» Antonino Janner, 

ee and that’s really 

WP the last thing she 

wants to be.”’ D iner, the thought- 
ful deputy direx Swiss Govern- 
ment’s Poli partment (Foreign 
Office), wa s upon the fate of 
the most intriguing refugee he has 
she] ded during his 20-odd years 


as Gip nat. 

Even his seven-year-old son, Marco, 
was deeply moved last March when Dr. 
Janner explained that he was bringing 
home for dinner the daughter of Joseph 
Stalin, a woman who had never harmed 
anyone, who had no home and who was 
fleeing from country to country. 

Marco understood, and he responded 
as almost everyone does when con- 
fronted with the phenomenon of Svetlana 
Alliluyeva (she prefers to use her moth- 


er’s maiden name). Marco wanted to 
show Svetlana that she was among 
friends. “‘I’ll learn to write in Russian,” 
he told his father, and when Svetlana 
arrived at the Janner home in Bern, the 
Swiss capital, Marco greeted her by 
demonstrating his ability to produce 
two letters of the Cyrillic alphabet. 

Svetlana, greatly touched, responded 
in kind. ‘“‘Would you like me to make 
you a drawing?”’ she asked. Marco was 
delighted. ‘‘What would you like me to 
draw?”’ asked Svetlana. Marco said, 
‘fA house and three children.”’ Svetlana 
obliged, and added a little dog as a final 
touch. 

As Marco’s father recently recalled 
this rare moment of surcease from the 
tension and intrigue of Svetlana’s Swiss 
exile, he was sitting with a Journal re- 
porter in the gemiitlich, dark old Della 
Casa café in downtown Bern. Like al- 
most everyone who meets Svetlana, 


Dr. Janner had grown to like her.|f 
spoke at length in his soft, delibe ‘ 
German of many things that havej 
heretofore been published. But mf 
he seemed concerned with Svetlang 
non-person, the woman in searcl 
herself. Finally he sighed a little 
said: “She is a stage with many sé 
A mere synopsis of the Svetlana § 
lin drama might cause even jaded si 
opera fans to beg for mercy. | 
months ago this heroine was pennil 
Today, by virtue of her literary eff 
and public curiosity about her, sh 
worth something like $3 million. 
money interests her little. She se 
above it. Her feelings about her fai 
are equally unconventional. Her mo 
committed suicide. Her father was 
of history’s most despised villains. 
husbands vanished or died. Her « 
dren were abandoned by her in ho; 
territory, in the very world that 


i 


rself decided to desert. Her futuy 
‘yond anyone’s powers of Bredictic iol 
aly this is certain: Wherever she tur 
|her search for her own version of ful- 












tength. And then another. And an- 
‘her. 

Moscow, 1963: Svetlana has fallen 
ilove with an Indian aristocrat. He is 
jing and will soon die. They wish 
| marry. Soviet officialdom, ever con- 
jious of her father’s now cursed name, 
‘fuses permission. She goes to Deputy 
‘emier Anastas Mikoyan and pleads 
ith him in the name of his old friend- 
‘ip for her father. The old Bolshevik 
| like stone. “Why do you have to 
larry him?” he asks. ‘‘What’s the use 
a ceremony? I’ve been living with my 
fe for 40 years now. I call her my 
|fe, I consider her my wife, but we’ve 
hver been officially married, either.” 
New Delhi, January 1967: Svetlana, 


‘ment, she encounters another test of 


visiting India, would like to remain 
there. The Indians, too, are frightened 
of her name. She is invited to a lavish 
banquet where Prime Minister Indira 
Gandhi also is a guest. There is no 
chance to approach the great lady poli- 
tician. Svetlana watches her closely. 
When Madame Gandhi withdraws to a 
separate room to rest, Svetlana trails 
her. They talk for less than five min- 
utes, fruitlessly. Svetlana returns to the 
party ashen-faced. Her friends are 
alarmed because she has threatened 
several times to throw herself into the 
Holy River, the Ganges. 

Fribourg, Switzerland, March 1967: 
Louis Chiffelle, the Swiss police secu- 
rity official who is responsible for Svet- 
lana’s physical safety as a refugee, is 
much concerned. The word is not yet 
out that she has already written her au- 
tobiography and that the book has been 
spirited to America, so it is reasonable 


to suspect that someone might wish to 
silence Svetlana. Yet she refuses to be 
guarded. She insists on walking around 
in the town. Chiffelle suggests that she 
wear sunglasses as a small gesture to- 
ward anonymity, but she only wears 
them in the brightest sunlight. And 
when he proposes that she dye her au- 
burn hair, she is immovable and says, 
“‘No, I would like to remain myself.”’ 
To be oneself. By revealing her deter- 
mination, Svetlana unveiled the second 
stage set of her story. Svetlana knows 
that for her to be herself is not a simple 
matter. We pick up the trail in Cite 
Vaneau, a calm, block-long side street 
in a distinctly upper-class section on 
Paris’ left bank. The apartment houses 
are venerable but immaculate, the 
rooms large and cool, the atmosphere 
elegant. It is not a neighborhood 
that would interest a James Bond. 
Yet it was here, at the (continued) 


alin was an affectionate laddy, but he persecuted the men in Svetlana’s life. 








SUSU a NS J Os Wad 
BY EMMANUEL d’ASTIER © My back was turned to- 
ward the Kremlin walls as I crossed the big bridge over the 
Moskva River that day in 1962. On the left bank I found 
a group of sad-looking buildings that resembled our 
public housing in Paris. In these drab structures lived 
some of the old Bolsheviks, the aging dignitaries of the 
Soviet regime. I was writing a book about Joseph Stalin, 
head of the Communist Party of the Soviet Union, Pre- 
mier, generalissimo, dictator. Behind these labels there 
had to be a man. Now I was searching for his daughter, 
Svetlana Alliluyeva. I wanted her to help me judge her 
father as a person. I walked up four flights. She opened 
the door. We sat down. We talked with some embarrass- 
ment. I left her a copy of my previous book, Les Grands 
(The Great Ones), which contained some 50 
pages about her father. Later when I visited 
Svetlana again, she told me: “Your book is 
cruel, but it is honest. It contains some 
errors. I will help you.” 

That is how it all began: the dialogue 
that lasted through many letters, 
cables and phone calls from 
me in Paris to her in Moscow; 
then in India; then in Switzer- 
land; and now (next, but I think 
not last) in the United States. It is a dia- 
logue which, I am proud to say, developed 
into a friendship, not only between Svetlana 
and myself but also between Svetlana and 
Louba, my Russian-born wife. 

Indeed, when my wife and I went to Switz- 
erland last March to see Svetlana and | saw 
Svetlana smile at Louba, whom she was meet- 
ing for the first time, I could think only of 
the great emotional pull (continued on page 110) 





L.. 


61 








a ——- 


——SS== 









































aa 



























| in Switzerland, the police decided to hide her in the 
Theresienstif, a remote convent. She occupied one of the 
mallest rooms (below), yet when a larger one became available, 
she told Sister Florentina (right) that she preferred not to 
move. The man walking with Sister Florentina is Arnold 
Tinguely, a courtly Fribourg detective who accompanied 


wn 





~ When Svetlana’s friend d’Astier visited her in 
Switzerland, their meeting took place in the 
luxurious country home of his Swiss relatives near 
Fribourg, close to the Gruyere alps (above left). 
Svetlana was startled by the swimming pool and 
putting green (above right) and the elegance of the 
interior with its many antiques and great works of art. 
A few of her hosts, like d’Astier’s nephew Jean-Annet 
(above right and bottom left), knew who Svetlana was, 
but others, like Pierre Blancpain (above left and 
bottom right) did not discover her true identity 
until after she had arrived safely in New York. 








Journal photographs by Bruno Barbey, Magnum 
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California’s 
| first lady, 
| REAGAN Nancy Rea- 

gan, like 

her hus- 
bad, once spent her days 
> Hollywood’ssound stages, 
rsuing a promising film 
reer that ended two years 
yer it began when she 
‘t and married Ronald 
agan. Now, she’s as ded- 
dted to domesticity as she 
ce was to acting. “Being 
irried to Ronnie is career 
ough for me. I’m a wife 
11 mother first and fore- 
st—my main concern, 
¢provide a home that’s a 
Mtful place for him to 
me to after the tremen- 
jus pressures of his day.” 
hile her husband was 
yt campaigning for gov- 
or, however, Nancy was 
nstantly with him, aiding 
id abetting his cause con- 
ferably with her good 
dks and charm. Always 
dhion-conscious, she has 
| unerring sense of her 
n best image, prefers 
othes that are simple— 
t tailored (that sounds 
annish),”’ feels she’s ‘‘too 
all (5 feet 4 and petite) 
|} wear complicated 
othes—I become over- 
wered,” and has ‘‘never 
me for the gimmicky. 
eeskirts are fine on my 
tyear-old daughter—on 
t they’re ridiculous.” In 
neral, she would “‘be very 
ppy to see a return to 
little more elegance and 
mininity. I think we’ve 
tten away from it, and 
m sorry.” Here, Nancy 
Fagan wears a wool 
uble-knit dress by Viola 
[bert for Albert Alfus. 


ete ee bee | 
a er | 


Pre} 


bE eA a 





governor in 90 years hg 
sunny outlook on her j 
life in the Sunshine St 
Erika Kirk loves the | 
mate, the casual way 
dress (“‘I don’t like roll 
up; I like relaxed clot 
best’’), the outdoor lifer 
rides a bicycle every 

goes swimming j 
Ackiana her five-yeue 
daughter, and when the 
time indulges in her fay 
ite hobby—gardening ( 
is presently planting fl 
ers and shrubs from ey 
county in Florida on | 
grounds of the Governg¢ 
Mansion in Tallahassee) é 
arranging flowers (‘I de 
like artistic arrangemen 
I like flowers to look 

ural’). Born in Brem 
Germany, she met Clau 
Kirk in Brazil two ye 
ago. They were ma : 
shortly after his inaug 

tion this year. “‘He is | 
most dynamic, exciti 
man I’ve ever known,” | 
marvels. Although politi 
life was strange to her} 
first, she now meets | 
press and public confideng 
even holds her own pi 
conferences: “‘I find it 

so interesting and want 
do as much as I can to he 
the Governor, except I 

have some problems whi 
speaking English.’ Eni 
Kirk wears here a wool-ki 
dress by Kimberly Knitwee 








If it were 
possible to 
Bisum up the 
remarkable 
Lear ourse 
Romney in just one word, 
that word would have to 
be: commitment. Much 
more than a creed, it is a 
deeply felt conviction and 
one she has carried shin- 
ingly into every corner of 
her life. “Commitment,” 
she says, “‘is the only hap- 
piness there is.’ And, if this 
is indeed so, then Lenore 
Romney should be one 
of the happiest women in 
the world. The slender, 
fragile-looking wife of 
Michigan’s governor George 
Romney, mother of four, 
erandmother of nine (two 
shown here), has done noth- 
ing but commit herself— 
to people, to problems, to 
causes, to her family, to her 
husband’s pohtical career— 
ever since she left a short 
Hollywood career as a bit 
player. Far from a humor- 
‘““do-gooder,” she ap- 
proaches everything with 
wit, warmth and humanity. 
During the last election 
campaign, she became such 
a popular public speaker, 
she is still constantly in 
demand. Active in a num- 
ber of civic and cultural 
groups, her particular in- 
terest is in those concerned 
with young people, such 
as the Human Resources 
Council and the Volunteer 
Student Corps. Her advice 
to women everywhere: 
“You don’t have to enter 
politics to contribute some- 
thing. Whatever your level 
of involvement, get in and 
participate. We’re in the 
midst of a human social 
revolution, and now is the 





less 


moment to see whether we 
Can «make ‘our actions 
match our principles.’ Her 
knit wool dress by Anne 
Klein for Mallory. 
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What if your son OF boyfriend decided to renounce 
his country forever and flee to Canada? Here, 

for the first time, some of the parents and girlfriends 
of 1,500 U.S. draft dodgers tell of their pain 

and, yes, pride. By GAIL CAMERON 


WHY 

GOOD SONS 
BEGUME 

DRAFT DODGERS 


“Well, it’s true,” announced Mrs. Elizabeth Garach 
with firmness. “You may find it hard to believe, and | 
find it hard to believe myself, but | would turn my son 
over to the police if he ever came home again. The FBI 
didn’t believe me either when I told them, but Greg 
knows it—I told him before he ever left for Canada that 
if he was taking it on himself to go, he’d have to take on 
all the responsibilities, too. Much as I want to see him, 
I don’t want him sneaking back here when it’s against 
the law.”’ Then, almost imperceptibly, her voice cracked, 
and tears welled in her eyes. “I’m sorry,” she quickly 
apologized, “I always get a little choked up when I talk 
about Greg. | know he did what he felt he had to do, 
and I support him all the way. It’s just that he can 
never, ever come back—sometimes I even wish he’d 
gone to jail, because then at least he’d be here and not 
there. Naturally, as a mother, I can’t help but be glad 
that Greg is safe; yet, you know, when I watch the news 
on television, I can’t help feeling guilty—I can’t help 
thinking of all those other mothers with sons in Vietnam, 
and especially the ones whose sons have been hurt or 
won't be coming back at all.”’ Her voice trailed off. Then, 
looking up finally, she said, as if summarizing all her 
contradictory feelings, “Greg is the baby of the family. 


He had his 24th birthday last Sunday up in Toronto. 


And you know, I just miss him so terribly. . . .” 
Mrs. Garach of Hartford, Conn , is not alone. Both her 


tangled thoughts and her (continued on page 92) 


Saddened Elizabeth and Harry Garach (below) still love their 
draft-dodger son Greg; thev say that what he did took cour- 
age. But they would turn him in if he came back. Left, 
bearded Greg displays Canadian flag with fellow draft evaders 
( from left) Mark Satin, Alan Hopkins and Tom Zimmerman. 
oo : te ~ 


Photographs by Jay M 





By Nora O'Leary, Patterns Editor 

1. Shirts, shirts and more shirts are 

showing up all over Paris. Here, the ‘‘shirt”’ 

as a wool-fleece coat. By Dior. Vogue 1811. 
Dior stockings, Evelyn Schless shoes. 

2. Biggest comeback everywhere: the 3-piece 
suit. This one, by Yves St. Laurent. Vogue 
1793. Belle Sharmeer stockings, Halston hat. 

3. Dior’s 3-piece suit is sportive, made more 
important with ‘‘galosher” closings you can buy. 
Vogue 1810. Round the Clock stockings. 

4, Add your newest link belt to Dior’s simple 
crepe, and you add extra impact. Vogue 1787. 
Emme beret, Colony belt and jewelry. 

5. Fabiani’s 3-piece “‘Italian style” suit with 
high weskit takes you almost anywhere short 
of a formal affair. In luscious chinchilla and 
color-contrasting jersey. Vogue 1798. 

6. Lanvin’s coatdress sports the shirt look 

with fly front and shirttailed slits. In 

stop-light gabardine. Vogue 1817. Halston hat. 
7. Even the coatdress links up with 

the belt. By Yves St. Laurent. Vogue 1806. 
Calderon belt, Nina shoes. 

8. Check the bias cut on Cardin’s tent 

with rolled neckline. Vogue 1802. Emme 
chinchilla hat, Kislav gloves. 


In New York, patterns and fabrics available at B. Altman & Co. 
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1. Self-belted—the way Patou 

sees the shirtdress. With crisp white 

linen collar to button down the schoolgirl 
look. Vogue 1809. Belle Sharmeer socks. 
2. Yves St. Laurent’s ‘‘dandy” in 

cotton velvet by Amity. Vogue 1790. Bib 
with yards of ruffles by Wright’s. 

3. Add brass-clip closings and a wide 
leather belt to Givenchy’s wool dress. 
Vogue 1789. Calderon belt, Capezio shoes. 
4. Palest of paisleys in silk brocade. 

Jewel it yourself or add a sparkling bib of 
beads, as we did here. By Pucci. Vogue 
1759. Pearl and turquoise bib by Mimi di N. 
5. To wear right now, to slip under a coat 
later: Patou’s casual skimmer with 

link belt. Vogue 1779. 

6. Bowed at one shoulder, Dior’s column 

of silk crepe in a year-round color— 
electric pink. Vogue 1792. 

7. Ricci’s bared little slip of a dress 

in glimmering brocade. 

Vogue 1848. Earrings by Cadoro. 

8. Molyneux’s low-belted shirtdress goes 
festive in gold and white herringbone 
brocade. Vogue 1815. Hat by Halston. 

More fashions, page 114; backviews, page 16. 























ae 


a 





Se cevimimgailth 
ade Hacer 









79 


‘99 a8ed uo ui8aq sadiser parajag “sfeaut aad sjeaut | os—sesuey UI POOYP|IY? sJoyIne sy JO sedUs2sTUIUIAT | payxoo? ej ajduns ng snoniduins 243 103 sadizas «+ * wey 
yayjourpuess Jo s.jayjou | SuuRYyua are sadioar ay} Suowe paseivIG val sesjes]} sesueyy & UO PoOOYpyiyD wy jo ssioavy pue saowour 


‘ 


uaym skep ayi UT xe UaY>ITy S, 
paaojaq & Jo saouvsSeay pu saase) aya “10j Surusv9d a1Zjeysou | -ses pue auIM uoTepuep AskoT APA] AvuvasD,, se syvesi | ay [Je Yoo ]Jeus stya UT paxayJo> sey “oYINe ay? “Uos 
e stoqiey IO ‘sJaquiauter OYM suUoAIEAa JOJ YOOGYOO VW u910310;-Bu0] Yons sapnpour ose yoy _‘sajqeiedaA pur | -uPpiq, epnepy “(c6'pg ‘AuedusoD ]jamosy “A sewoy) 

‘suoodg saAyig pue siapppeg,, ,,‘siaddng urees 2] | speyes ‘sdnog,, papa saadeyo aya wory saysip aqeiedaa | spray may [Pay ¥24/f — JOGO? Mau Sunioxa ue 
pue sseg uepsen,, _‘saisddd ay aysnoag aumsutdg,, | parsajas aavy am uonesuapuo0r Yooqyoos asnSny sno | woz saiesjap pauoryse;-pjo Suimwipe sae Asyy 274705 

‘pyIyD & se Mauy J siseJyxvaIg sesuey,, :2>]] Sa yaadeyp | 10,7 “wayiey pure ‘eyjourpuess ev ‘usut pasty xis ‘UaIppYyD | uP2Waup Bunuted s poop JURID Woy ajdnoo snoure 
YIM ‘JaAou kv axl] spear Yooqyood siyi IYI 210A | WaAas |e aanseajd 03 ‘sseZy [218 pasty ay} pur ioy3our say Aq | siya “zaiddey aq a,upynos Aay2 ing ‘nop Yoo] Aeur Ary], 


S[C9Uff, 2499 SCI, WING) 


SITIIG E jo Cc FIQUINAT >qyuOop] oy} jo yooq yoo’) jeuanof 


“MPT 9)9°) pup GSPJOIING «04 JUOL J PP?)S 04P}0 WUPIL") fo UudnN] ay JD Ud qty UAD. SPSUP YY D uoLf SaYS1p fo ISIAADY v 


wha 


} 













Anoy ‘pAvIsny apPuIguUory ‘saddp pit] “M04 4IPT *KANqua? ay 














Pie SR eos 
r:. Mia 










Att eee ats ae pes SL 
| ern OTe haem Ly oe 
eeu ULO CNPC OT eate aCe tts 
‘cream cheese with chocolate dessert 
mix. The towering Minted Choco- 
late Cream Torte is made with a 
new devil-cream pie mix. The Lime 
Frozen Mousse begins with a pack- 
age of lemon dessert mix. Spumoni 





Mocha Torrone 


Pie has a layer of vanilla ice cre, 
topped with nesselrode dessert m 
Here are two dazzlingly simple re. 
pes. The rest begin on page 90. 
MOCHA TORRONE 

In a medium bow! combine ; 


packages of chocolate filling a 


chocolate topping from 1 (914-9 
pkg. refrigerator Dutch-chocol; 

pie filling. Add 4% cup powdered j 
stant coffee and 14 cups milk. Be 
at medium speed for 3 minutes | 
White Melia tiem: Maile ara ac: te kamen 





No-Cook Desserts from Your Freezer 


Lemon Souffle 





















4s 
istency. Fold in 2 egg whites, § 
>aten, 2 cups plain tea cookie 
»arsely broken, 1 cup finely gr 
.monds, 4% cup sugar, and 
4m. Pour into a lightly tha 
af pan. Cover with foil or plz 

rap. Freeze at least 2 hours 6: 
1 firm. 
To serve: unmold by A 
Wert een iccem hice. 
atter. Surround and top with 
up heavy cream, stiffly beaten 
orinkle with 2 tablespoons coarsely 





: ae cup. finely. eae pacha ee 
ginger. Prepare 6 (4-0z.) individual 
ee molds by abet 2 | BY 


- greased foil cuff around each, mak- 


Tite UT RCM GIT cer ety Moh aec eee ae tire iron) 
above the rim. Into each mold 
SOT Mee mors tect mC ogee be 

Freeze 1'4-2 hours mt Rel evo mallee 

To serve: remove foil cuff from 
each mold. Combine 1 pkg. graham 
cracker crumbs with 2 tablespoons 
sugar. Press this mixture evenly 


- around the sides of the individual 


soufflés. Serves 6. Save the extra’ 
Peat wie making a separate pie 
shell. Coen on page 90) 


Gece es MU MCC Cm) Le Cl mixes, turn to Shopping Center, p. 116. 


Frozen Lime Mousse 








French Fried Scallops 


AUGUST 


1 Gala, gala is the Switzerland Pa- 
vilion at Expo 67. For this is Their 
Day! High time to try slivers of Swiss 
cheese tossed with French dressing. 
Great summertime appetizer! 

2 Seviche has a hundred names, in a 
dozen lands. Always it’s seafood— 
“cooked”’ by fresh lime or lemon 
juice. We cut 2 Ibs. raw scallops into 
quarters, cover with juice of 6 limes 
or 4 lemons. Chill at least 2 hours or 
overnight. Serve with cocktail picks. 
3 Jamaica honored today at World’s 
Fair in Montreal. Celebrate with Rice 
and Pumpkin: mix 2 cups each instant 
rice and cooked mashed pumpkin, 24 
Cups consommeé, 1 chopped green 
Onion, 2 Tb. bacon drippings, *2 bay 
leaf, 4% tsp. salt, 44 tsp. each thyme 
and pepper. Cook 3 minutes, cover, 
let stand off heat 5 minutes. 

4 Commander Edward Whitehead, 
that dashing, bearded man on the 
white horse, has a new and sprightly 
bottled love—Bitter Orange. 

5 For Ontario’s Day at the Fair—a 
Celery Loaf! Mix 2 cups chopped cel- 
ery, 2 slices bread, crumbled, 1 small 
onion, chopped, 1 cups walnuts, 
chopped, 1 cups tomato 
cup grated Cheddar c 
Bake in well-oiled loa 
utes at 375°. 

6 If you have no egg shirr 

per muffin cups, double thickness 
in muffin tins. Bake eggs 8 1 
350°. Serve and eat from cups 

7 Crazy-new are new puddir 
shake and set in their own cups 
terscotch is perhaps. 

the banana? Vanilla? Chocolat 

8 Expo honors Republic of G 


juice, 


an 40 + 


best, 


Seviche of Scallops 


Salad of Scallops 








where a specialty is Chicken Gnem- 
boue with Nuts. In a blender whir: 1 
cup Macadamia nuts (or filberts or al- 
monds), 134 cups water, 14 tsp. each 
black and red pepper, 1 tsp. salt, 1 
clove garlic, 3 scallions. Pour over cut- 
up fryers, cover and cook atop stove 
till tender. 

9 Swiftest couscous for Morocco’s 
Day: cook 1 cup pastina in 1 pint of 
broth with 44 tsp. each black pepper, 
saffron, hot-pepper sauce. Surround 
with 1 qt. lamb stew, reheated with 
1 sliced, sautéed onion, 1 can chick- 
peas, drained, 4 cup raisins, 3 sprigs 
fresh or 4 tsp. ground coriander. 

10 Day of Rwanda, deep in the heart 
of Africa. There, even beef stew can 
be exotic! To 2 (1'%-lb.) cans beef 
stew add 3 unripe bananas in small 
chunks, 3 Tb. lemon juice, % tsp. 
sage. Cook just 5 minutes. 

11 Scallop Festival, August 11-13 
in New Bedford, Mass. Thousands 
gather under green-and-white tents. 
French fried scallops tonight. 

12 Corn on the cob, they used to say, 
should be picked and eaten within 30 
minutes. Now we say 30 days! We toss 
the ears complete with husks and silk, 
into the freezer. Days later, to cook: 
cover inch-deep with cold water, boil 2 
minutes, let stand 8 minutes or till 
wanted. 

13 Most piquant pair or 
new bottled cranberry-prune juice. 
14 Salaams to the genius who in- 
ented a pecan pie shell all ready 
to fill. With ice cream, maybe? 

15 One of the glamour spots of Expo 
67 is the Moscow Restaurant in the 
Pavilion of the U.S.S.R. Star of the 


the rocks— 


menu is fresh caviar, each egg sep- 
arate and shimmering. 
16 In the Ukraine, whose day is to- 
day, everybody loves varenykia, a kind 
of ravioli filled with cottage cheese. 
We use frozen cheese-filled ravioli. 
Swathed in sour cream, sprinkled with 
buttered crumbs—a fine light entrée. 
17 In Byelorussia, once known as 
White Russia, they make a delicious 
apple bread pudding, using rye in- 
stead of white bread. Serve warm 
with chilled sauce made from 1 cup 
coffee cream beaten together with 4 
Tb. honey, grated rind of 1 lemon. 
18 New on the market: special sea- 
sonings designed to change the per- 
sonality of rice—curry, Spanish, herb, 
chicken and beef. 
19 A “kiwi” is a bird in New Zealand. 
Also a fruit! Sometimes called ‘‘Chi- 
nese Gooseberry,”’ it looks mundane, 
like a hairy potato, but when ripe the 
fruitlooks like jade, tastes like Nirvana. 
20 Like peach! Like apricot! Like bliss! 
Who can describe the charm of a 
fresh nectarine? 
21 In her smashing new picnics and 
snacks cookbook, Mary Ann Zimmer- 
man’s Spinach Pie: to 2 (10-0z.) pkgs. 
frozen chopped spinach, cooked and 
drained, add 3 slightly beaten eggs, 
3 Cup grated Parmesan. Bake in a 
9-inch pie shell, at 425° for 20 min- 
utes. Good warm, best cold. 
22 Most remarkable salad—cooked 
seafood tossed with sour cream,diced 
cucumber, creamy Italian dressing. 
Serve on chicory with red onion rings. 
Shown above with scallops. 
23 Deep bows today to New York at 
Expo 67. Apples, Cheddar cheese, 


Photograph by Bernard Gray 


Long Island duckling and potatoes, 
white wines, sherry and champagne. 
24 Hail the Ivory Coast at Expo to- 
day, where the language is French, as 
is much of the cooking. But with a 
drumbeat of Africa—hot pepper! 

25 The Benelux countries have their 
big day at the Fair. Try our Nether- 
lands Root Soup (page 86). 

26 Swift elegance is Seafood au Gra- 
tin: 2 Ibs. scallops (or whitefish), in 
chunks, combined with 1 cup white 
sauce, 1 Tb. sherry. Sprinkle with but- 
tered crumbs, grated cheese, bake in 
ramekins 15 min. at 300°. 

27 How did we manage Sunday sup- 
pers B.T.L. (before turkey loaf)? 
Comes frozen in foil baking pan. 

28 Your nose knows... . a good ripe 
cantaloupe. So sniff. Don’t push or 
punch. Look for thick beige webbing. 
29 Finland and St. John the Baptist 
share the honors today. Must have 
Sweet Snow of Berries. Beat 4 egg 
whites till stiff. Fold in 2 cups berries, 
any type, crushed with sugar to taste, 
Yo cup heavy cream, whipped. 

30 Congo Day at Africa Place at the 
Fair. So it’s Shrimp Congolese. Ar- 
range 2 Ibs. shrimp on foil-Imed broil- 
ing pan. Brush with 44 cup each honey 
and prepared mustard, %4 tsp. hot- 
pepper sauce. Broil 5 minutes. Serve 
on cooked collard greens. Substitute 
scallops, add 2 tsp. curry powder— 
call it Scallops Indienne. 

31 Fair flags a-flutter for Trinidad 
and Tobago. Calypso Ham, canned, 
drained, covered with cracked (not 
ground) black peppercorns. Pour on 
1 cup grenadine syrup. Bake at 400°, 
5 minutes per pound. Baste thrice. 








joy an easy meal tonight: 
lamily-pleasing Campbell supper! CS 


Id your own sandwich. And add a delicious helping oz a 
he nourishing vegetables and hearty beef in OMypp0 gu» 
npbell’s Vegetable Beef Soup. That’s a Campbell ‘ 
per, and everybody loves it. So relax and 

over the charm of an easy-going supper 

ight. Just reach for the Campbell’s. 

right on your shelf. 
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) AUGUST 


Forget meal-planning problems 
in August with this month of 
menus—all quickly made with 
convenience products, seasonal 
foods and recipes from this 
issue. The dishes marked with an 
asterisk are listed in the Recipe 
Index on page 116. The daggers 
point to foods new on the national 


scene. For their brand names 
and makers, look in the Shopping 


Center on page 116. 


SUNDAY 
Se =. 





6. BRUNCH ON 
SUNDAY 


Honeydew Melon 


*Eggs Baked in 
Paper Cups 


Thick-Cut Bacon 
Bouquets of 
Watercress 

+Toasted 
Corn-Molasses 
Bread 
tHeated Cinnamon 
Twists 


13. NEWS FOR 
BREAKFAST 
Cranberry-Prune 
Juice on the Rocks 
Choice of New 
Cereals: 
THoney-Sweetened 
Corn Cereal 
4-Grain Flake Cereal 
}¢Toasted Corn Puffs 
Brown and White 
Sugar 
Skim Milk, Whole 
Milk and Cream 


20. UNDER THE 
AUGUST MOON 


Short Ribs of Beef 
(frozen) 


*Succotash 


Cauliflower in 
Cheese Sauce 
(frozen) 


Fresh Nectarine and 
Cottage Cheese 
Salad 


*Frozen Lime 
Mousse 


27. TURKEY ON 
THE TABLE 


Cup of Cold Borscht 
(jar) 


+Turkey Loaf (frozen) 


Scalloped Potatoes 
(packaged) 


Italian Beans 
(frozen) 


Sliced Tomatoes 
and Cucumbers 


*Minted Chocolate 
Cream Torte 
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MONDAY 


KIWI FRUIT 


7. TO BUY AND EAT 


Individual Cans of 
Fruit Juice 


Crusty Rolls 


Soft Margarine or 
Whipped Butter 


Sliced Meat Loaf 
Cherry Tomatoes 
Pickle Relish 


+Butterscotch- 
flavored 

Shake-and-Set 
Pudding 


14. GENIUS PIE 
Grapefruit Cup 


Broiled Pork 
Tenderloin 


Canned Yams 


Baby Brussels 
Sprouts (frozen) 


Watercress and 
Pimiento Salad 


{Vanilla |lce Cream 
in Pecan Shell 
(frozen) 


21. MARY ANN’S 
ROMAN PICNIC 


Baked Ham 
*Spinach Pie 
Finocchio (or Celery) 
and Carrot Salad 
Sesame Breadsticks 


*Mocha Torrone 


28. ENJOY, ENJOY 
CANTALOUPE 
Vegetabie Soup 
with Beef Broth 
Sausages Baked 

in Popovers 

Hearts of Lettuce 

nd Watercress 

Cantaloupe Halves 

filled with lce Cream 
and defrosted 

Strawberries 





TUESDAY 


1. SWITZERLAND 
DAY 


*Swiss Cheese Salad 
Veal Scallopini 


*Fried Potatoes 


Fresh Zucchini 
with Nutmeg 


Fudge Cake Squares 
with Fudge Frosting 
(both from mixes) 


8. HONORING 
GABON 


Tomato Juice Frappé 


*Chicken Gnemboue 
with Nuts 


Hot Buttery Rice 


Okra in 
Lemon Butter 


Tropical Fruit 
Salad 


15. FOR SOVIET 
NATIONAL DAY 


Caviar Canapés 

*Red Consommé 
Lamb on Skewers 
Buckwheat Groats 


Shredded 
Green Cabbage 


*Pashka 
Basket of Fresh Fruit 


22. SALAD SUPPER 


tChicken Noodle 
and Dumpling Soup 


*Seafood Salad 
Deviled Egg Platter 


Buttered Layered 
Loaves (refrigerated) 


tWalnut Cake 
(frozen) 


Raspberry Ripple 
Ice Cream 


29. FINLAND FARE 
*Finnish Fruit Soup 


Calves Liver with 
New Potatoes 


Beets in Orange 
Sauce (frozen) 


Fresh Mushroom 
Salad 


Sweet Snow of 
Berries 


Angel Food Cake 


WEDNESDAY 


2. VENEZUELA AT 
EXPO 


*Seviche 


Minute Steak with 
Soft-Fried Onions 


Stewed Tomatoes 
and Eggplant 


Cucumber Salad 
Crusty Bread 
Coffee Parfait 


9. A BOW TO 
MOROCCO 


Mandarin Orange 
and Grapefruit Cup 
*Couscous 


Moroccan Tossed 
Green Salad 


Oil and Lemon Juice 
Dressing 


Heated Apple 
Turnovers arizzled 
with Honey 


Mint Tea 


16. FROM THE 
UKRAINE 
*Ukrainian 

Cucumber and 
Onion Soup 


Roast Chicken 
*Varenykia 
*Sauerkraut 

Green Pepper Salad 
Poppy Seed Rolls 


tRaspberry-Currant 
Kissel (packaged) 


23. NEW YORK DAY 


Barbecued 
Long Island Duckling 


French Fried 
Potatoes 


*Fried Tomatoes 
*Cole Slaw 


New York State 
Apples and 
Cheddar Cheese 


30. ALONG THE 
CONGO LINE 


Avocado Salad 


Oil and Lime Juice 
Dressing 


*Shrimp Congolese 
Collard Greens 
*Fried Corn 
tBanana Cake 


THURSDAY 


3. FOR JAMAICA DAY 
Oxtail Soup (canned) 


Broiled Langouste or 
Lobster 


*Rice and Pumpkin 
Spinach Soufflé 
(frozen) 


Avocado and 
Romaine Salad 


Coconut Layer Cake 
Lime Sherbet 


10. FOR RWANDA’S 
DAY 
*Beef Stew Rwanda 
Hominy Grits 
Raw Spinach and 
Julienne Beet Salad 


Compote of Papaya 
and Pineapple 
(canned) 


17. WHITE RUSSIAN 
SUPPER 
Sliced Beef (leftover 
or delicatessen) 
{Stroganoff Sauce 
(packaged) 
Baked Stuffed 
Fotato with 
Sour Cream (frozen) 
Green Beans 
Raw Carrot and 
Cauliflower Salad 
Russian Rye Bread 
Pudding 


Milk and Honey 
Sauce 


24. DAY OF THE 
IVORY COAST 
Appetizer of Sweet 
Red Pepper and 
Anchovy Fillets 


*lvory Coast Curry 
Soup 
Peppery Spanish 
Rice (packaged) 


Brown and Serve 
Sausages 


Summer Squash 
with Peanuts 


Mangoes (fresh or 
canned) 


Coconut Macaroons 


31. FROM TRINIDAD 
AND TOBAGO 


Sliced Tomato Aspic 
(canned) on Chicory 


«Calypso Ham 


Sauteed Sweet 
Potatoes 


Mixed Vegetables 
(frozen) 


Coconut Pie 
(frozen) 





FRIDAY 


4. SUPPER 
ON THE PORCH 
Pickles and Relishes 
Cold Cuts Platter 
*Homemade 
Mustard 


*Sour Cream Potato 
Salad 


Heated Rye and 
Pumpernickel Bread 
Pecan Bars 


+Bitter Orange 
on the Rocks 


11. SCALLOP 
FESTIVAL 


French Fried 
Scallops with 
Tartar Sauce 


French Fried 
Potatoes 


Buttered Green Peas 


Romaine and Radish 
Salad 


Individual Cherry 
Pies with Frozen 
Whipped Topping 


18. PERSONALITY 
RICE 


Artichoke Hearts 
Vinaigrette 
(from a jar) 


Veal Chops 


tHerbed Rice 
(packaged) 


Baby Carrots 
(canned) 


Celery Sticks 
Radish Roses 


*Frozen Apricot 
Custard Pie 


25. INSPIRED BY 
BENELUX 


*Netherlands Root 
Soup (chilled) 


Brown and Serve 
Pork Chops with 
Caraway Seeds 


Mashed Potatoes 
*Dutch Carrots 


#Wilted Lettuce 
Salad 


*Frozen Lemon 
Soufflé 


NECTARINE 


SATURDAY 


5. ONTARIO AT THE 
FAIR 


Cheddar Cheese 
Soup 


*Holland Marsh 
Celery Loaf 


Grilled Tomatoes 


Green Beans and 
Onion Ring Salad 


Hot Bannocks or 
Scones (mix) 


Honey and Butter 


12. STARRING 
CORN ON THE COB 


Fried Chicken 
Corn on the Cob 


Sliced Tomatoes 
and Onions 


*Chocolate 
Cheesecake 


19. FRUIT OF 
NIRVANA 


Smoked Sturgeon 


Chilled Horseradish 
Cream Sauce 


Rack of Lamb 


Deimonico Potatoes 
(frozen) 


Buttered Baby 
Broccoli (frozen) 


Kiwi Fruit 


26. SATURDAY 
NIGHT SUPPER 


Waldorf Salad 
*Seafood au Gratin 


Buttered Baby Peas 
(frozen) 


Julienne Potato 
Sticks 


Boston Cream Pie 
(packaged) 


CANTALOUPE 


Illustrations by Norman Green 


| 





a kit to make meals taste 
fast: The | Hate to Cook Book, 
and acoupon worth 15¢ on 
3irds Eye® Special Vegetables. 
3racken’s | Hate to Cook Book 
laway best seller. No wonder! 
2d with bang-up recipes 
uldn’t be better or simpler. 
iis book in hand. In no time at 
ll turn out dishes that 

e impression you cook much 


kit with 5 Birds Eye Vegetable labels. 


better than you reaily do. 

Peg thinks Birds Eye Vegetables are 
a big help, too. Whether you choose 
the plain kind or the ones.they 
blend with smooth, rich sauces, Birds 
Eye makes you look good. 

Just mail in this coupon and 5 Birds 
Eye labels. You'll see, good 
cooking is easy— 
with help from Peg Bracken 
and Birds Eye. 


GENERAL FOODS 
KITCHENS 


rc 


| 








Birds Eye 
Box 1246 
Kankakee, Ill. 60901 





Offer expires Dec. 31,1967. 


Gentlemen: | enclose 5 labels from Birds Eye 


Vegetables. Please send me button, 


a copy of The | Hate to Cook Book and a coupon 


worth 15¢ on any 2 Birds Eye Special Vegetables. 


NAN Ces a ae 
AGGlESS oon ea 
Citys tate 




















W g In soups: serve them either hot or cold. Rich in tradition but new as tomorrow, 

our soups begins with a can or package, yet the taste is gloriously homemade. Served hot, | 

soups would be perfect as the one hot dish ona cold summer menu. Or, with 
make an elegant and unusual first course for a luncheon or a dinner 

Curry Soup, Venezue ado Soup, Finnish Fruit Soup (in the tureen). Second row 
Chlodnik from White Russia. Bottom row: Russian Red Con 


Photograph by Ben Somoroff 


each of 

ike the ones shown above, our 

a magical change of garnish, the same soups served cold wo 
party. The basic soups: top row, left to right: Ivory Coast 

: Ukrainian Cucumber and Onion Soup, 
somme, Netherlands Root Soup. Recipes, page 92. 
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1ands to the 


»n of youth with the 
lvory Liquid ever! 


ig 


It eve N wh | DS | Of course, you don't have to 


whip it to believe it. Use Ivory Liquid detergent for your 
dishes. Treat your hands to the famous mildness you'd expect 
from a product named Ivory. It can help your hands to 

that young creamy look—the creamy complexion of youth 
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EN MEALS WERE MEALS 


vued from page 79 


iEMADE MUSTARD 
ictured on page 79) 

ir of this mustard along with a bottle 
yepper sauce and a cruet of vinegar 
upied the center of our table when I 
child. These condiments were 
flanked by the filled cream pitcher and 
sugar bowl and of course the perennial 
spoon holder. The mustard is quite de- 
licious served with ham or sliced tongue. 
It keeps well in the refrigerator. 


Was a 


Y cup dry mustard 


4 cup sifted fiour 
¥%, cup cider vinegar 


14 cup sugar 
4 teaspoon salt 


Mix dry ingredients and vinegar and 
blend to a velvety smoothness. Let 
stand in mustard jar several days to 
season before using. Makes about 2 cups. 
Ed. Note: A very hot, old-fashioned mustard! 


For the not-so-brave, use only 14 cup dry mustard. 
Keep refrigerated. 


SUCCOTASH (pictured) 

String green beans and snap into pieces. 
Cut corn close to the cob with a sharp 
knife. Wash the beans, add the corn, and 
cook in salted water (114 teaspoons 
salt to 1 quart water) at low heat until 
tender. Season and serve. 

Mama made succotash by adding 

equal amounts of fresh-cut sweet corn to 
young string beans and cooking them 
together until tender, then seasoning 
them with bacon drippings and salt. 
Succotash was as much a favorite with 
us as were the fresh roasting ears of new 
sweet corn, which were so delectable 
served with plenty of sweet butter. As I 
remember, it was thought the roasting 
ears of corn for succotash must be only 
minutes away from the garden before 
cooking if the flavor was to be kept. 
Ed. Note: 
family-size. 
4 ears of corn (3 cups cut kernel corn—approx.) 
1 lb. string beans. 


3 rashers bacon 
1 teaspoon salt 


The following quantities are good 


FRIED APPLES (pictured) 


Mama could fry apples to perfection. 
She preferred a good cooking apple, but 
I am sure any tasty apple can be fried 
successfully. Exact measurements are 
not easy to give. They are best when the 
sugar and fat are not scanted. Care 
should be taken not to burn the apples, 
but be sure they are well browned for 
the best flavor. 

YY to ¥% cup sugar 


14 teaspoon salt 
1% cup water 


6 large apples 
4 tablespoons 
bacon fat 


Wash apples, quarter and core them. 
Slice fairly thick. Heat bacon fat in 
large, heavy skillet. Pour in apples and 
cover. Cook at heat hot enough to brown 
underside. Turn and brown again. Add 
sugar, salt and water. Simmer until ap- 
ples are crusty and tender. Cooking the 
apples skin and all adds to their flavor 
and food value. Color from red skins 


adds to their attractiveness. Makes 4 to 
6 servings. 

Ed Note: Be sure your apples are firm cooking 
apples. 


COLE SLAW (pictured) 

Cabbage, served as what we called cole 
slaw, was the green salad of farm meals. 
The rich cooked dressing was exactly 
right on shredded cabbage, fresh and 
sweet from the garden. It is still an ex- 
cellent change from even the many kinds 
of green salads on today’s tables. The 
dressing may be cooked ahead for a 
quickly shredded cole slaw. 


2 tablespoons sugar 2 eggs, beaten 

¥%, teaspoon dry ¥% cup cider vinegar 
mustard 2 teaspoons butter 

4 teaspoon pepper ¥2 cup cream 

4 teaspoon salt 4 cups shredded 

Dash of cayenne cabbage 


pepper 


Mix dry ingredients together, add beaten 
eggs and vinegar. Stir well and cook 
over Hos Ww pti il the dressing thick- 






cream and pour over the ee cab- 
bage. If desired, four or five slices of 
bacon, fried crisp, may be crumbled over 
or around the top of the slaw. Makes 6 
to 8 servings. 


SOUR CREAM POTATO SALAD 
(pictured) 

There are countless ways of making this 
all-time favorite potato salad, all of 
them good. However, using sour cream 
in it gives an unusually rich and satisfy- 
ing flavor. One-half cup sweet cucumber 
pickles, chopped fine, can be used in- 
stead of the sugar if desired. 7 


6 medium potatoes 2 tablespoons cider 
1 small onion, vinegar 
minced 1 cup sour cream 
2 teaspoons salt ¥, teaspoon dry 
4tablespoons sugar mustard 
% teaspoon black 6 slices lean bacon, 
pepper fried 
3 hard-cooked eggs 


Cook potatoes in their skins. Peel as 
soon as cool enough. Cut potatoes in 
half, lengthwise. Slice fairly thin. In a 
large mixing bowl combine potatoes and 
onion. Add salt, sugar, pepper, two of 
the eggs diced, vinegar and sour cream, 
and mix together. Sprinkle in the mus- 
tard and stir again. If needed, add a bit 
of pickle vinegar for more moisture. 
Slice remaining egg and arrange over 
top of salad in dish from which it will be 
served. Crumble crisp fried bacon over 
all. Makes 6 to 8 servings. 


Ed. Note: Set potato salad in a bed of watercress 
for additional color. 


FRIED TOMATOES 


Mama could always find tomatoes in the 
garden at just the right in-between stage 
of ripeness for this dish. But I’ve learned 
that considerable variation is allowable, 
for even fully ripe tomatoes are good for 
this recipe. Measurements are hard to 
give for fried tomatoes, but after trying 
them a time or two and using your own 
preference in seasonings you will list 
fried tomatoes among your choice 
dishes. 


6 medium sugar, more or 
tomatoes, barely less 
ripe Salt and pepper 


4 tablespoons 1 cup light cream or 


milk 


Wash and slice tomatoes unpeeled, cut- 
ting slices rather thick. Then dredge 
each slice in flour. Fry in fat until brown, 
sprinkling with salt, pepper and sugar. 
Using a spatula, turn each slice, adding 
butter as needed. Use care not to cook 
too fast. Let tomatoes simmer until 
tender. Lift gently onto a platter. Stir in 
the cream or milk and blend the sauce 
until smooth. Pour over tomatoes and 
serve at once. I'his way of cooking gives 
an extra delicious flavor to tomatoes. 
Makes 4 servings. 


LETTUCE WITH SOUR CREAM 

This was the favorite way to serve let- 
tuce in our family. My mother used 
garden lettuce of the leafy type and 
thick sour cream cold from the spring- 
house, but commercial sour cream is also 
very delicious used with the crisp head 
lettuce found in the markets. 


2 quarts leaf lettuce 1 cup sour cream 
(or one small 2 tablespoons sugar 
head iceberg 
lettuce, broken 
into bite-size 
pieces) 

Wash the lettuce, drain well, and pat 

dry with a dish towel. Break into a large 

bowl. Blend sour cream and sugar to- 
gether. Pour over lettuce and mix and 
serve chilled. Makes 8 servings. 


DUTCH CARROTS 

Mama learned this way of cooking car- 
rots from Grandmother, who probably 
learned it from her Ohio kinfolk. It is 
quicker and easier than creamed carrots, 
but equally good. The sugar may be 
omitted if desired, but Mama said that 
adding that small amount of sugar 
brought out the flavor in most vege- 
tables. 

1 teaspoon salt 

1 teaspoon sugar 


4 teaspoon pepper 
14 cup sweet cream 


3 tablespoons 
butter 

YZ cup water 

1 small bunch 
carrots 


Melt butter in saucepan, add 14 cup wa- 
ter and sliced carrots, salt and sugar. 
Cook on low heat, simmering, until car- 
rots are tender, about 20 minutes. Re- 
move from heat and mash with potato 
masher. Add pepper, pour in the cream, 
and simmer 2 or 3 minutes longer. 
Makes 4 to 6 servings. 


FRIED POTATOES 


The most usual ways for Mama to cook 
potatoes was to fry or mash them. About 
the Fourth of July she fried the little 
new potatoes (dug from one side of the 
hill and leaving the others to grow 
larger) by scraping off the tender, tissue- 
like skin and boiling them until tender. 
Then she fried them whole in bacon or 
sausage drippings, turning them as they 
browned on all sides, But this was her 
usual way of frying potatoes: 
4 cups raw potatoes 1 tablespoon 
4 tablespoons vinegar 

bacon drippings 1 tablespoon sugar 


or butter Salt and pepper 
4 tablespoons water 


Peel and slice potatoes. Melt fat in 
heavy skillet. When hot, pour in po- 
tatoes. Cover loosely and fry until under 
side is browned. Stir well with pancake 
turner or spatula. Add water mixed with 
sugar and vinegar. Sprinkle with salt 
and pepper. Cover and let brown again. 
Stir and cover, let simmer until very 
tender, adding a bit more water if 
needed. Stir again and serve. Makes 6 
servings. 


FRIED CORN 

For corn at its tasty best, try frying it. 
The flavor is even better than when 
creamed. Mama fried corn as often as 
she served it as “roasting ears’ or 
creamed it. Drippings were always at 
hand in her kitchen, but I fry bacon 
especially for the fat, which adds to the 
flavor of the corn, and the crumbled 
bacon makes a tasty garnish. 


8 or 10 ears of fresh 1 cup light cream or 
young corn milk 
10 slices of bacon 3 tablespoons sugar 
Salt and pepper 


Cut tops of kernels from cobs with a 
sharp knife. Scrape the pulp and milk 
of the corn from the cobs. Fry bacon in 
large, heavy skillet. Lift out of the drip- 
pings and pour corn into the hot fat. 
Cook at medium heat until corn begins 
to brown on bottom. Stir and add sugar, 
salt and pepper to taste. Add the milk, 
stirring again. Simmer, covered, stirring 
now and then for 12 to 15 minutes or 


_the meat is tender and the flavors 


























































until corn has thickened and is¥ 3 
Makes 4 servings. a 


Ed. Note: If desired, crumble cooked bacon 
corn just before serving. 


CREAMED CARROTS ; 
Onions, asparagus, new potatoes ; 
green peas may all be creamed by 
same method as for creaming carri 

Though creaming vegetables js 
out-of-date as to be positively Vid 
rian, I think it brings out a flavor ¢ 
adds a heartiness that no other mani 
of cooking can give. For creaming ¢ 
rots, Mama used the water or vegetz 
stock in which the carrots had b 
cooked. 


4 cups cooked 1% cup vegetable 


carrots stock 
4 tablespoons 4 teaspoon salt | 
butter 1 teaspoon sugar 


4 tablespoons flour 1% teaspoon pep 
1% cup light cream 

To cooked, tender carrots she adde¢ 
cream sauce that she called “thiék! 
ing,’ made from melted butter blend 
with flour in a skillet (or, if you pre 
in a double boiler), then she added li 
cream and vegetable stock, flavo 
with salt and sugar and pepper. 

In the same way, Mama crea 
onions, asparagus, new potatoes a 
green peas, which she often cooked | 
gether. Though creamed vegetables n 
be too rich to cook for regular meg 
I still cream a dish of young sweet ¢ 
rots or green peas now and again, e 
if it means cutting out dessert. 


WILTED LETTUCE 
Papa and the men liked this old Penns) 
vania Dutch dish very much. Ma 
made it with leaf lettuce from the gard 
along with a few tender, young gre 
onions. 


4 or 5 cups lettuce, 1% cup cider vine 


chopped 4 or 5 slices bace 
6 tiny green onions, fried crisp and 
chopped crumbled 


¥, teaspoon salt 


Cut lettuce coarsely or break into bi 
size pieces. Put into a heated se 
bowl. Add onions, sprinkle with sz 
and toss well. Heat 1 tablespoon | 
bacon fat and add the vinegar. Pou 
piping hot over the lettuce and mix wi 
a fork. Stir in the crumbled bacon 4 
serve at once. Makes 6 to 8 large servin 


Ed. Note: Real old-fashioned vinegary dress 
Try 14-'% cup cider vinegar, depending on y 
taste. 


SAUERKRAUT 


To my thinking, the sauerkraut to 
had in the markets can never equal 
tangy zest of that Mama made in h 
20-gallon crocks and stored for win 
in the dusky coolness of our cellar. 
But sauerkraut from a can offers 
tasty variety to winter meals. I use 
cooked with short ribs or sausage Ww 


blended; this is a change from the us 
wieners and sauerkraut. 

This is the way Mama most oft 
cooked the homemade variety of sau¢ 
kraut: | 

Heat the sauerkraut in a saucepa 
uncovered. Make one recipe of broy 
gravy, using water to replace the mil 
Turn the heated kraut into the skill 
of gravy and blend together. 

We children cared for none of Mamé 
ways of fixing kraut as much as we d 
just eating it directly from the cro 
It was always there as an unmention 
reward for going to the cellar for Ma 


Ed. Note: Our proportions: 

1 (1-oz.) pkg. brown gravy mix 

1 cup milk 

1 (1-lb.) bag or can sauerkraut, drained and rins: 





the Lemon 
» “Gelato” is 
“sherbet.” 


id 
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ave a Steak Cookout. 


eee Ox Firenze, instea 








To make the 
Insalata: 

When an Italian wants 
salad, ne asks for 
“Insalata.” That’s just 


1/erbet at the 
r while you’re 
5 up a box of 
ties. Italians 
ithe festive 
./amacaroon 
yathey serve § 

mon Gelato. 


an oil and vinegar 

s salad with the Italian 
accent of olives, 
sliced tomatoes, small 
green peppers, onion 
rings and sliced 
cucumbers. 











To make the Bistecca: Firenze is the lovely Renaissance town of Florence. For centuries the 
Florentine people have done marvelous things with Bistecca, which means steak in Italian. Now 
Chef Boy-Ar-Dee® makes a spaghetti sauce with meat that’s so Italian, it can turn steak into 
Bistecca di Firenze. Chef Boy-Ar-Dee’s special combination of spices and juicy tomatoes cook 
right into the meat to give your Bistecca real Italian flavor. This tasty recipe from Chef Boy-Ar-Dee 
can make any summer t into an Italian barbecue. 





1 (1514 oz.) can Chef Boy-Ar-Dee 1 teaspoon salt 


Spaghetti Sauce with Meat 2 teaspoons Worcestershire sauce Wert 

3 tablespoons cider vinegar 2 Ibs. beef round steak, 114-inches es 
1/4 cup finely chopped onions thick > 

1. Mix together all ingredients except meat. Bring to a boil. Reduce heat. , 
Cover and cook gently for 10 minutes. Cool. 2. Put steak in shallow dish. Spaghett! 
Pour sauce over. Marinate steak in refrigerator at least four hours or over- S 
night. 3. Drain steak and pl. on grill over hot coals and grill for 8-10 min- Pa uce 
utes on one side. Baste steak with marinade before turning. Turn steak and 


SIE 
cook to taste. Save half of marinade and heat. Cut steak on bias. Pour hot ee 
marinade over slices. Makes six servings. 


Chef Boy-Ar-Dee SJ 


A 








YO-COOK DESSERTS 
ed from page s1 


ON MAKING FROZEN DESSERTS 
no-cook dessert mixes used in 
cipes often say “refrigerator” on 

ackage, but they work in the 

reezer, too, as we use them in our reci- 
pes. For a list of the many new dessert 
mixes of this kind by brand name, see 
the Shopping Center on page 116. 

2 Qnee these desserts are frozen, they 
will keep indefinitely as 
long as they’re wrapped 
in plastic wrap or alu- 
minum foil. 

3. Be sure to soften our 
desserts slightly after 
taking them out of the 
freezer so that they can 
be cut easily. Allow 3 to 
5 minutes for individual 
desserts, 15 to 30 min- 
utes for the large ones. 
The exact time depends 
on the temperature of 
the room. 

4. If you want to use 
only part of the dessert, 
cut it as soon as it is 
slightly thawed and re- 
turn the extra to the 
freezer. Do not keep 
refreezing leftover des- 
serts. 

5. If our recipes don’t 
call for the graham 
cracker crumbs that are 
often included in these 
dessert-mix packages, 
keep them for making 
a pie crust or sprinkling 
on a dessert when you 
need them. 

(The recipes for Mocha 
Torrone and Lemon 
Soufflé are on page 80.) 


CHOCOLATE CHEESE PIE 


Here’s how to delight 
the chocolate lovers and 
the cheesecake fanatics 
in your family all at 
once, with a packaged 
refrigerator chocolate 
pie filling and some 
cream cheese. The 
double-chocolate 
effect is achieved 
with a delicious semi- 
sweet chocolate frosting. 
1 (914-0z.) pkg. 
refrigerator chocolate 
pie filling 
14 cup butter or 
margarine, melted 
1 cup milk 
2 (8-0z.) pkgs. 
cream cheese 
1 tsp. almond extract 
lisp. grated lemon rind 
Frosting: 


1 (6-0z.) pkg. semi-sweet 
chocolate morsels 


hot, not boiling, water melt 1 (6-02. 
pkg. semisweet chocolate morsels with 
14 eup sugar. Beat in 1 cup sour cream. 
Use to frost cheesecake. Freeze 30 min- 
utes more. 

Before serving: Let cheesecake stand 
at room temperature for 45 minutes or 
sit in refrigerator for 2 hours. Remove 
outer ring. Serves 6-8 generously. 


MINTED CHOCOLATE CREAM TORTE 


Almost everything you need for this 


of chocolate graham cracker crumbs 
found in the box with 3 tablespoons 
sugar and 14 cup melted butter or mar- 


earine. Press crumbs over bottom of 
spring form pan to form an even layer. 
In another small bowl blend the bag of 
chocolate filling with % cup milk. Beat 


it low speed to blend, then at medium 
speed for 2 minutes to thicken. Spread 
evenly over chocolate graham cracker 
crumbs. In a medium bowl, combine the 


white filling with 114 cups milk and 4 
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this easy or tastes this creamy. 
Not even yours. 


Homogenizing makes the difference. Betty Crocker homogenizes 
her Ready-to-Spread Frosting smoother than you can whip, 
blend or beat any butter cream frosting at home. So it spreads 
easier, tastes creamier than homemade frosting. Chocolate, 
Milk Chocolate, Vanilla, Butterscotch, Lemon—enjoy them all. 





14 cup sugar 
1 cup sour cream 





Combine the graham cracker crumbs 
from 1 (9 %-oz.) pkg. refrigerator choco- 
late pie filling with 14 cup melted butter 
or margarine. Press into the bottom of a 


lightly buttered 8-inch spring form pan 

to form an even layer. 
Combine the chocolate mix with 1 cup 

milk. Beat at high speed for : 


utes until mixture is thick. In a medium 


to 5 min- 


bowl, blend 2 (8-0z.) pkgs. cream cheese 
with 1 teaspoon eac! almond extract and 
grated lemon rind. Fold in whipped 
chocolate mix. Pour into prepared spring 


form pan. Cover with foil or plastic 
wrap; freeze 4 hours or until firm. 
Topping: In top of double boiler over 





towering, layered chocolate and pepper- 
mint fantasy comes right out of two 
packages of a new devil’s cream pie mix. 
So easy, but sheer drama for a party. 
2 (9%4-0Z.) pkgs. 4 cups (1 quart) 

refrigerator milk 

devil’s cream pie 1 tsp. peppermint 
14 cup sugar extract 
2/, cup butter or Topping: 

margarine 1 cup heavy cream 

Mint sprigs 

Lightly grease a 7-inch spring form pan. 
Set aside. 

Working with 1 (934-0z.) pkg. re- 
frigerator devil’s cream pie at a time, 
prepare like so: 


In a small bowl, blend the little bag 


teaspoon peppermint extract. Beat at 
low speed to blend, then at medium 
speed for 3 minutes to thicken. Spread 
evenly over chocolate layer. 

Repeat steps, using the second 9 34-o0z. 
pkg. refrigerator devil’s cream pie and 
the remaining ingredients to form a 
second chocolate crumb layer, choco- 
late filling layer and white peppermint 
layer. Freeze 4 hours or until very firm. 
Remove outside rim. 

Before serving: Beat 1 cup heavy 
cream until very stiff. Pile prettily or 
pipe (using a No. 54 tip) in swirls around 
edge of freezer cake. Decorate with 
mint sprigs. Serves 6 to 8 generously. 






















































FROZEN LIME MOUSSE 


Nothing could be more refreshing 01 
sultry summer day than this fro; 
cloud of lime. It’s just two packages 
refrigerator lemon pie mix slyly tra 
formed to a pale green jewel by add 
a few drops of food coloring. 


2 (9-0z.) pkgs. 
refrigerator 
lemon pie mix 

134 cups milk 

¥Z cup lime juice 


1 cup heavy crea 
whipped, or 
1 (2-02.) pkg. 
whipped toppi 
mix and ¥2 cup 
milk 


1 Tb. grated lime pee 

2-3 drops green food 
coloring 

1 slice lime 


Lightly oil a 2-to-3-¢ 
souffé mold. Place 
3-inch foil cuff, ligh 
greased, around outs 
edge. Secure firmly. 

In a medium bo 
beat 2 (9-oz.) pkgs. 
frigerator lemon pie 
with 134 cups milk 
high speed. Beat 3 
minutes or until thi 
Gently fold in 4% ¢ 
lime juice, 1 tablespe 
grated lime peel a 
2-3 drops green fe 
coloring. Spoon into p 
pared soufflé dish. Fre 
at least 3 hours or wu 
very firm. 

Before serving: } 
move foil cuff. Swir 
cup heavy cream 0 
top surface or 1 (2-0 
pkg. whipped topp 
mix that has been bea 
until very stiff with 
cup milk. Decorate y 
1 lime slice. Serves 





What’s cool, Italian a 
merry as carnevale? 
spumoni pie made y 
nesselrode pie filli 
vanilla ice cream and 
delightfully crunchy 
crust (made of puf 
rice!). 


Pie Shell: 

2'% cups puffed rice 
cereal 

2/3 cup honey or corn 
syrup 

Pie Filling: 

2 cups (1 pint) vanilla 
ice cream 

4 cup canned chestnt 
puree 

14 cup chopped walnu 
or pecans 

Pie Topping: 

1 (9%4-02z.) refrigeratol 
nesselrode pie fillin 

1%4 cups milk 

2 Tb. sugar 

14 cup anise-flavored 
liqueur or 2-3 drops 
anise extract 

34 cup finely diced 
candied citron peel 
(optional) 





To make pie shell: Combine 24% 
puffed rice cereal with 24 cup honey| 
corn syrup that has been simmered | 
2 minutes. Toss to combine well. Pr 
into a lightly oiled 9-inch pie plate} 
form a pie shell. Use a metal tablespos 
Freeze 30 minutes before filling. 

For pie filling: Soften 2 cups (1 pil 
vanilla ice cream and blend with | 
cup chestnut puree and 14 cup chop 
walnuts or pecans. Spread evenly 0} 
bottom of pie shell. Set in freezer | 
minutes. Meanwhile prepare pie toppl 

For topping: In a medium bowl m 
1 (914-0z.) nesselrode pie filling acco 
ing to directions, using 134 cups 


<) tablespoons sugar. When filling is 
+) beaten, fold in 14 cup anise- 
yied liqueur or 2—3 drops anise ex- 
1; Mound on pie. Freeze until very 
n about 3—4 hours. 

Fore serving: Sprinkle 34 cup finely 
. citron peel in a wide border 
yd edge of pie, if desired. Serves 6. 


SHA 

jush cheese dessert is traditional at 

<r on every Russian or Greek Ortho- 

x ible. But why wait 

aster? Our version 
happy-any-day 

> -ut that starts with 

rerator cheesecake 

«nd candied fruits. 

1 4-02.) pkg. 

cigerator 

| 2secake mix 

. ps cold milk 

» yolks 

c) butter or 

r garine, softened 

. finely grated 

| onds or pecans 

¢) chopped candied 

jon peel 

¢) halved candied 

\rries 


3». the cheesecake 
yrom 1 (1034-oz.) 
: efrigerator cheese- 
‘nix with 114 cups 
‘ailk. Beat at medi- 
eed for 3 minutes 
til very thick. 
(another bowl, beat 
yolks with 14 cup 
T or margarine, 
ped. Fold in thick 
cake mix together 
1 cup finely grated 
ids or pecans, 14 
‘nely chopped can- 
itron peel and 14 









halved candied 





ur mixture into a 
y oiled 4-cup mold, 
rably tall and thin 
etraditionalshape. 
r with foil or plastic 
. Freeze at least 3 
sor until very firm. 
serve: Dip mold in 
vater. Invert onto 
1g platter. Return 
ezer for 5 minutes 
m up. Before serv- 
Let stand at room 
erature for fifteen 
tes. Garnish with additional candied 
if desired. Serves 6 to 8 generously. 


9X CAKE 


orice cream? This beautiful dessert 
e best of both, with a layer of 
ot preserves as a hidden surprise. 
2-0Z.) pkg. 1 (1-Ib., 2.5-0z.) 


‘igerator pkg. yellow cake 
sselrode pie mix 

4 2 eggs 

Ss milk 114 cups water 

/ crumbied 14 cup apricot 
caroons preserves 

' ground 2 cups heavy 

nuts cream, whipped 


or 2 (2-0z.) pkgs. 
whipped topping 
mix 

1 cup milk 


qinted orange 


In a medium bowi, beat th 
pie filling mix from 1 (9 


nesselrode 
-0z.) pkg. with 
2 cups milk at medium speed for 3 min 
utes or until thick and creamy. Fold in 
1 cup crumbled macaroons, 1 « up ground 
walnuts and 1 tablespoon grated orang¢ 
peel. Fold in the candied fruits that are 
included in the box of 

Pour 
lined 9-inch layer-cake pan. Freeze at 
least 3 hours or until firm. Meanwhile 
prepare 1 (1-lb., 2.5-0z.) pkg. yellow 


pie filling 


mixture into a waxed-paper- 


cream, whipped, or 14% cups whipped 
topping. Place frozen layer on top of 
this. Frost sides with remaining whipped 
heavy cream or topping. Set in freezer 
5 minutes more or nearly until serving 
time. Serves 6-8. 


FROZEN APRICOT CUSTARD PIE 


Epicurean fare indeed with the am- 
brosial flavors of apricots, wine and 
custard combined in a graham cracker 
crust. Because of the wine, this pie has a 


Always keep a 
watermelon 
delightfully slurpy. 


Surround it with Saran Wrap. 


The slurpiness of watermelon is what’s best 
about it. You know you've done right by your 
family when they dig in—and there isn’t a dry 
chin in the place! 

Never let a watermelon get dried out. Or 
pale. Or disappointing. 

Keep it luscious, red and ready in all-new 
Saran Wrap’. 

No other wrap clings so tightly to any 


cake mix, according to package direc- 
tions, using 2 eggs and 114 cups water. 
Divide evenly between two 9-inch layer- 
cake pans. 

Bake at 350° for 30 
til done. Cool 5 minutes in pans. Re- 


35 minutes or un- 


move to wire racks and cool completely. 
Wrap one layer in foil or plastic wrap. 
Freeze for later use. Split remaining 
layer in half se. On bottom half 


spread 14 cup apricot preserves, soft- 
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ened. Plac« 
nesselrode layer from freezer. Remove 


op layer in place. Remove 


from pan, peeling off waxed paper. 
To assemble: 


serving platter. Top with 


Place layer cake on 


44 cup heavy 


shape. Or seals in flavor and saves moisture 


so beautifully. 


What’s more, it costs so much less now, you 
can afford to surround all your good food with 


Saran Wrap. 


(8-oz.) pkg. dried apricots in 2 cups wa- 
ter for 20 minutes, or until tender. Drain 
well. Puree in blender with 14% cup 
madeira or sweet sherry and 144 cup 
sugar. (Or push apricots through a 
coarse sieve or food mill.) Cool. 
Meanwhile, beat cheesecake filling 
with 1/4 cups milk, until thick and 
creamy. Fold in cooled apricot puree. 
Pour into graham cracker crust. Freeze 
for at least 3 hours or until semi-set. 
Serves 6-8. 
Ed. note: To freeze 
firmly, cover with foil 
or plastic wrap and 
leave in freezer over- 
night. 


PAVE A L’ORANGE 

A Pavé is a square cake 
of layers of sponge (or 
ladyfingers),sandwiched 
with a cream filling. The 
filling in this case comes 
from a new lemon con- 
fetti pie mix aglow with 
thousands of dotsof color. 


2 (3-0z.) pkg. 
ladyfingers 

1 (9%-0z.) pkg. lemon 
confetti refrigerator 
dessert pie mix 

2 Tb. sugar 

1 tsp grated orange rind 

14 cup butter or 
margarine, melted 

Pie filling: 

142 cups milk 

14 cup fresh orange juice 

1 Tb. grated orange rind 

2-3 dashes bitters, 
optional 

1 cup heavy cream, 
whipped 

1 orange, sectioned 


Lightly butter a 9x9x2- 
inch baking pan. Line 
with buttered wax pa- 





And remember, the next time you have a 


big, slurpy, wonderful watermelon in the house, per. 


don’t let air attack it... 
before your family does. 





soft frozen-custard consistency and can 
be served right from the freezer without 


softening. 

1 (10'14-0z.) pkg. Pie Filling: 
refrigerator 1 (8-0z.) pkg. dried 
cheesecake pie apricots 

3 Tb. sugar 14 cup madeira or 

14 cup butter or sweet sherry 
margarine 14 cup sugar 


144 cups milk 


Combine the graham cracker crumbs 
from 1 (10'%-0z.) pkg. 
cheesecake pie with 3 tablespoons sugar 


refrigerator 


and 14 cup melted butter or margarine. 

Press evenly into an 8-inch pie plate. 

Cool. 
Make 


pie filling by simmering 1 


Cover bottom of 
pan neatly with 1 (3-oz.) 
pkg. ladyfingers. 

Prepare lemon crumb 
mix by combining with 
2 tablespoons sugar, 1 
teaspoon grated orange 
rind and 14 cup melted 
butter or margarine. 
Fold in the package of 
lemon confetti if desired. 
Spread half of mixture 
(approx. 4 cup) over 
surface of ladyfingers. 

In another bowl, combine lemon pie 
filling with 11% cups milk. Beat at 
medium speed for 3 minutes or until 
thick and creamy. Fold in 14 cup fresh 
orange juice, 1 tablespoon grated orange 
rind and 2-3 bitters. 
evenly into prepared pan. Top evenly 
with remaining lemon crumb mix and 


dashes Spoon 


the remaining 3-0z. pkg. ladyfingers. 
Cover with foil or plastic wrap. Freeze 
at least 3 hours or until very firm 

Before serving: Unmold onto chilled 
platter. If desired top with 1 cup heavy 
ish with fres] 


END 


cream, whipped, and gar 


orange sections. Serves 6-8. 
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HOT AND COLD SOUPS 


continued from page 86 


iVORY COAST CURRY SOUP 

\ creamy-mellow soup from the exotic 
Ivory Coast with asubtle flavor of curry. 
Hot, teamed with a sandwich buffet of 
dark and light breads, cold meats and a 
fruit platter, it makes a deliciously sim- 
ple summer supper. 


2 Tb. butter or 
margarine 

Y% cup sliced leeks 

2 (1014-0z.) cans 
condensed cream 
of chicken soup 

2 (1014-0z.) cans 
water 

Y% cup cooked 
sliced carrots 


3 or 4 tsp. curry 
powder 

2 or 3 drops hot 
pepper sauce 
(optional) 

For cold soup: 

% cup julienne 
apple strips 

1 cup cooked 
chicken, cut in 
julienne strips 

In 2 tablespoons butter or margarine, 

sauté 14 cup sliced leeks about 5 minutes 

or until soft but not browned. Set aside. 

Combine in a saucepan 2 (1014-0z.) 
cans cream of chicken soup, 2 (1014-0z.) 
cans water, 44 cup cooked sliced carrots, 
3 or 4 teaspoons curry powder and sau- 
téed leeks. Blend in curry with a fork or 
wire whisk. Place on heat and bring to a 
gentle boil; reduce heat and cook 3 to 4 
minutes more. For hot soup, serve im- 
mediately. Makes 6 servings. 

To serve soup cold: Place cooled soup, 
about a cupful at a time, in blender and 
whir for 30 seconds. Add to slightly 
cooled soup 1% cup julienne apple strips 
and 1 cup cooked chicken. Chill at least 
2 hours. Makes 6 servings. 


VENEZUELAN AVOCADO SOUP 


South Americans understand the versa- 
tility of the avocado and pride them- 
selves especially on soups like this one— 
always set on the table in a large tureen. 
Serve it hot, followed by a cold chicken 
or beef dish (perhaps Sunday’s leftover 
roast beef with a spicy mustard sauce). 
The cold version is smooth and elegant, 
colorfully garnished with black olives 
and pimiento. 
1 avocado 
2 Tb. lemon juice 
14 cup onion rings 
2 Tb. butter or 
margarine 
3 (1334-0z.) cans 
ready-to-serve 
chicken broth 
14 tsp. pepper 


14 tsp. paprika 

¥, tsp. cayenne 
pepper 

For cold soup: 

14% cup slivered 
black olives 

1 Tb. pimiento 
strips 


Cut avocado in half lengthwise, remove 
pit and peel. Cut avocado into Y-inch 
slices, place in a bowl and pour over it 
2 tablespoons lemon juice. Set aside. 

Sauté 4 cup onion rings in 2 table- 
spoons butter or margarine 5 minutes or 
until tender but not browned. 

Combine in a saucepan 3 (1334-0z.) 
cans chicken broth, 14 teaspoon pepper, 
14 teaspoon paprika, 44 teaspoon cay- 
enne pepper and onion rings. Place on 
heat and bring to a boil. Add avocado 
slices with lemon juice and heat over low 
heat 2 or 3 minutes longer. For hot soup, 
serve immediately. Makes 6 servings. 


To serve soup cold: Cool soup 
slightly, and place about 1 cupful at a 
time in blender. Blend 30 seconds. Re- 
peat until all soup is blended. Chill at 
least 2 hours in refrigerator, or 15 min- 
utes in freezer. Serve garnished with 
V4 cup slivered black olives and 1 ta- 
blespoon pimiento. Makes 6 servings. 


FINNISH FRUIT SOUP 


This delicate, tangy soup can be a 
light summer dessert either hot, topped 
with “‘snow eggs’ of meringue, or cold, 
garnished with orange and lemon slices. 
Bright idea for a festive brunch. The 
cold version makes an ideal overture to 


supper on a warm evening. 


2 (1214-0z.) cans 
ready-to-serve 


Y, tsp. cinnamon 
or a small piece 


chicken of cinnamon 
consommé stick : 

1 (12-0z.) can 14 cup madeira 
apricot nectar wine 

1 cup water For hot soup: 

1 cup finely 1 egg white 
chopped dried 1 Tb. sugar 
fruit For cold soup: 


6 orange and 
lemon slices 

12 cloves 
Combine in a saucepan 2 (1214-0z.) cans 
ready-to-serve chicken consommé, 1 (12- 
oz.) can apricot nectar, 1 cup water, 1 cup 
finely chopped dried fruit and 14 teaspoon 
cinnamon or a small piece of cinnamon 
stick, Bring to a boil and cook over low 
heat 20 to 25 minutes or until fruits are 
soft. Remove from heat and add 4 cup 
madeira wine. 

To serve soup hot: Beat 1 egg white 
until it forms soft peaks. Add 1 table- 
spoon sugar and continue beating until 
egg white is just stiff. Slide meringue off 
a tablespoon into a deep skillet with at 
least 2 inches of hot water. Make 6 
“snow eggs’: remove from heat, cover 
and let stand 15 minutes. At serving 
time lift snow eggs from water with 
slotted spoon and place one on each of 6 
bowls of soup. Serves 6. 

To serve soup cold: Cool soup and 
refrigerate at least 2 hours or set in 
freezer 15 minutes. Garnish each bowl 
with an orange and lemon slice, both 
stuck with a clove. Makes 6 servings. 


UKRAINIAN CUCUMBER AND 

ONION SQUP 

The most delicious way to enjoy the 
fresh flavor of cucumbers, either hot or 
cold, is this golden soup from the 
Ukraine. 


6 cups boiling 1 (1%-0z.) pkg. . 
water golden onion 
Y% tsp. salt soup mix 


For hot soup: 

1 cup croutons 

1 tsp. paprika 

For cold soup: 

1 Tb. lemon juice 

12 thin cucumber 
slices 

6 watercresssprigs 


2 cucumbers 

2 (13%4-0z.) cans 
chicken broth, 
undiluted 

1 (1014-0z.) can 
chicken gravy 


To 6 cups boiling water and 14 teaspoon 
salt add 2 peeled and diced cucumbers. 
Cover, reduce heat and cook 5 minutes. 
Drain. Set aside. Gradually pour in, 
stirring constantly, 2 (1334-0z.) cans 
chicken broth, undiluted, and 1(1014-0z. ) 
can chicken gravy. Bring to a boil and 
add 1 (13%-0z.) pkg. golden onion soup 
mix and diced cucumbers. Cover and cook 
over low heat 10 minutes. Cool slightly. 
Place in a blender, about a cupful at a 
time and blend for 80 seconds. 

To serve hot: Reheat soup in a saucepan 
3 or 4 minutes more. Garnish each hot 
serving with a little of 1 cup croutons 
that have been tossed with 1 teaspoon 
paprika. 

To serve cold: Add 1 tablespoon lemon 
juice and chill soup at least 2 hours in 
refrigerator or 15 minutes in freezer. At 
serving time, using 12 thin slices cucum- 
ber, place 2 slices on each bowl of soup 
along with a sprig of watercress. Makes 
6 servings. 


CHLODNIK FROM WHITE RUSSIA 

A Chlodnik is a savory herbed soup, 
made with buttermilk or yogurt, that is 
always served during the harvest season 
in the eastern section of Poland that is 
now called Byelorussia. The cold version 
is a delightful alternative to vichyssoise. 


1 Tb. fresh dill or 
1, tsp. dried 


1 cup cooked 
shrimp 


1 cup cucumber, dill seeds, 
peeled, seeded crushed 
and diced 1 clove garlic, 

1% cup scallions, crushed 
chopped 


2 (10'44-0z.) soup 
cans water 

\% tsp. salt 

¥, tsp. pepper 

For cold soup: 

5 cups buttermilk 

1 tsp. salt 

'4 tsp. pepper 

Combine 1 cup cooked shrimp, 1 cup 

diced cucumber (seeded and peeled), 4% 

cup chopped scallions, 1 tablespoon fresh 

dill or 114 teaspoons dried dill seeds, 

1 clove garlic crushed, 14 teaspoon pow- 

dered fennel or 1 tablespoon chopped 

fresh fennel fronds. Use this mixture in 

either hot or cold soup. 

To serve soup hot: Bring to a boil 2 
(10 4-0z. )cans chicken broth, 2(1014-0z. ) 
cans water, 4 teaspoon salt and 14 tea- 
spoon pepper. Add shrimp mixture. Heat 
2 or 3 minutes longer. 

To serve soup cold: Add to same 
shrimp mixture: 5 cups chilled butter- 
milk, 1 teaspoon salt and 44 teaspoon 
pepper. Stir well. Chill at least an hour 
in the refrigerator or 15 minutes in the 
freezer. Serves 6. 


¥, tsp. powdered 
fennel or 1 Th. 
chopped fresh 
fennel fronds 

For hot soup: 

2 (1012-0z.) cans 
chicken broth 


RUSSIAN RED CONSOMME 


There are three classic Russian recipes 
for consommé— White, Yellow and Red. 
Each lends itself to all kinds of garnish — 
such as the sour cream and red caviar 
seen at the Four Seasons Restaurant in 
New York. For complete authenticity, 
you must serve black bread—the dark 
Russian pumpernickel—alongside. 


3 (13-0z.) cans 6 thin tomato slices 


ready-to-serve or 6 cherry 
consommé tomatoes 
madrilene For cold soup: 
1 Tb. lemon juice 14 cup sour cream 
3 Tb. vodka 6 tiny dill sprigs or 


For hot soup: 1 Tb. red caviar 


¥2 cup thinly sliced 

onion rings 
Combine 3 (13-0z.) cans consommé 
madrilene and 1 tablespoon lemon juice. 
Place on heat and bring to a boil, reduce 
heat and add 8 tablespoons vodka. Cook 
2 to 3 minutes longer. 

To serve hot: Add 1% cup thinly sliced 
onion rings and 6 thin tomato slices or 6 
small cherry tomatoes. Cook 2 or 3 min- 
utes longer. Serve immediately. 

To serve cold: Combine consommé ma- 
drilene, lemon juice and vodka. Chill at 
least 2 hours. At serving time top each 
bowl with a big spoonful of sour cream 
and a sprig of fresh dill or a dab of red 
caviar. Makes 6 servings. 


NETHERLANDS ROOT SOUP 


The ‘‘roots” in this soup are leeks or 
onions, carrots and potatoes—combined 
with chives and a touch of nutmeg for a 
vegetable-gardenful of flavors. 


2 Tb. butter or 
margarine 

1% cup sliced leeks 
or small mild 
onions 

2 (3-0z.) pkgs. 
potato soup 

41% cups water 

144 cups milk 


1 cup cooked, 
sliced carrots 
2 Tb. chopped 
chives 
14 tsp. nutmeg 
14 tsp. pepper 
For cold soup: 
Celery leaves 
Carrot curls 


In 2 tablespoons butter or margarine 
sauté 14 cup sliced leeks or mild white 
onions 4 to 5 minutes or until tender but 
not browned. 

Combine 2 (3-0z.) pkgs. potato soup, 
416 cups water, 114 cups milk, 1 cup 
cooked or canned sliced carrots, 2 table- 
spoons chopped chives, 14 teaspoon nut- 
meg, 14 teaspoon pepper. Bring to a 
boil, reduce heat and cook over low heat 
2 to 3 minutes longer. Serve hot. 

To serve soup cold: Puree cooled soup 
about a cupful at a time in a blender for 
30 seconds. Chill at least 2 hours in re- 
frigerator or 15 minutes in freezer. Gar- 
nish each serving with celery sprig and 
one carrot curl. Makes 6 servings. END 


- tall man who says little, but enjoys | 


DRAFT DODGERS | 


continued from page 73 


= 
abiding sense of loss reflect a new 
totally unprecedented phenomenc 
American family life, as bewildering 
complex as the war in Vietnam 
brought it about. Her son, Greg Gz 
is one of an estimated 1,500 to ¢ 
U.S. draft dodgers who have crosse¢ 
northern border of the United Sta) | 
become permanent citizens of Cay 
which does not have military con i 
tion and will not extradite them 
evading the U.S. draft. They can x 
return to the United States for the 
of their lives without risking up 
years in prison and $10,000 in fines’ 

Contrary to popular assumption,| 
U.S. draft dodgers in Canada are ) 
burners, draft-card-burners or hip| 
In fact, most of these flamboyant f, 
page dissenters look down on the 
who have gone to Canada for “op 
out on peace.” For the most part, t 
boys are well educated (most of t 
college graduates), from good, mid 
class homes, raised by conscie ntil 
loving parents. For many, this is the | 




























































rebellious act of their lives. They ar¢ 
aware of the implications of their d 
sion, and none of them has madd 
lightly. They have, in fact, thou 
about it so exhaustively that when t) 
finally arrive in Canada their overrid 
feeling is one of simple, outright rel 

For most of their parents, howe} 
the turmoil—and, in some cases, a) 
has just begun. 

The novelty of American boy; 
manently abandoning their coun 
time of war—and, indeed, argui 
their criminal violation of the d 
is a greater virtue than old-fashior 
patriotism—has made their flight one 
the most publicized happenings f 
decade. But, until now, the parents 
these young men have not given 
own views. Some are still too sh 
too hurt or too infuriated to dis 
subject. Others, like one man y 
high-ranking job in the offices of the U 
Supreme Court, fear that their so 
actions will affect their own jobs; tk 
live in dread that the news will | 
But some thoughtful parents, 
Garachs and other families in this st 
are willing to discuss their feelings. 

Mrs. Elizabeth Garach is a warm a 
motherly woman in her early fifties 
has built her whole life around her fai 
ily. ‘All I ever wanted in my life w 
kids,” she says. She had three: Gre 
28, and Mark, 26, are now marrie 
children of their own; and the young 
Gregory, is in Toronto. Her husba 
Harry Garach, has lived all of his’ 
years in Hartford, the last 30 worki 
for a wholesale drug company. He is 


family and his hobbies—bowling, ¢ 
lecting both coins and old-time sile 
films, and taking home movies. He sh 
movies of Greg the day before he le 
for Canada; the next film that includ 
him was shot off a TV screen when G 
and several others were interviewed 
Toronto. By then, Greg had grown 
dark, neatly trimmed beard. (“Ae 
ally,” says his mother, doing her best 
be tolerant, “I don’t think Greg loo! 
bad in a beard. But I just hate beard 
When my own father came home fro 
World War I with a mustache I would 
even go near him till he shaved it off; 
was scared to death.’’) 

The Garachs live in a white-shingle 
house on a pleasant, sloping (conti le 





There are two kinds of people in 
his world. The ones who care a lot. 
And the ones who couldn't care less. 

We like to think of ourselves as 
ne of the former. 

Sure, we know our Chiquita Brand 
3ananas dont always look like the 
waxed version in the ten cent store. 
| Frankly, we don't expect them to. 
| But we do expect them not to be 
pverly speckled. Or dry. Or skinny. And 
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make. 


we || throw outa wholetree-fullifthey’re 
like the one below. 

The way we see it, the Chiquita 
Brand Banana seal belongs only on our 
best. On the pick of the crop, not the run 
of the crop. On the plumpest, tastiest, 
sweetest bananas we've got it In us to 
produce. 

Sure, we lladmit we make 
mistakes. But we'll be darned 
if we ll label them Chiquita. 
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ORAFT DODGERS continued 


street lined with towering maple trees. 
The shelves and tabletops of their pale- 
pink living room abound in framed 
formal portraits and color snapshots of 
their children at all ages. ‘‘Here’s Mark 
in his Marine uniform,’ Mrs. Garach 
says, picking up a photograph of a hand- 
some, light-haired young man. ‘‘He was 
always a wonderful athlete—he won 
those blues he’s wearing for being the 
best Marine in his group—you just 
never met anyone so gung ho about the 
Marines. And over here,” she says, 
crossing to a small table next to the 
upright piano, “‘over here are the last 
pictures we have of Greg; they were 
taken just the day before he left.”’ A 
small gold double frame holds two iden- 
tical color snapshots showing a tall, 
dark-haired, beardless boy standing next 
to his mother, and then his father. ““You 
know,” reflected Mrs. Garach, as she 
held it in her hand, “‘Greg was the easiest 
one of all three to raise. Oh, in his own 
quiet way he could be stubborn as a 
mule, but he always went along. He 
never really gave us any trouble at all. 
I suppose,”’ she added ruefully, “‘I should 
have known we'd pay for it in the end.” 


Gree Garach left for Toronto on June 
27, 1966, shortly after his graduation 
from the University of Illinois, where he 
majored in psychology. After holding a 
few itinerant jobs as a painter’s helper 
and worker in a beer factory, he got a 
position as a research assistant in psy- 
chology at the University of Toronto, 
which ended with the school year. He 
has saved some money, and doesn’t 
especially want to do anything for a 
while, or even think about what’s next. 
He appears completely settled in his new 
life (“It’s just an accident of fate where 
you're born—I consider myself a Cana- 
dian now.’’) and has remained immune 
to the homesickness and loneliness that 
periodically afflict his compatriots. “I 
suppose that’s surprising,” he admits, 
“since over the past year I’ve seen ex- 
actly two people I’d ever seen before in 
my life.... I did have one bad moment 
when my sister sent me this 150th anni- 
versary edition of the Hartford paper 
with all these old pictures. There were 
the streets I’d known all my life—and I 
just couldn’t look at it. I shoved it in a 
drawer and covered it up with shirts.” 

Greg is a soft-spoken, remarkably 
self-contained young man whose 1961 
high-school yearbook characterized him 
with the phrase: ‘‘We walk faster when 
we walk alone.” He graduated 19th out 
of a class of over 400, picked up five 
prizes in chemistry and physics, and gave 
no indication of what was to come. 

“You know,’ his mother says, “I’ve 
tried to think of where this all began, 
because Greg was never the type of boy 
to rebel. The first time I can remember 
him ever refusing to do anything was 
when he refused to join the R.O.T.C. at 
the University of Illinois. He was in it 
at Worcester Tech, which is where he 
went for his first year and a half, but 
when he got out to Illinois, he just re- 
fused to join. I’ve decided that Greg 
really thinks of himself as a citizen of 
the world.” 

“T knew when I was 19 that I was 
never going to be drafted,” states Greg, 
emphatically. ‘I just don’t dig the whole 
patriotism bit—to the United States or 
any other country. My parents have all 
sorts of relatives who came to the United 
States in the first place to avoid military 


conscription in Germany and Russia; so 
I’m not the first one in the family to do 
something like this. I realize that a 
citizen of any country has certain re- 
sponsibilities. I see the necessity for 
income taxes, policemen, firemen and 
all that. But I cannot see this fighting — 
it’s just the same old thing throughout 
history, and I just wonder why they 
have to keep scraping up all the young 
men; why don’t the leaders just go out 
and have a duel? 

“This friend of mine in Hartford says, 
‘Going in the Army is like going to the 
bathroom; it’s just something you have 
to do.’ Well, I don’t see it that way. I’ve 
now given up the privileges of being an 
American citizen, and I think that ab- 
solves me of any of the responsibilities.” 

Greg first started thinking about Can- 
ada in the latter part of his senior year. 
“As a college graduate, I could have 
signed up early and gotten some easy 
deal—a desk job in the Air Force or 
something,” he remarks, “‘but I’d made 
up my mind not to get involved in any 
way.” He received his immigration pa- 
pers from the Canadian Consulate in 
Chicago the third week in May, the 
same week he was notified to report for 
his draft physical on June 7. He received 
a postponement, and, after graduation, 
left immediately for Hartford to tell his 
parents that he was going to Canada. 
“T’d dropped a hint or two at Christmas 
about not going in the Army, so I don’t 
think they were totally unprepared.” 

But they were. 

“Oh, I’d heard Greg mention once or 
twice that he’d go to jail before he’d go 
in the Army,” Mrs. Garach recalls, “but 
to tell you the truth, I never paid any 
attention to it. I just always assumed 
that when the time came, he’d go. I 
suppose it was hard for me to think of 
anything else. My father was in the 
Yankee Division in World War I. He 
went down and volunteered when he 
was only 19. And Mark enlisted in the 
Marines when he was just 18.” 

Late one afternoon, when his mother 
was in the kitchen fixing dinner, Greg 
brought up the subject. ‘‘I didn’t even 
think of telling my father,” he says, 
“but I can sort of talk to my mother.” 

Mrs. Garach was so dumfounded that 
she didn’t take Greg seriously right 
away. “But when he told me he’d been 
to see the Canadian immigration peo- 
ple,” she remembers, ‘‘well, then I knew 
that he was really serious. I gave him 
every argument I could think of over 
the next couple of days, just to be sure, 
but when I finally realized that he was 
really going to do it, then I wanted him 
to have our support. 

“T remember when Greg was in his 
anti-God period. I said to him, ‘I don’t 
know what name you want to give to it, 
call it conscience or whatever you like. 
But there is still a small voice inside 
you that tells you whether you are right 
or wrong, and that is what you should 
always listen to.’ Well, I realized that 
this was one of those times that he lis- 
tened, and it just turned out that he 
had to run. So I told him, ‘Greg, if 
there’s nothing I can do to talk you out 
of it, then I know you’re doing what 
you feel you have to do, and you’re fol- 
lowing your conscience—and I’m behind 
you.’”’ Looking up from the blue sofa in 
the living room where she was sitting, 
she added, “‘But I’m not over it yet. I 
doubt that I ever will be.”’ 

Neither of them mentioned anything 
to Mr. Garach. “Greg didn’t want to 
tell his father at all,” reports Mrs. 


Garach, with genuine amazement. ‘He 
just wanted to leave, and then have me 
tell him after he had gone. Can you 
imagine? I think he was really afraid to 
tell his father—afraid of hurting him, 
I mean. Well, 1 just couldn’t imagine 
Greg not telling his father. They always 
used to talk so much—I can still see 
them sitting out there in the backyard 
at night with Greg leaning back and his 
long legs dangling over the chair. I said 
to Greg: “You've got to tell him; I’m not 
going to do this.’ So Greg told him one 
night after dinner.”’ She paused, and the 
atmosphere in the living room turned 
heavy. 

“Tt was awful,” she said finally. ““Harry 
listened, but he was so stunned I guess 
that he just didn’t say anything at all, 
not a word. He sat there, right where 
he’s sitting now, and just looked at 
Greg. Then Greg just stalked out of the 
house. I went running out after him, 
and he was standing there in the back- 
yard, right where he and Harry used to 
play ball after dinner, and he was so 
worked up he could hardly speak. He 
looked at me and said in a way Ill never 
forget, ‘I—just—can’t—take—1it. I just 
can’t take his sitting there and not say- 
ing a word.’ 

“T rushed back into the house, and I 
said to Harry: ‘He’s going and nothing’s 
going to change that, and it’s important 
for him to go with a feeling that we’re 
behind him, so you’ve just got to say 
something to him.’ He agreed, and then 
I went out and got Greg.’’ Neither Greg 
nor his father can now remember what 
was said that night, and Mr. Garach 
still finds it hard to describe how he felt. 
‘Well,’ he says slowly, ‘‘it just sort of 
hurt inside... .” 

“Greg talked about getting a job in 
Hartford for the summer,’ Mrs. Garach 
remembers, “but I said, ‘No, if you’re 
going, then go now; it won’t make it 
any easier to stay until fall.’ I also 
didn’t want him to waste all that time 
getting a job here, and then have to do 
it all over again in Toronto. I had no 
idea how it would be up there, how long 
it would take him to find a job or how 
long his money would last. He had his 
own money—we sure wouldn’t have 
financed this thing. That would be like 
when I was a little girl and was going 
to be spanked; my father would tell me 
to go and get the strap—and that was 
the worst part of all.” 


Oe a Monday evening in late June, 
Greg walked out of his bedroom up- 
stairs for the last time. leaving all the 
symbolic remnants of his life up to that 
moment: a blue and orange felt Alpha 
Tau Omega banner hanging on the wall, 
a pair of track shoes tossed in the corner, 
his old bongo drums, a beaten-up raccoon 
coat, a coin collection worth $500, and 
the bow and arrow he’d played with 
when he was much younger. He now 
carried two large, lightweight suitcases, 
crammed with everything he could pos- 
sibly get in. His parents later shipped 
his record collection up to him, and his 
brother took his typewriter to him when 
he went up to visit him in August. 

Around 8:30, Greg and his parents 
crowded into the front seat of the fam- 
ily’s light-blue car for the seven-minute 
drive down to the Greyhound Bus 
Terminal. 

“It was pretty hard to go through,” 
Mrs. Garach says, her voice a little 
unsteady. “‘We walked over with Greg 
to the bus, and I went to kiss him—he 
never liked that kind of thing, hugging 


+ ee 
and kissing, but this time he a r 
sist. I’d promised him I wouldn 
and I didn’t—at least not right. 
but...’ Her voice broke com 
“Tf going off to war’s any worse { 
that ...’’ and then she stopped. F 
“Well,” she said, after a moment} 
thought it best if we didh’t draw 
out, so Harry shook hands with 
and we turned to go back to the | 
When we were almost there, I r| 
around, and there was Greg, still 
ing there right where we’d left 
couldn’t believe it, that he hadn’t 
on the bus—but there he was just si 
ing there looking at us. And that 
in his eyes—I know I'll remember ij 
long as I live. I’d never seen that | 
before. It was as if he was saying, ‘Ple 
believe in me, I know I’m doing 
right thing. . . .’” Tears flooded } 
Garach’s eyes. 7 
“That was the only time I felt a 
emotion about leaving the U.S.,” s; 
Greg. “Their faces both had this straig 
faced, hurt look, and I suddenly felt t 
overwhelming sense of guilt. I could 
think of anything except their goi 
back to that dark house alone.” 
The Garachs never made any effor +t 
conceal that Greg was a draft dodg 
(‘We have nothing to hide; after ; 
Greg’s a grown person.”’), and if the st 
ject came up, they staunchly support 
him. Then, several months after he } 
gone to Canada, an article appe 
about him in the Hartford paper 
they did not consider especiall 
pathetic. After that, in spite of herse 
Mrs. Garach found herself becor 
hypersensitive. ‘Like with the 1 
across the street,’’she says. ‘“We’ve! 
been especially close friends, but Ik 
that he had been in the Yankee Divi 
in World War I, same as my father. Ai 
after the article came out about 
got this feeling he was avoiding me. 
silly, but that’s the kind of thing # 
happens. I remember another time rig 
after that article appeared in the pa 
when a man came up to me at work a! 
mentioned it. I was just sure that th 
man was going to criticize Greg 
I'll tell you I really bristled. Sud 
knew just exactly what mother li 
mama bears feel about their your 
mean, I was ready to claw his eyes 
Actually, he wasn’t about to say am 
thing against Greg at all. Most pee 
have really been wonderful. One 
of ours said to us, ‘Boy, that takes gut 
And it does, you know, giving up you 
family and your friends. .. .” 
To her surprise, Mrs. Garach has dif 
covered that what truly bothers her} 
not when people talk to her about Gref 
but when they don’t. ‘““My stepmothe 
never even mentions his name,” 
says. “‘And last Christmas— well, 
mas was very hard. We always make 
big thing of it—we have everyone i 
family over, and they all bring pres 
Greg,”’ she continues, swallowing hai 
“was always the Santa Claus, handi 
out all the gifts. Mark did it this 
instead. The hardest part of it all wa 
that no one even mentioned Greg, 0 
one even asked how he was. It was é 
most as if he had never existed in the firs 
place. Gretchen says it’s because no 
wants to upset me, that they don’t wan 
to make me cry. But this is much worst 
They could have just asked, “Hov 
is he | 
Mrs. Garach had hoped to go up & 
Toronto for Greg’s birthday; she ii 
heard about a special airline packag' 
deal that made it seem (continued 
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Make This Your 
Most Beautiful Summer 


This could be the most beautiful 
summer you've ever known. Although 
the face of summer may be as pale as 
milk-and-roses or faintly tanned to 
satin-gold, above all it must be soft- 
complexioned, fresh and flawless. To- 
day it is widely acknowledged that 
the skin in summer needs as much 
care, if not more, as it does in winter, 
and the scientific discovery of a nat- 
ural tropical fluid, or moist oil, which 
has a remarkable effect on the surface 
texture of the skin, has now made it 
possible for a superb complexion to 
remain radiantly lovely at any and 
every season. 

Skin needs the sustentation of nat- 
ural oil and moisture at all times, but 
during the sunny weather it depends 
all the more on the undiminished sup- 
ply of both components in order to ex- 
perience the softening, smoothing, 
beautifying miracle that ensures an 
exquisite complexion bloom. 

Skin specialists and cosmetologists 
alike have proved that in summer the 
short ultra-violet sunrays have a defi- 
nite, ageing effect on the skin, causing 
the stratum corneum, or outer sur- 
face, to become tougher, thicker and 
coarser, despite nature’s provision of 
a layer of melanin to protect against 
the beauty-robbing heat. Today, how- 
ever, it’s easy to help protect the 
beautiful, rose-petal qualities of the 
complexion by smoothing on _ this 
tropical moist oil before using make-up. 

Normal or delicate * complexions 
benefit tremendously from the _ bal- 
anced oil and moisture qualities of the 
beauty fluid. Every skin needs a 
plentiful supply of moist oil for the 
plasma colloids, those tiny water car- 
riers of the skin that are responsible 
for keeping the complexion firm and 
smooth. The moist oil aids the skin to 
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maintain an oil and moisture balance, 


assisting in keeping the surface skin . 


fresh and dewy. 

Cosmetic scientists have aptly de- 
scribed the moist oil as being a 
“Deeled”’ beauty oil by which they 
mean it does not contain the heavy 
sealing elements contained in normal 
oils, and so its rapid softening and 
smoothing values are of immense help 
to summer-dried complexions. To re- 
alize the excellent merits of the 
“peeled”’ oil, coat the stem of a rose 
with ordinary oil and place it in a 
vase of water. The bloom will quickly 
fade from its petals and it will con- 
sequently wither and die. 

Conceived by scientific researchers 
to give the skin becoming milky beau- 
ty, the tropical moist oil is now used 
extensively throughout the world. 
One of its most important advantages 
is that it is “isotonic’’, which means 
that it has a similar density to na- 
ture’s own skin fluid, and is able to 
assist in maintaining the youthfully 
beautiful appearance of the complex- 
ion. Known in Britain as oil of Ulay 
and in tropical countries as oil of 
Ulan, it is available in America from 
druggists as oil of Olay. By smooth- 
ing it gently over your face and neck 
every day, you contribute to the at- 
tainment of a perfect complexion— 
young, supple, velvet-textured. 


Beauty Skin-Care Consultants 
Recommend 

To keep the dewy 

with the 

sophisticated 


bloom of 
extra 


youthful 
touch of a 
matt surface, 
smooth on a film of moist tropical oil 
of Olay to that your final 
make-up has a perfect matt finish, 
besides protecting against the drying 
effect of wind and weather. 


loveliness 
more 


ensure 
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possible, but when she figured it all out 
on paper, she realized that it was going 
to cost far too much. ‘‘We’re now plan- 
ning to go up in the fall,’’ she says, “‘but 
we can’t really afford too many trips 
like that. I’ve figured out that we'll 
probably only be able to see him two— 
or maybe three—more times in our 
LiveSs tay = 6 


1 almost jarring contrast to the an- 
guish of the Garach family, Hardy Scott 
of Ashland, Ala., booms out in a genial 
voice: “I think it’s great! I’m glad my 
son had the courage to go to Canada. I 
think it’d be great if a million more boys 
did it! It’s an awful thing going on over 
there in Vietnam, and I’m sure glad 
Hardy’s out of it. The more boys the 
better.” 

Mr. Scott’s only son, Hardy Jr., 23, 
and his 22-year-old wife, Kathleen, have 
taken refuge from the draft in Van- 
couver, B.C., since last January. He is 
one of the few American boys in Canada 
who never encountered the slightest pa- 
rental resistance or suggestion of dis- 
approval. 

Hardy is a short, slightly built young 
man, with curly, light-brown hair. He 
has totally shed his rural Alabama ac- 
cent. “I worked on it,’’ he admits 
frankly. He eventually hopes to teach, 
but is currently working 54% days a 
week as a gardener in Vancouver, hoping 
to amass enough money to return to 
school in the fall for the graduate edu- 
cation courses he needs in order to 
qualify for a teaching certificate. 

“T’m not a pacifist,’ Hardy declares, 
“but I think the United States is making 
a big blunder in Vietnam. I’m opposed 
to all wars of intervention, like the 
United States in Korea or the Dominican 
Republic.”’ He applied to his Alabama 
draft board for status as a conscientious 
objector, but was flatly turned down in 
August, 1966. “It took them less than a 
week,” he reports. “‘I wasn’t given any 
reason; I just got a notice in the mail 
that my classification was 1-A.” 

At this point Hardy and Kathy were 
living in New York in a $65-a-month, 
one-room apartment. He was working 
as a welfare caseworker and she was 
going to Hunter College. They had been 
married the previous summer, shortly 
after Hardy’s graduation from Black- 
burn College, the small liberal arts school 
in Carlinville, Ill., where they had met. 

They had first read about U.S. draft 
dodgers going to Canada in a story that 
appeared that summer in The New York 
Times, and when Hardy’s conscientious 
objector application was rejected, they 
made up their minds almost at once, 
choosing Vancouver as the place they 
would settle—because of its reportedly 
milder climate. 

Hardy wrote to his parents of their 
plans, and they replied quickly, wishing 
them both good luck. ‘‘He was out of 
the nest a long time ago,” says Mr. 
Scott, “but my wife and I were com- 
pletely behind him.’’ Kathy’s parents, 
who live in New York, were equally in 
favor of the move; they hadn’t wanted 
to see Hardy go into the Army, and they 
were relieved that he wouldn’t have to. 

Just before they left, the Scotts’ 
friends in New York threw a big party 
for them, and then Hardy and Kathy 
took off in the dilapidated car they had 
bought for their 5,000-mile trip. First, 
they drove to Ashland, Ala., where 
Hardy and his older sister grew up, and 


where are fat I 
freckle-faced man in eal 
works part-time in an eg; 
plant. They spent several ‘ 
family’s white, wood-frame farm 
rented from Mrs. Scott’s paren’ 
looks out on huge pines and oaks 
the roadway. It was a restful t 
unmarred by the family tension | 
emotional turbulence that precedes 
departures of most draft dodgers. ‘| 
mother and father were both just re 
glad to see us doing what we wante| 
do,” recalls Hardy. “When we left, 
just the way it always was—there | 
no big good-bye scene or anything 
that.’ As Hardy and Kathy backe; 
of the old dirt driveway, no one 
a ripple of emotion that they were] 
ing the country and that they w 
never be able to come back. =} 
Hardy and Kathy, as a matter of f 
have had very little sensation ata 
having even moved to another cour 
living in Vancouver, they feel, ha $I 
much like settling in another Am er 
city. They have found a twor 
ground-floor apartment, and y 
Hardy pursues his work in the garc 
of Vancouver, Kathy works as a 
clerk at an insurance company. i 
both hope to return to school in the: 
Ne ee couple, in a small 
western town, is not only reticent ah 
discussing their son; they are gui 
their secret so zealously that even ft 
12-year-old daughter thinks her bi 
is just away at college. < 
Serena and Bill Swanson, whicha 
the real names of this attractiv 
in their mid-forties, earnestly 
the hope that none of their fri 
neighbors will ever learn that 
20-year-old son, Peter, has 
Canada as a draft dodger. S 
foundly hurt and enraged by th 
action, they are also extremely 
about the lasting effect it could 
Mr. Swanson’s career; he is a profe 
at the small local university. 
“My husband is teaching boys 
just Peter’s age,’ says Mrs. § 
“and people hearing about som 
like this don’t stop to think—t 
assume that he was encouraged | 
father. Then they wonder what 
ideas Bill is putting into their oy 
heads; they have no way of kno 
the hours Bill spent talking to 
trying to get him to see the mis 
was making. And they have no wa} 
knowing how painful the whole thing 
to him. Bill, you see, has spent his wh 
life working with kids this age, so to? 
with Peter, his own son... well, you¢ 
imagine what it’s like for him... .” 
The saddest aspect of the Swanso 
dilemma is that Peter’s action is unl i 
to remain a secret. Their son, an e3 
tionally bright, sensitive and artiaul 
boy with a quick, dry wit, has no W 
to hurt them; but at the same time, 
is rapidly becoming the unofficial spok 
man for the draft dodgers in Toron 
Peter’s reasons for leaving invo 
more than Vietnam and the draft ( 
left the U.S., in fact, before the probl 
even faced him; he was maintaining 
high 3.8 average in college and hele 
2-S deferment). ‘‘Vietnam 1s just a sy 
bol of the real sickness that affects t 
whole country—it’s lust for power,” 
says. “I hate America right now, © 
really it’s more of a love-hate thi 
because I love it, too. I believe in Am 
ica and the principles it was founded ¢ 
but it’s because I know (conti .| 
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DRAFT DODGERS continued 
what it really could be, and I see what 
it has become, that I had to leave—that, 
along with the draft, of course, which 
was going to catch up with me soon any- 
way. I worry about the United States, 
{ guess, because I am really an American 
deep at heart and always will be—and 
if I could return someday, I would, and 
try to change it from within. Mean- 
while, I want people to know why we’re 
draft dodgers, to under- 
stand why we are here.” 
Probably no two peo- 
ple understand Peter’s 
decision less than his 
own parents. His mother 
flatly refuses to accept 
it. “Most of the time 
when I conflict with 
someone, I can see the 
other point of view,” 
she says, ‘‘but this time 
I don’t. I cannot con- 
done what Peter has 
done; he may say he’s 
right, but I know he’s 
wrong. I simply cannot 
believe that he has real- 
ized the full impact of 
what he’s doing. This is 
the easy way out—and 
Peter is simply not doing 
himself a justice. It 
makes me wonder if he 
has any idea at all of 
how worthy he is, and 
it convinces me that he 
is still a child.” 


leu left college after 
the first semester of his 
freshman year, although 
he had racked up an 
unprecedented record of 
straight A’s in every 
subject. He had become 
disillusioned with the 
general academic atmo- 
sphere, because he felt 
his professors were not 
involved in what was 
happening in the world. 
He decided to become 
involved himself—in 
the Mississippi voter- 
registration drive. 

“T was shocked when 
Peter told us he was 
going to Mississippi,” 
recalls Mrs. Swanson, 
“and frightened, too— 
this was right around 
the time those three 
civil-rights workers were 
killed. Yet inwardly I 
was rather proud of him. 
But this is totally differ- 
ent. People storm the 
gates to get into this 
country, not to leave it.” 

The news of her son’s decision arrived 
with even more than the usual jolt; by 
the time she learned of it, he was already 
there. ““We got a two-line letter from 
him in March saying: ‘I am in Canada, 
Iam very happy, don’t worry,’ or some- 
thing like that. He didn’t send it here, 
he sent it to my husband’s office be- 
cause he had discussed the whole thing 
with Bill when he was home for five 
days in February [Peter was then at- 
tending a college in upstate New York]. 
I had no idea what they were 
talking about, and my husband never 
told me because he really thought 
he’d been abie to change Peter’s mind, 


really 


that 


was going back to college.” 
recalls 


that he 
“T went all the way 
Peter, ‘“‘because I wanted my parents to 
know exactly why I was doing what |] 
was doing. And I was so disappointed 
with the way it worked out. My father 
saw it mostly as a rejection of himself. 
He went through the whole Freud death- 
wish business, and he kept telling me 
that I was destroying myself. He talked 
to me like someone in a textbook case; 
I felt like I was a student in one of his 


1iome,”’ 


seminars—one of his honors seminars, 
perhaps, but still a seminar. I had hoped 
that he would with me as a 
father, not as a professor; I wanted him 
to see the unique things that made this 
my situation—his son’s situation. Yet I 
suppose I shouldn’t have been surprised. 
He was always more interested in my 
mind than in what I was actually think- 
ing; he could never face the fact that he 
and I have different value systems. I 
guess I never really could talk 
parents, though; I could never 
to them the things that were really 
meaningful for me. They were always 
more interested in what I did than they 


reason 


to my 


articulate 


a i Me =a 


If you have a dressy flair with tailored things, 


were in me; they were proud of what I 
did and what I achieved, but it was in 
terms of how it reflected on them. It’s 
all so sad, really. I always wanted a 
closer relationship.” 

“Bill came home for lunch the day 
Peter’s letter arrived,’ Mrs. Swanson re- 
members. ‘‘When my husband explained 
it to me, I was appalled and stunned. 
It’s just the kind of thing I never ex- 
pected Peter to do. I was frustrated, 
too, because it was not something we 
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could discuss anymore: he was gone. But 
then what do you say to a 20-year-old 
anyway? He’s too old to punish, al- 
though I wished I could give him a 
smack, yet he’s still too young to say, 
“Well, you’re on your way, good-bye.’ 

“T guess I just don’t know Peter any- 
more,’ she concluded. ‘‘I just don’t 
know what he’s thinking. And I don’t 
know what J should do. Should I write 
him again? Should I go up there and talk 
to him? What would you do in my posi- 
tion? I simply don’t want to see him 
wreck his life.’’ Then her voice suddenly 
became gentle. “I wonder how he looks,”’ 
she said. “I worry if he’s eating all right, 
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and if he has enough money,” 7 
looking down, she said softly, al 
talking to herself, “Oh, Peter, my 
little Peter, why don’t you grow yp 
become a big boy?” 


ile different ways, the same dray 
reenacted daily in cities and 
across the United States. 
On a bleak day last February in G 
Prairie, Tex.—a suburb of Dallas— 
Oscar Cogburn was home alone wit 
22-year-old son, 
ard, when two |) 
agents suddenly ar; 
at the front door, F 
ard, a small, dark-hz 
boy with owlish gla 
had ignored three in|) 
tion notices from 
draft board, and 
still hanging around 
house trying to mak 
his mind whether o 

to go to Canada. 
The FBI men 
him to report to 
Army or else find } 
self a good lawyer 
this point Mrs. Cogh 
who has heart tro 
began to weep, bec 
ing almost hyste 
“Richard can’t go 
the Army!’ she « 
“He can’t see witl 
his glasses. What wi 
happen to him in 
nam if he lost hisglas 
He couldn’t see a th 
he couldn’t see to 
tect himself. You ¢ 
take a boy into 
Army who can’t 
without his glasses. . 
Richard boarded 
bus for Vancouver | 
following day. 
Like many other d 
dodgers, he discove 
that many Canad 
firms are Americ 
owned and refuse to 
draft dodgers. Just 
his money was abo 
run out, he found a 
in a steel wareho 
moving freight, and, 
many others, he he 
to make enough mo 
to finish college 
eventually, perhaps . 
become a_psychiat 
“T know my par 
are embarrassed by 
l’ve done,” Richard 
mits, ‘‘but ail ol 
people abhor the d 
dodgers; I get a 
lowdown feeling abf 
it myself sometimes 
don’t particularly 
being a rebel, but I had to do this,| 
cause I have to base my life on honest 
“When he brought it up we | 
couldn’t discuss it,’’ says Richard's) 
ther, Oscar Cogburn, a foreman 4} 
Dallas auto plant, talking in a hes f 
Texas drawl. “I just couldn’t see g)) 
up your country, that’s all. I’m not|)7 
crazy about Vietnam myself, but Id ih 
feel that my boy is any better than ¢ i 
other, and all those other boys are gol i} 
He’s just a draft dodger, nothin’ é} 
and he’ll never be able to come “Tt 
| 


| 


' 
| 
i 
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In Carbondale, Illinois, the two yo) 
children of Frank and Sally Kirk § 





abit one of the more 
shiz sights of their short 
_4he day that Alan 
was the day last 
- at their 22-year-old 
4n Hopkins, left for 
jalan had been living 
hisister Sally and her 
naver since he was 15; 
ia been like second par- 
o'm (his own father, 
7Bhis retired with his 
y | Mexico). 
irks, attractive, intel- 
; )ontaneous people, 
aled Alan’s decision to 
Dada, but at the same 
ve distressed over his 
ey rejection of con- 
ids objector status. 
a conscientious ob- 
the fullest sense,” 
rak, an assistant to the 
» of the University of 
1 Illinois, where Alan 
.s junior year. ‘‘This 
+, lous thing with him; 
k, about it for a long 
y he never wavered in 
jzs that the war is 
d that it would be 
{ him to be involved 
«ing that violates all 
1). I fully respect the 








ine flash of anger, 

tbe hot words said, 

| > . 

ye soul's sick languor 


Ie my head. 
I the friendship 


| 
) never sent, 

| of praise unspoken, 
7 of love unspent. 
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his convictions, and 
) them, too. I think 
jjuestion that Alan is 
» kindest and gentlest 
>ings that ever lived. 
7, we would have pre- 
see him become a 
1ere he could have 
onstructive contribu- 
S own country.” 
ays Sally Kirk, never 
he had much of a 
One of the secretaries 
raft board told him 
udly that they’d only 
onscientious objector 
st seven years.” His 
notice arrived the 
day. Alan is now 
as a busboy at the 
Dominion Center, a 
itown office building, 
s to become a waiter. 
ver your job expecta- 
2n you come to Can- 
admits, “‘but I think 
oad 


iflicts of many draft 
are compounded by 
riends they leave be- 
m Zimmerman, a tall, 
z, blond boy from 
z, Kans., had become 
cted by the problem 
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of the draft that he had decided not to wait good-bye to Debbie Herman, a junior at of Toronto for her senior year; I’ve alread 

until the end of the semester at the Univer- K.U. whom he has every hope of marrying mailed all the application forms.” 

sity of Kansas, where he was doing gradu- eventually In her apartment just off the Universit) 
ate work in engineering. In 10 hectic days It was the knowledge that Debbie would of Kansas campus, small, sandy-haired, 
he made up his mind to go to Canada and ~~ come _for a two-week visit that sustained blue-eyed Debbie Herman talked 

made all arrangements, including a trip him through the confusion of his first days own confusion about their future. ‘‘Thomas 
home to tell his parents. He arrived at 8:30 in Toronto. “‘I’m leanin’ a lot on that right sent me an application to the Uni 

on a Sunday evening and departed that now,” he admitted with a smile. ‘‘I’m really Toronto, and I can’t make heads 

same night on the 2 A.M. bus, leaving his relyin’ everything on that. And 1’m really out of it; if I can’t even understand thi 
family somewhat stunned. He also said hoping that she’ll transfer to the University preliminaries of applying, continued 


99 


DRAFT DODGERS continued ees nt that. mor , ot, number of draft dodgers and their fam- and while I have crossed into that } 








hecomes as frustrating mos er- ilies. as I have done, does not lead to picious land of “‘over thirty,” J anil 
WwW v I’d ever get rough sations about Vietnam. WHY ? every- any swift, illuminating explanation; in- only 10 years older than they. Al t 
% ow. Why did they reall} leed, I was so struck by the straight- inadvertently, I had stumbled into tt 
lebbie m lor nu S they still going? forward sincerity of both the boys and much-talked-about chasm, the Gel 2 
sses } When I w :round this vhy are teen-agers trying their parents that I frequently found tion Gap. ; 
S ys some l j ur m idies at Annapolis my sympathies careening back and forth Parents brood about how this all] "I 
paths where we used to walk, smoking pot? Why are mobs of hippies like a small dinghy in a squall. At the pened, and wonder what they did wiff 4 
fe just wretched being alone. But hurling violets and daffodils at the police same time, I did become deeply aware I don’t really think they did anyiiee 
en I think, S 1 be 1oble and yelling at the top of their lungs of the profound differences between the “‘wrong’’—although their commulime 
ing that we’re doing, the right thing about LOVE? Talking with a great draft dodgers’ generation and my own tions with their sons were often sup a 
mora America is no longer the seat ingly poor. P 
American dream. It’s soured hers = 3 — ] Surely the parents could have | 
and gone elsewhere, and it’s carried by “s Si en more aware of what was preoceuy zo 
% soe rrp eee ay their sons so totally; interestingly end 
Debbie urged Tom to go in the first few fathers or mothers had given) (Ys 
ace. “I knew jail would be so em- | — £] ae serious thought to either the dra( if 
bittering and wasteful,’ she points — FI a oe Vietnam until their boys annou He 
out, ‘and what Thomas needed was y they were moving to Canada. ; 
hope and a future and a life. After he / \ I also don’t think there is any |f 
eft, this engineer he used to work for | Sy \ reason why these young men have tu 
said, ‘Well, he’s The Man Without a : \ their backs on us. It is simply the ¢ 


bined weight of everything comin\ ff 
them all at once—Vietnam, the dij 
the rebellion of youth, plus sometiiil 


Country now. Well, this really made 
me mad. Thomas has a new country, 
not no country. And besides, I can’t 
new and disturbing in our nationally 
tory, a virus that may spread furl 
yet: a profound questioning of the AlN 
ican way of life. Right now the US. af 
dodgers in Canada are caught up in 
fervor of what they did, excited t . 


think of itas a permanent thing anyway. 
It’s just too much to think of.” 

In any event, Debbie does not feel 
pressed for an immediate decision. 
“Thomas would not want to marry me 
without having a job paying enough to 
support me; he feels strongly about that. part of a dissenting minority, pleasejii 
be getting so much attention. Yet w 
I left them, I felt depressed | 


He didn’t really have any money when 
he went to Canada. and I think he has 
only about $60 now. This kind of hand- These men are dodging so muchn 
to-mouth tight-money situation really than the draft. Should their parents 
frightens me. It terrifies me to think I 


couldn’t havesomething I really needed.”’ 


haps have been able, after all, to prep 
them better to face realitv? Will t 

men eventually blame their parents 
not taking more effective steps to bE 


As American boys continue to head 





north in steadily growing numbers, the 








draft dodgers in Canada become an in- ze them home? Desertion in time of ¥ 
creasingly controversial issue. A mere ‘<T tried to tell you all the way from the playground, lady—I ain’t your kid!” These used to be big words. Ang 
mention of the subject generally sets off aso Sige es ee he eee eee) they still? E 
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|ssenger back to town,” he said, ‘“‘if 
ipne will leave early Monday morn- 
a)’ He looked around the group on the 
ail. The girls smiled and went on talk- 
» They were more seasoned habitués of 
bpity and country-weekend scene than 
\jemarie, and they no longer lacked 
idly escorts. 

{ will,’ Annemarie said. 

Fine,” Larry said. ‘““But remember— 
(have to get up early.” 

& six o’clock on Monday morning 
gapped on her door. She stumbled 
vide, blinked at the light and followed 
ij) to the car, yawning. Beginning at 
f seven, she had always regarded 
ynings as periods to be endured. 

Beautiful day,’ he said cheerfully. 
| nodded, yawned again, and they 
yed into silence, except that he was 
»stling. She could feel the whistle go- 
jin one ear and shrieking out the 
(or. She wished that she had brought 
-ermos of coffee, since they were on 
} parkway now and he obviously 
sn’t going to stop. 

We'll need some breakfast,” he said, 
< reading her mind. “But let’s drive 
tle first. Then a few eggs, sunny side 
ja plate of sausages ———”’ 
lhe shuddered. ‘‘Just coffee,’’ she said. 
INo good. No good at all. The engine 
‘ito be fed.” She could not summon 
janswer to that. He resumed the 
jstling. 

Say,’ he said, five miles later, “I 
iced you getting in the car. You’re 

tall, aren’t you?” 

('m five feet seven,” she said. 
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“You see what I mean? That’s tall. 
It’s funny—I don’t usually go near 
girls who are five feet seven.”’ He got on 
a ramp to the expressway. “I like little 
ones,’ he said. “Little itty bitty ones 
with big eyes—sort of cocker spaniel 
puppy types—you know the kind J] 


mean?” 

She yawned and wished they weren’t 
so far from Manhattan. Hig] 
“Why don’t you try Trefflich’s pet 


store?” she said. 


miles! 





“Now, please don’t be witty,’”’ he said. 
“TI can’t stand girls who are witty. As a 
matter of fact, mostly I like the ones 
who just sit there and beam.”’ 

She put her head against the back of 
the seat. “I’m not witty,” she said. “At 
this hour, I’m not even talkative.”’ 

“You're not? Oh, this is the time. I 
love to get up early, get started—what’s 
wrong with six o’clock in the morning?” 

If he does not stop for coffee in ten 
minutes, she thought, I will be sound 
asleep. ‘‘Let’s just say that J feel about 
it the way you feel about five feet 
seven,” she said. ‘‘And leave it at that.” 

He swung toward the right-hand lane. 
“Well, you’re right about it,’ he said. 
“There’s a type for everyone—it’s like 
those paper dolls kids cut out. You un- 
fold them and there’s a whole string.”’ 
He unfolded an imaginary string of 
paper dolls in the air. ‘“‘And every one 
matches. All you have to do is find the 
one that matches you. Don’t worry— 
you'll find it.” 

She sat up straighter in the seat. 
“Why, she said, ‘‘does every single 
man think every single girl is just wait- 
ing to be married? Why?” 

One of the attitudes that equipped 
Annemarie Bentley, she felt, for the 
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ny leg, 


more sophisticated life was a slight loss 
of illusion. She had no yearning for the 
poignancy of romance, having seen too 
many of her friends fall for someone 
who went ape over them for a month or 
so, and then disappeared for good. The 
first girl she shared an office with 
had dropped everything and crept home 
to her mother, like a bird with a broken 
wing, when her fiancé abruptly changed 
his plans and joined the Peace Corps. 
She was now in Missouri, and the fiancé 
was in Ghana; there seemed little per- 
centage in that. So Annemarie saw no 
point in rushing to her fate. 

Larry Kimball glanced at her that 
morning as he slowed the ear in a stream 
of traffic. “I woke you up, anyway,” 
he said. “‘And you are right—half the 
fun is looking and not finding. I tell you 
what—I’ll give a party and you can 
bring some pretty girls to scatter around 
the place. Then, after I’ve spent all my 
money—on the day before payday— 
you'll invite me to dinner. A nice, work- 
able arrangement. You can ask me to 
dinner anytime, for that matter—I’ll 
cook it for you.” 


x week after the drive, she asked him. 
He arrived carrying a bottle of wine, 
with which he proceeded to baste the 
chicken, while he poked about the 
kitchen, peering into shelves and making 
comments. 

“T can see you're the kind who de- 
frosts packages and opens cans and 
calls it cooking,” he said. ““My boss has 


ulcers from a wife like you.” 

They had had coffee together twice in 
the past week, and she had learned all 
about his boss’s ulcers, his kid brother’s 
college career, and the latest book he 


ee 
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was reading. He had learned that her 
second promotion had not come through, 
her sunburn from the weekend had 
blistered, and the landlady had refused 
to repaint the apartment. They were 
friends. After that, they were coffee- 
break 
friends, counter-hamburger-for-lunch 
and Humphrey Bogart-movie friends. 
Where loneliness used to sit waiting, 
sometimes Larry Kimball sat instead. 


friends and _ record-swapping 


He was a man you could meet in the 
rain, on a day when you hadn’t done 
your hair or had forgotten your lipstick, 
and never give it a second thought. 
He would never notice. 

Nor did she; from time to time she 
had to stop and think what he looked 
like, and she never was positive about 
the color of his eyes. 

And pretty soon, thanks to Larry, 
she had no time to be lonely anyway. 
He gave a party where she met a young 
man who gave a party where she met 
some young men—around and around 
the circle went. They might dance the 
Watusi, but in reality it was a square 
dance, the permanent, floating, neigh- 
borhood square dance that flourishes all 
up and down the east side of the city, 
where the young people are. You kept 
going until the music stopped, changing 
partners with every step. 

Of course, the dancers realize that 
one day the music is going to stop for 
good, that another kind of song will be 
played for each of them; it is, indeed, 
the aim of the game. As time goes on, 
however, the qualifications for the part- 
ner who would be permanent escalate, 
while the need for settling for less re- 
cedes. Annemarie was having a marvel- 
ous time. There were nights (continued) 
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SQUARE DANCE continued 


when a crowd of them went to Yorkville 
and drank beer, and nights when they 
went down to the Village tosee an obscure 
play; there were game-playing nights 
and record-playing nights. She had a 
man or two a week to take her to dinner, 
a discotheque, a museum, a new movie 
or an off-Broadway show. 

When the holidays came, she acquired 
a punch bow! for wassail and a pair of 
bell-bottomed velvet hostess pajamas 
for entertaining at home. On New Year’s 
Eve there was a round-robin party that 
lasted all night. In January she fell a 
little bit in love with an architect. In 
February a junior lawyer fell a little bit 
in love with her. In March she visited 
a friend who was married and had an 
apartment in Lefrak City; she fled back 
to the velvet pajamas. The week follow- 
ing, she got her second promotion, and 
purchased a mink shrug with the skins 
worked crosswise; her single blessedness 
was complete. In between, Larry called 
her now and then, and they met in the 
drugstore downstairs in her building 
and talked about the office, or the last 
party, or the movie he had seen, or his 
latest girl or her latest man. 


Nae whatsoever prepared her for 
the day when it all ended. There were no 
portents, no signs in any sky. It was a 
warm, sleepy, normal noontime in late 
spring—afterward she remembered ev- 
erything about it, the weather, the par- 
ticular climate of the city, the fact that 
she was wearing a new Chanel-type suit 
and some violets from a bouquet she 
had picked on a visit home to Staten 
Island. She remembered it all, as if all 
of it were somehow important. 

It began when she bumped into Larry 
at the corner of 49th Street. 

“Say,” he said, ‘‘this is a break. I was 
going to call you. Are you free tonight?” 

‘Wells shersaldy= iy ———2 

“A friend of mine’s in town from 
Chicago. Dave Elliott—did I ever men- 
tion him?” 

She frowned. “I think so. Winnetka?” 

He nodded. ‘‘Golf championship, ten- 
nis championship at the club there. He 
has muscles he’s never used. He’s in 
New York on business and he wants a 
date tonight.’’ He looked at his watch. 
“Matter of fact, I’m on my way now to 
have lunch with him—did you eat yet? 
Want to come along? 

“Come on,” he took her arm and 
headed her uptown. “You can be posi- 
tively the first girl in New York who 
can say that she was taken to lunch 
at “21” by me. Dave has just been 
made the youngest executive in his 
corporation—he has an expense account 
from here to there.’’ 

They walked down the block to ‘‘21” 
and through the gate and the lobby to 
the room at the back, with the red- 
checked tablecloths and the model air- 
planes over the bar. Bennett Cerf was 
sitting at one corner, Jason Robards Jr. 
was at another. All the aromas were 
soothing and expensive, the conversations 
all sounded gay. 

Larry looked around. “I don’t see 
him,” he said. ‘‘He must have been held 
up. We might as well have a drink 
while we’re waiting.”’ 

“At lunch?” she said. ‘‘I never have 
a drink at lunch.’ 

“You never have lunch here, do you? 
This is the Bloody Mary-vodka martini 
set. Let’s take Dave’s table and sit down 
and relax.” 


The waiter led them to a table, sat 
them facing each other, took their order 
and disappeared. For a few moments 
they talked idly—of the office, the book 
he had been reading, the movie she had 
seen the week before. 

“I’m supposed to get hold of some 
theater tickets for tonight,’’ Larry said. 
“T hate the theater in the middle of the 
week. And I have to get hold of a 
gir] ——” 

“I was going to shop for a raincoat 
after work,” she said. 

He frowned and pushed his glasses 
up on his nose. ‘What in the world 
would you do that for?’’ he said. “It 
isn’t raining.” 

“Larry Kimball, that is the trouble 
with you,” she said. She put her hand 
on his, on the table. ‘‘You never do any- 
thing ahead, and ——’ She stopped. 
A very odd thing was happening. She 
had a feeling that was altogether new; 
it started where her hand was resting 
on his and seemed to spread everywhere. 
She pulled the hand away. Her glance 
caught his, and held. His eyes were un- 
mistakably gray—she wondered how 
she had missed that before. He was look- 
ing puzzled. He picked up the hand and 
turned it over and over, as if it were 
some strange appurtenance she had just 
acquired. 

He rubbed a knuckle across her palm. 
The room was beginning to seem very 
warm. ‘You never did that before,” 
he said slowly. 

“Bloody Marys in the afternoon,” 
she said. It did not come out sounding 
funny. She avoided his eyes and looked 
all about, as if Dave Elliott might sud- 
denly materialize out of the air. “‘Where 
is he?” she said. “It’s late.” 

“Tt’s twenty of one,” he said. 

“Tt is?” she said. “‘That’s late.” It 
might as well have been five o’clock, or 
midnight, or high noon. 

They sat in terrible silence for five 
minutes. ‘‘Who—who are you taking 
tonight?” she said at last. 

He shrugged. ‘“‘SSomebody Dave won’t 
add to his list,”” he said. ‘‘He’s going to 
be in New York once a month from 
now on ——” 

“Oh, don’t be silly.”” What could he 
possibly have to worry about 2? She thought 
it so strongly, and she was so surprised 
at the thought that she stared intently 
at her drink, afraid that he might glance 


up and read her mind. He seemed to be 
engrossed in a study of the white onion 
in his glass. 

“Tt’s ten of one,”’ he said. 

“Ts it?”’ she said. The whole afternoon 
might have been flashing by, like a scene 
from a train window, while she sat there, 
frozen, at the table. 

A waiter approached with a tele- 
phone. ‘Mr. Kimball?” he inquired. 

Larry nodded, the telephone was 
plugged in, and he picked up the re- 
ceiver. He listened for a minute, mur- 
mured something into the receiver, hung 
up and looked at her. He looked stricken. 

“This beats everything,” he said. 
“Dave is stuck at a meeting. He can’t 
make lunch at all.” 

“Oh—no.”’ She reached for her hand- 
bag and gloves. ‘Well, let’s—let’s go, 
then.”’ 

“What do you mean, go?” he said. 
“You’re hungry, aren’t you?” 

She glanced about the room at the 
profile of Bennett Cerf in the corner, 
at the silver trays with the beautiful 
food wafting back and forth. ““I—I was 
just going to have a sandwich—I’m 
not—this hungry.” 

“Sit down. We'll get some menus.” 
He signaled the waiter. 

“Tll—T’ll go Dutch,” she said in a 
small voice. 

“You will not.” 

“Payday is eight days away 

“Ton’t make noises like a wife... 
He stopped abruptly; she grabbed the 
menu the waiter handed her and bent 
over it; Larry buried himself in his. The 
sentence was left hanging in the air. 

She never did remember exactly what 
they ate; she remembered that he said 
the casserole was good and she agreed; 
he said the room was smoky and she 
agreed; she remarked that she would be 
late; he said that he would be, too. In 
between there were drifting silences, 
each longer than the one before. 


9 





” 


In get you a cab, if you like,” he 
said, when they had left at last and 
were standing on the sidewalk on 52nd 
Street. 

“No—that’s all right,”’ she said. ““I—I 
like to walk.” They walked to the corner 
and on to Madison Avenue, then started 
downtown. They passed his building, 
and continued until they reached the 
glass entrance to hers. 
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“T’m sorry that lunch was—s 
up,” he said. ‘But don’t forget to 
will you? The Plaza lobby—ay 
five-thirty.” 

She nodded. ‘‘All right,”’ she sai 
turned to leave, then stopped 
turned back again. He put a har 
her shoulder. Because they we 
actly on a level, when they were 
it was impossible for them to be 
thing but very close indeed. Like 
gray eyes, she was surprised tha 
had not noticed this before. 

“Tell me something,” he said, 
you only hold a guy’s hand whe 
takes you to ‘21’?” He leaned ove 
kissed her, then turned and bolte 
the block. 

She went through the revolving 
to the office lobby. She circled the l¢ 
She passed the bank of elevators, 
circled the lobby again and passed ¢ 
again. Then she went through t 
volving door and emerged on the st, 

She walked six blocks in one d 
tion, without looking to the right or 
She stopped at a counter for coffee 
stared at herself in the mirror, to) 
she might possibly have changed, | 
had not. Was this the way it happe 
Was it sneaky, unexpected, unfé 
coming when you weren’t looking, y 
you didn’t need it, creeping up f 
behind and grabbing you and maj 
you feel this way? She paid for 
coffee and began wandering aimle 
about Manhattan. And, of all ped 
why him? She did not like men who 
got their rubbers in the rain, rose at 
break of dawn, and poked abou 
kitchens in the evenings, fooling \ 
gourmet fare. She did not even 
blonds, for heaven’s sake. She did 
like anyone who was less than six 
two. Somewhere, in the back of 
head, was the man she had alw 
imagined—the one who could stop 
square dance. 

She walked from one end of § 
Fifth Avenue to the other, wit 
glancing at a counter. Promotion 
all, she probably would be ca 
AWOL and fired. Even if she were | 
she would have to get out of this pa 
the city anyway. She could not poss} 
be three blocks away from him with 
tweeds and his bounce and his etei 
cheer and never be able to laugh with 
anymore or meet him in the rain and 
care, or telephone him for someth 
trivial, anytime at all. She felt a lor 
ness that was quite new, that bore n¢ 
lation to anything in the past. She k 
dozens of people in New York now. 
had an engagement pad that she k 
filling and a telephone that she kept 
swering. Her most practical possess 
were a dress that converted from the 
fice to cocktails and the mink shrug 
the crosswise skins. It made no dif 
ence. This loneliness did not come 
go; it came and just stayed. It was 
loneliness for someone special. 

By four o’clock she had fully deci( 
that he would undoubtedly break 
heart; no other course was possible. 
would never be able to enjoy herse 
another party, wondering where he 
and what he was doing. She would 
maudlin and dreary, as bad as her fri¢ 
at the office—if he wasn’t beside her, 
might as well be in Ghana, for all 
good it would be. She probably wo 
creep back to her mother, just to hé 
somebody handy to love. 

By four-thirty she had made up 
mind that she would fight. The unkno 
competition by this (contin 
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iid of struggling with an old cleaner that comes complete in And though it’s as compact as So see the Hoover Portable 

ifioned vacuum cleaner and __ its own case. an overnight suitcase, it’s packed Vacuum Cleaner. And ask your 

hi seems like a dozen hard- Open the lid and there’s every- full of Hoover cleaning power. Hoover dealer to demon- 

Id attachments? thing you need. All the attach- And that’s what’s made Hoover _ strate it for you. He'll 
hen look into the Hoover ments. Telescoping wand. A hose the most wanted vacuum cleaner build an open-and-shut | 
olable. A new kind of vacuum _ that’s attached and ready to go. for generations. case for buying it. | 
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Thinking of 
Disposable 
Nursers ? 


Buy Evenflo... 
it’s leakproof 


Evenflo makes it healthier, 
pier for baby and you. 


0 Smoother feeding using the 
Evenflo patented Twin Air 
Valve Nipple. 


O Completely leakproof. 


0 Eliminates sterilizing and bottle 
washing. 

0 Assembles in seconds. No ex- 
pander needed. 


O Nipples never pop off. Baby en- 
joys continuous feeding. 


0 Evenflo works with any formula. 


Evenflo Disposable Nurser Set 
with 6 shells, $6.99 complete 
Evenflo Starter Set with 2 shells, 
$3.50 complete 
Evenflo Disposable Bottle Refills, 
65 for $1.17 


mothers know e ven flo 


RAVENNA, OHIO 


hap- 


DISCOURAGE 


Thumbsucking 
N and Nail Biting 


aL 


just paint on 
fingertips. 
70¢ at your 
drug store. 


EXTRA INCOME? | 


OF COURSE! Write to the address 
below and we'll send you details about 
a money-making offer. No obligation. 


ROORE: COTTRELL SUBSCRIPTION AGENCIES, INC. 
Dept. 4 North Cohocton, New York 14868 
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SQUARE DANCE continued 
time seemed formidable, but she would 
not run away from it. She 
learning to cook the complicated things 
he liked, of sitting and smiling at him 
instead of trading insults, of walking in- 
terminably on Madison Avenue, hoping 
for an “‘accidental’”’ meeting; she sighed. 
Then she squared her shoulders and 
walked back to Saks Fifth Avenue. She 
entered the elevator, rode to the seventh 
floor and took care of first things first; 
she bought a pair of low-heeled shoes. 
By five-fifteen, when she emerged from 
Saks and started uptown to the Plaza, 
she had decided that nothing whatso- 
ever had happened. It all had been the 
result of reading romantic fiction and 
lingering in expensive restaurants. Maybe 
every girl fell in love with her lunch date 
t ‘21’: how did she know? Someday 
she might even ask Larry. For, of course, 
they would laugh about it over coffee at 
the drugstore one morning, after she had 
fallen a little bit in love with Dave Elliott 
and figured out a way to get herself in- 
vited to Chicago and taken to the Pump 
Room. 


thought of 


She climbed the Plaza steps, entered 
the hotel and glanced about the lobby. 
Near the entrance to the Persian Room 
her glance stopped. She paused and 
stood still. And there, in a moment, 
without a shadow of a doubt, she knew. 

Larry, a bit more rumpled than he had 
been at lunch, but otherwise the same, 
was waiting. Beside him stood a veritable 
giant among men, a paragon of impecca- 
ble masculinity. He was six feet three or 
four, with a 12-month tan, a faultless 
suit, and an air of championships and 
executive suites hovering all about him. 

The trouble was, having noticed all 
this as she crossed the room, she was 
now unable to look at him. Her eyes kept 
going back to Larry. And Dave Elliott 
stood there, in all his splendor, like a 
peach ona branch for plucking, a man to 
stop anyone’s square dance—too late, 
too late, too late. 

“Ts this the girl you’re expecting me to 
share?” he said, holding out his hand to 
Annemarie. “‘You have your nerve, Kim- 
ball—find your own.” 

Hearing that, she gave them both a 
radiant smile. 

“All mine eloped or something over 
the weekend, I guess,”’ Larry said. 

They guided her across the lobby to 


“You can jet to Chicago in an hour 
and half, you know,” Dave said. “I’d 
love to show you around.” 

“T’ve always wanted to see Chicago,” 
she said. 

“You have?” Larry said. “Why?” 

“She is a smart girl, that’s why.” 

Smart or not, she wasn’t going to see 
it, that was quite certain. Or, if she did, 
it was not going to be with the youngest 
executive in his corporation, the golf 
champion of Winnetka, the Great Pro- 
file. But she only smiled and said nothing. 

After an hour or so, Larry slapped his 
hand on the table and stood up. ‘‘Come 
on,” he said. ‘‘Pack your bags. We are 
going home.” 

“Go ahead,”’ Dave said. 

“T’ll drop you both.” 

““You don’t want to be dropped yet, 
do you?” Dave said to her. “‘On a beau- 
tiful evening like this?” 

She looked about the room. It was the 
glistening hour, when the music is silken 
and the girls are prettiest and, for those 
who follow the night, the loveliest part 
of all lies ahead. With an effort, she 
pulled herself back. There was no end, 
apparently, to the sacrifices you make. 

“No,” she said slowly. ‘““No—I’m— 
I’m tired, too. If you don’t mind...” 

Larry bustled them out and into the 
ear, and they whirled through side 
streets until they arrived at the entrance 
to the Americana. 

“Wait a minute,’ Dave said. He 
frowned. ‘‘You don’t live here, do you?” 

“No, she doesn’t,’ Larry said. “‘You 
do.”’ He reached over and opened the car 
door. 

Dave climbed out slowly, hesitated, 
then turned and bent toward the two of 
them in the darkness. ‘““You know,”’ he 
said, “I am getting a funny message. 
Kimball, I think you’re stuck on her.” 

A horn blared behind them. Larry 
shifted into drive, waved to Dave, and 
they pulled away, leaving him still look- 
ing after them. 

They drove in silence. He turned at a 
light and started downtown. 

“You hear what he said?” he said. 

“T heard,” she said. “‘He said stuck.” 

He nodded. “He did,’ he said. He 
pulled away from traffic. ‘““You’re the 
kind of girl who likes to talk all night 
after a hard day, aren’t you?” he said. 

“Well, it’s better than talking in the 
morning,’ she said. 


“You think breakfast is a yi 
pill.”” He shook his head. “And 
about as domestic as a Bergdorf ( 
man’s window.” He stopped for 
light and looked at her. “And, 
Lord—you are five feet seven j 
tall!” 

The light changed. They con 
downtown. “I’m stuck on you,” he 
She sat without moving. “I’m stuc 
right. Do you suppose I have been 
the first time Imet you? Maybel’ 
been hanging around trying to 
self by overexposure —like fighting ¢) 
germ.’ He turned expertly into ¢ 
street. 

They were far downtown nov 
the area of the docks. “I don’t | 
think so, though,” he said. “I used} 
able to keep my hands off you—Id 
that D'll be able to do that anyilial 
He parked the car and took bot 
hands in his. “It’s against my b 
judgment,” he said. ‘‘And what de 
have to say for yourself?” 

She pressed his hands against 
cheeks. “‘What about my better . 
ment?” she said. “‘I never—I was ha 
a—a wonderful time te | 

“Tt shoots my theories full of hd 

“Tt certainly does.” 

He pulled her closer and openec 
door. ‘‘Come on,” he said. ‘I war 
take you someplace.” 

They walked hand in hand tra 
long, narrow shed, passing orange 
stands and popcorn vendors. “ Wher) 
we going?” she said. 

But she knew. They emerged or 
pier, and there it stood, bobbing or 
water in the liquid moonlight. 

“T had to show you I had somes 
of romance,”’ he said. | 

The Staten Island ferry. ‘“Roman} 
she said, “But .. .”’ She stopped 
looked quite different= likes nothin 
commuted on, but instead like a p 
vessel. He took her arm and led hej 
the gangplank. a] 

A number of girls might think 
Larry Kimball was the finest a L 
on the east side of the city of 
York—they were the unlucky ones | 
were not in love with him. 

“This is the way I used to go h or 
she whispered. | 

“You said it,” he said. ‘Don’t fo} 
tees 

And neither of them ever did. E 





2 CORNS anda WART 


now they are gone thanks to DERMA-SOFT 


rub off creme? writes a happy user. 
Say goodbye to laming corns, calluses, common warts 
with new wonder-working DERMA-SOFT. This 
unique formula softens and dissolves those hard to 
remove growths so they rub off painlessly and safely, 
leaving skin silky smooth and soft. So don’t suffer. 


the bar. “You could find a good book 
and go home, you know,” Dave said. 
“She is perfectly safe with me.” 

“T’m not so sure you are, though,” 
Larry said. He took her hand idly and 
swung it as they circled the tables to a 


soo 


Get DERMA-SOFT today at all drug stores. 


Secret 


of bare-legged beauty... 


Tan-Groom 
Legs Indoors 


Too busy to bask in the sun? 
Then glamor-tan your legs in- 
doors. Tonight, apply QT® 
quick-tanning lotion. Tomor- 
row, wake up with a stunning 
tan. Yes, QT by Coppertone 
tan-grooms your legs (or you) 
in 3 to 5 hours without the 
sun. Makes legs look smoother! 
Relieves you of need for leg 
make-up, hot stockings, all 
kinds of bother. QT’s tan is 
real. Won’t rub off. Give your 
legs a real QT tan tonight! 
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banquette. Midnight and sunrise and 


high noon. 


It was a long, long evening. They cov- 
ered the city, uptown and down, with 
Annemarie in the middle, placed care- 
fully, in dead center between them. 
From time to time she cast sidelong 
looks at Dave, to see if he had any 
premonition. They were somewhat rue- 
ful looks, too; his profile might have 
graced Mount Rushmore. He preferred 
rare steak and Idaho potatoes (of course 
he did; her favorite food), so they dined 
at Christ Cella’s. 
(he was, naturally, the perfect height for 
after the theater they 
dancing. He came alive at midnight; she 
Larry and was thor- 
oughly unnerved by the desire to lend 
him her shoulder for his head. 


He danced superbly 
her), so 


went 


caught yawning 


eae: ey 
tal, hy 


“Watch it! You're splattering salad dressing on the screen!”’ 




















Do you have a formula for 
getting light jeans bright? 


We have. 


Brand new heavy-duty Bold does more 
than get tough washing jobs like jeans 
Just clean or white. Bold gets them 
bright. 

Only Bold has exclusive green, white 
and blue power granules. Granules 
that get clothes better than clean, bet- 
ter than white. Bold gets clothes bright. 


Bold muscles out the most stubborn 
dirt, even works on stains. Works on 
colors to give you not just whiter 
whites, but redder reds, greener greens. 

Get new Bold, Procter & Gamble’s 
bright new answer to washday blues. 
Get clothes better than clean, better 
than white. Get clothes bright. 


Bold gets 
clothes bright. 
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Journal 
About 
Home 


By Margaret Davidson 


Home Management Editor 


Stay-at-home 
Ny ta en 
) backyard chefs 
Lat'l %& willprobably do 


the most outdoor cook- 





ing this year, but cooks 
with wanderlust have 
their place, with 
their own special cook- 
ing gear. We are espe- 
cially intrigued by sea- 
worthy models. One grill 
(Aqua-Bar-B-Que) fits 
into the flag socket in a 
boat’s stern and extends 
over the water for safe 
charcoal cooking. It is 
cleaned by the dump 
method: rotate the grill 
and turn the debris over- 
board when cooking is 
finished. Another model 
is suspended so it swings 
free, remaining level in 
any weather. This Sea- 
Swing Gimbal Stove uses 
Sterno canned heat with 
an intensifier for cook- 
ing. (Both boat grills 
from The Crow’s Nest, 
New York City.) 
Special for fishermen is 
a cast-iron hibachi with 
a fish-fryer accessory, as 
if to prove that fish 
taste best when they 
are cooked minutes after 
catching. The Sports- 
man Cooker (made by 
Birmingham Stove and 
Range Co.) is versatile: 
it also fits in fireplaces, 
can be used in the back- 
yard or on the beach or 
picnic grounds. 


too, 


Bob Jes- 
ter, who 
is blind, 
is also very fast. At the 
Hoover plant in North 
Canton, Ohio, he puts 
together back-wheel as- 
semblies for Hoover 
cleaners at the rate of 
three every minute 
and there are nine parts 
per unit. 

Standing beside his 
dog Spook, I listened as 





New refrigerator- 


countless styles and 


they made, one worked with a hand-me- 
down competitive model, but two sent 
their ironing out. 


The highlight of the trip to 


Hoover (for me) was a 


chance to see and use the 





newest floor machine. It combines in 
one machine best features of a polisher, 
and rug cleaner, with as- 
sorted rotary brushes and pads for thesé 


jobs. New is its ability to cope with 


scrubber 









freezers never 4 
need defrosting. 


They come in 


models... hold up to 
50% more food than 
older models...and even 
have automatic ice-makers. 


See your appliance dealer 
right away about a new 
refrigerator-freezer 

and turn old man frost 
into a comic character. 


GE 


Pacific Gas and Electric Company 


BLONDIE LOVES HER NEW 

REFRIGERATOR-FREEZER. 
AND NO ONE, INCLUDING ME, 

HAS TO DEFROST IT! 


pital patients who couldn’t tolerate air 
conditioning, and now a model is avail- 
able for homes and offices. Among its 
many services, in addition to spot-cooling 
people, are defrosting frozen food, dry- 
ing finger enamel or even cooling a pet. 


Speaking of fans, another new 
cr design for an entirely different 
all purpose is a modern version of 
the old-fashioned ceiling rotary fan. With 
a short stem, it fits neatly in today’s 



























Bob told how much he 
has enjoyed his nine years with Hoover. 
But about now, just as you and I are do- 
ing, he’s thinking of taking a vacation. 
With Spook along for a companion, Bob 
will travel alone, as in other years; the 
two of them already have gone from bor- 
der to border and from coast to coast. 

In the tour through the Hoover fac- 
tory, Isaw aman measure molten : 
num, at 1,200° F. for c: 


were serving 


wmni- 
stings, as if he 
soup. Six girls on the 
electric-iron line looked as though th 

had just come from a beauty parlor. We 
all laughed when we asked how thei 
pretty flowered and plaid blouses were 


ironed. Three used irons such as those 





one of the most dismal of household 


chores—it sucks up dirty water after 


floor washing. 


This is the season to tell 
about a new fan, small in 


size, but big in comfort 





value. A good example of miniaturiza- 
tion, this baby fan measures just six 
inches high and five inches across, but it 
moves air positively and effectively and 
whisper-quiet. The Fantom 


versonal fan began 


is almost 
as a device to cool 
missile mechanisms and fast-functioning 
The 


proved real lifesavers for hos- 


computers and electronic devices. 


fans have 


homes with lower ceilings. An interesting 
use of this two-speed model is outdoors 
in breezeways and patios where on sultry 
summer days and nights its gentle action 
cools, discourages insects, but doesn’t 
flutter papers and napkins. By Emerson 
Electric. 


When starting on a trip, it’s 
such a temptation to pack 
too much. Good trippers 
claim you can tell seasoned travelers by 
the space they leave in their bags for 
keepsakes and other purchases. With 
space at such a premium, it’s good to 
know about the new slim Kodak Insta- 








matic camera for that all-important 
photographic coverage of any trip. De- 
signed with an ingenious collapsible front, 
the camera is compact enough to carry 
in any reasonably sized pocket or purse, 
It requires no settings (a special boon 
for those who find complex camera 
machinations a bore), is quickly loaded 
with cartridge film, and it can be used 
for flash pictures. Pictures are small, but 
of good quality, which means you can 
order enlargements of only those that 
you want, a considerable 
saving when you’re con- 
fronted with that whole 
roll you impulsively took 
of the Eiffel Tower. 


Have you 
heard? An 
assortment 
of new products has 
clever features that help 
solve problems of this 
season. For instance, an 
Aladdin insulated jar for 
foods has a unique lid: 
pop it (the lid) into a 
freezer overnight so that 
distilled water sealed in- 
side freezes. Next day, 
fill container, screw on 
lid, and even the most 
delicate foods will be 
safe—like a mini-icebox. 
Container is dishwasher 
washable, too. . . . Peo- 
ple do walk through 
glass doors and window ~ 
walls—the cleaner the | 
glass, the more serious 
the problem. (I once em- 
broidered raffia figures 
on sliding door screens 
to warn people of glass 
doors behind.) Now 
there’s a variety of eas- 
ily mounted designs for 
use on the glass itself, as _ 
reminders of the clear 
barrier. One of the easi- 





set of six disks (a shape 


rative arrangements). 
This set of adhesive- 
backed Crash Guards 
comes in two each of 
three sizes so both sides 
of the glass are simi- 
larly decorated. . . . To 
give outdoor living space 
a finished look, there are 
vinyl composition tiles 
your husband, with your 
help and encouragement, 
can put down. Arm- 
strong developed this 
Weatheron Outdoor 
Flooring in slate-like 
tiles of red, green, beige 
or gray. The material 
goes down over cement on patios, porches, 
terraces and breezeways. The tiles are 
set with a slight separation between 
them to allow for expansion with weather 
changes. They have stood up through 
snow and rain and sleet and sun... . For 
dog days, when it’s just too much effort 
to heat an oven, a Mirromatic electric 
cooker may be a great comfort. Shaped 
like a casserole, it cooks like one, too, 
with the advantage of temperature con- 
trol. It heats bread, cooks stews and 
casseroles and does other oven-type 
cooking in the kitchen, on the porch, ina 
cabin or anyplace where there is a good 
electric outlet. END 





est to apply is Vikon’s | 


that fits with most deco- _ 








“Luncheon is served? 


If you'd like a tropical setting for lunch, you don’t have 

to go to the tropics. Zee already has. We brought back 
lush, Tropic Tone colors and put them in a richly textured 
paper napkin. Look for Zee’s Rain Forest Green, Tahitian 
Coral and Pirates’ Gold the next time you shop. 

They shouldn’t be hard to find. 





Beauty 
Signals 


DELIGHTFUL TRAVELING 
COMPANIONS 


Remember when packing beauty parapher- 
nalia was such a chore that the easiest thing 
to do was leave half of it at home—and re- 


t later? Here 


EN ROUTE 


to take off your nail polish the neat, no- 


lilemma: small, totable sizes of beauty 
treatments in unbreakable plastic bottles, 
s and tubes that fit compactly in yo 
» or suitcase. 


with Avon’s remover saturated 


pads. Package of 10, 75 cents. 





is this season’s answer to 


you can spare a few moments 


CHILDREN LOVE unsupervised sham- 
pooing—especially if the shampoo doesn’t 
sting their eyes. Naturally, mothers insist 
on an unbreakable bottle for safety’s sake. 
Gentle, specially formulated Breck Children 
Shampoo satisfies both requirements; 8-oz. 
plastic bottle, $1. 


SOAP IN A TUBE travels conveniently 


with you, giving your skin gentle cleansing 


Most ae starts with fehov Not Mary Kitchen. 


We make this hearty hash from “scratch” 
with fresh, oven-roasted beef—and with 
all the natural pan juices. These savory 


meat juices 
ference. 


make ne big flavor dif- 
They make 


Mary Kitchen the 


beefiest roast beef hash you'll ever taste. 
































































away from home. Soa} 
by Eve of Roma; 3.6 oz, 


TINY PLASTIC dee 
container of Elizabeth 4 
Blue Grass dusting p 
puffs on instantly. It js 
able in a just-right 1-9 
$1.50. 


BARED AND minieds 
fashions should show 
“you” that’s evenly 
Helena Rubinstein’s ea 
apply, waterproof Nud 
and Body Makeup dries 
flawless matte finish that 
rub off on clothing. In 4 gh 
4 oz., $3.50. 


YOUR HUSBAND willz 
ciate it if you pack some 
special in his suitcase, / 
Sports Rally Bracing 
eltes work like astringent 
leave his skin feeling coo 
refreshed. You can 
Towelettes, too, for an in 
pick-up on a long journe 
packets, $1.25. 


TRANSLUCENT BL 
ING powder adds a hea 
natural-looking glow of 
through color to your skin 
it in mid-week to pick up 
weekend tan with fresh ¢ 
From Revlon’s Demi M 
Up series, $3. 


THUMB-SIZE barrel of 
makeup by Yardley conce 
flip-up mini mirror and t 
swiveling trays of eyell 
highlighter and shadow. | 
complete kit, $3.50. 


L’Oreal kit: contains ali 
of everything for your sk 
six slender plastic bottles 
filled with Satin Skin 
moisturizer, Votre Beaute 
riched night creme, 
N’Fresh Gel astringent | 
skin freshener, And Sua d 
Satin hand and body lo 
Visage 9 cleansing lotion 
Satin Skin cleansing foam. 
fill the containers from 
larger bottles for your f 
trips. $5. 


TOSS A FEW Estée La 
Youth-Dew scented ling 
disks into your suitcase 
purse to waft a delicate 
grance to all you're carry 
24 disks, $5. 


\ 
WHY BOTHER constai) 
re-applying a sunscreen a} 
you’ve taken a dip? Ba) 
Bell’s Suretan for Surfer 
conveniently waterproc 
lasts through even the mj) 
tumultuous spills in the {7 
4-oz. tube, $1.50. ; 
HAIR SUFFERING fr 
summer “‘sunstroke’’? Trea 
to a conditioner. Quick-C 
from Helene Curtis takes © 
60 seconds to apply after y 
shampoo, adds luster and bé 
to your hair, too. Four % 
plastic tubes, $2. E| 


ow the game. You play it with wet kids, 
boots and drippy umbrellas on a 

day. Of course, you have to play it 

ir. 

it’s rough. Especially on the car. 
there’s a set of Rubbermaid 

ts on the floor. 

’s right. Rubbermaid. The same name 
Deen helping you keep house in 

y ways.) 


Dirty Pool. 


Rubbermaid car mats have all the brawn 
it takes to protect the floor of your car. 
They’re made of a rugged vinyl called Vyluxe. 
They resist scuffs, won’t wear through, 
puncture or slide around. And they make 
cleaning up a snap. Take the Rubbermaids 
out, hose ’em down, put ’em back. 

They'll still look neat, whether you’ve got 
the see-through Rubbermaids or the 
can’t-see-through Rubbermaids. The color, 


the design, the fit will be as sharp as ever. 
Now, if you don’t have Rubbermaids in 
your car, you’d better get a set. 
It’s time you and your car started 
winning a few. 
RUBBERMAID KEEPS CARS 
LIKE IT KEEPS HOUSE. 


lel laa ie 


© Rubbermaid Inc. 1967 





May we send you this *5.00 
“Secretary’s Letter-Writing Kit” 
.. absolutely FREE? 


These two famous handbooks make you an “instant” 

letter-writing expert. Crammed with 121 sample letters 
for every occasion, a complete letter-writing course, 
and an invaluable guide to the spelling and usage of 
more than 1,500 key business words and phrases, they 
are yours as a gift to introduce you to The Secretary’s 


Self-Improvement Program. 


THE COUPON BELOW will bring you free 
two of the most useful books for any girl who 
is—or wants to be—a secretary. With “‘The Sec- 
retary’s Letter-Writing Kit’? on your desk, you 
will immediately be able to prepare letters that 
are models of perfection—crisp, clear, concise 
letters that will make you more valuable to your 
firm, more appreciated by your boss. 


Free Book +1—The Executive Secretary’s 
Complete Portfolio of Letters 


This 128-page booklet is divided into 27 cate- 
gories ranging from acknowledgments to 
apologies, from interviews to invitations, con- 
gratulations to condolences—with several sam- 
ples in each category! Choose from 121 actual 
letters covering every business situation... spe- 
cially written so you can adapt them in seconds 
to your particular needs. A complete letter- 
writing course is also included—plus lists of 
correct titles, frequently misspelled words, rep- 
etitious phrases, instructions on how to write 
memos, reports, application forms, etc.—in 
short, everything you need to become an expert 
correspondent! 


Free Book #2—The Executive Secretary’s 
Word and Phrase Finder 


Puts more than 1,500 key business words and 
phrases at your fingertips—complete with defini- 
tions! Shows you how to select the proper 
phrase...spell business terms correctly... di- 
vide words. Includes abbreviations, prefixes, 
business signs and symbols. Fully indexed al- 
phabetical listings and tabbed chapters make 
it a pleasure to use. Instead of wading through 
dictionaries, you locate the “right” expressions 
in seconds for Communications, Finance and 
Banking, Real Estate, Shipping, Law, Sales and 
Purchasing, Printing and Duplicating. 

Both volumes of “The Secretary’s Letter- 
Writing Kit” are specially bound to lie flat or 
stand up for easy use. Both are so handsome— 
with textured black covers stamped in gold— 
that you’ll be proud to have them on your desk, 


Thousands of these two valuable books have 
been sold for $2.50 each—and have become 
“standard equipment” on the desks of secre- 
taries throughout the country. But they are 
yours as a gift, simply for agreeing to try The 
Secretary’s Self-Improvement Program. 


Do a better job with far less effort 


This new program was designed to make your 
job easier—and to improve your skills in every 
area. It combines, for the first time, the know- 
how of the country’s top secretarial training 
experts and the practical knowledge of suc- 
cessful secretaries themselves. 

The program consists of P.S. for Private Sec- 
retaries, a twice-monthly publication brimming 
with new ideas and job-tested techniques used 
by many of today’s top secretaries—plus Secre- 
tary’s Memory Jogger, an ingenious new re- 
minder system that keeps you from forgetting 
assignments and other important things in your 
business or personal life. 

Twice each month P.S. for Private Secretaries 
brings you the latest short-cuts used by secre- 
taries in high-paying jobs. It shows you excit- 
ing ways to perform your assignments faster, 
easier, more effectively. It brings you new diets, 
fashion hints, and the unique “Secretarial 
Clinic” in which successful secretaries solve 
real-life problems sent in by readers. 

Secretary’s Memory Jogger is a monthly news- 
letter and time-saver combined: small enough 
to slip in your purse, yet so useful you'll never 
want to be without it. Each month the news- 
letter brings you dozens of gems on subjects 
ranging from hair care to office etiquette, from 
using perfume to whipping up last-minute 
meals that will bring raves. The “reminder” 
section of the Jogger is so cleverly designed 
that you have a personalized daily checklist of 
appointments, things to do, expenses, notes to 
ycurself for after-hours as well as business use 
—and you can save each monthly Jogger (in a 
handsome wallet which we'll include free) as a 
running diary, or for tax and budget purposes. 
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Mail coupon today for 30-day free trial 


To let you see for yourself how useful Ti 
Secretary's Self-Improvement Program can 6b 
we invite you to try it for 30 days witho 
cost or obligation. Mail in the coupon and ¥ 
will begin your one-year subscription to tl 
program—and rush your free gift, “‘The Seer) 
tary’s Letter-Writing Kit.” At the end of tt 
30-day free trial period, if you do not agree thi 
the Program is everything we say, simply retui 
the materials and forget the matter. Only if yc 
are completely satisfied, will we continue yot 
subscription at the low annual rate of ju 
$1.25 a month, plus postage and handling. 
free gift is yours to keep, either way. To begi 
your no-risk subscription, send no money no¥ 
Just fill out and mail the coupon today. 


ae NO-RISK COUPON—MAIL TODAY ==: 


Bureau of Business Practice, Dept. 6435-K7 
Waterford, Conn. 06385 


Please send my free gift, “The Secretary’s Letter- 
Writing Kit,’’ and begin my one-year subscrip- 
tion to The Secretary’s Self-Improvement Pro- 
gram. I understand I may try the program for 
30 days free. At the end of the free trial period, 
if I am not completely satisfied, I may retum 
the first month’s materials without paying or 
Owing anything, and you will cancel my sub- 
scription. Otherwise, you will bill me at the low 
annual rate of just $1.25 a month plus a few 
cents postage and handling. ‘‘The Secretary’s 
Letter-Writing Kit’’ is mine to keep, whether I 
subscribe or not. 


Addcese .. oo. 00) scctece eee — 

City cece receceseeseesereceseecesoe oe eeeer 
[State ete hae Zip Code ...-<-seseu a 
Bs (IE known) 













EAL SVETLANA STORY 
ed from page 63 


us precious volumes, and rejected 
f them as too expensive. Svetlana 
mayed. 

e like something, we just take 
explained. “Later on, if it turns 
don’t have enough money, we 
back.” 

tier thought he understood. Yet 
e met Svetlana in Switzerland 
ring she startled 
ain by suggesting 
e did not merely 


Indian village 
aschool in Switz- 
After all, thanks. 
tier’s intercession 
yeneral de Gaulle, 
id also been in- 
come to France, 
9, She said, she 
“give something 
nee” as well. 
stier, an im- 
y practical man, 
friends call him 
was so 
d that he never 
le to respond. “I 
t at first it was a 
he said. But then 
zed that her atti- 
erely reflected 
me reaction she 
d toward the gifts 
he and Mrs. 
r had brought 
or Svetlana from 
a magnificent 
om Hermés, some 
jaga perfume and 
jacket. She sim- 
t the jacket on, 
ted as a child. 
ever said “Thank 
d’Astier recalled. 
er, giving is like 
self. She never 
ff Balenciaga.” 














‘ole of Very Im- 
t Personage eludes 
na. When a sales- 
mtified her at the 
of Beatenberg 
nly three days in 
rland, Louis Chif- 
he tall, thin, be- 
‘led chief of the 
rg security police, 
1 to put her up in 
eresvenstift, a tiny 
t in the remote 
of St. Antoni, on 
‘oad between Fri- 
und Bern in north 
1 Switzerland, 
fine view of the Gruyere Moun- 
Sister Florentina, who was in 
, was embarrassed. Her only va- 
om was No. 7, one of the smallest, 
stone floor and only a tiny throw 
vetlana stayed in this room for 
han three weeks. Shortly after her 
a better room became available, 
2 refused to move. 
» always said, ‘I’m satisfied and 
Everything is fine,’ ”’ said Sister 
tina, still shaking her head weeks 
ard. 
r receiving a sizable advance pay- 
rom her publishers, Svetlana went 
ng in Fribourg and Bern, usually 


accompanied by one of Chiffelle’s plain- 
clothesmen, the courtly 57-year-old Ar- 
nold Tinguely. Much like a country 
cousin, she was impressed by the mass 
and variety of merchandise in the stores. 
But during several forays she purchased 
only a pullover, a skirt, a gray suit, a 
green blouse and a blue dress, always 
choosing quickly and usually after a 
single try-on. 

Toward the end of her Swiss stay she 
became more conscious of Western fash- 


ions, and even acquired a lipstick. But 
when applying it in public, an unthink- 
able breach of decorum in the puritanical 
Moscow of her generation, she did so 
only shyly behind a cupped hand. She 
also had a curious mannerism, when 
talking or laughing at times, of covering 
part of her face with her hands as if, 
d’Astier suggests, to shield herself against 
“the unhealthy dazzle of the new world.” 

And she never could bring herself to 
fuss about her hair, which had last been 


Morning Stiffness 


Gives Continuous kelief For Hours 
From Minor Pain And Tenderness Of 
Joints So You Can Be More Active 

Throughout The Day 


Oe. the arthritis sufferer knows how difficult it 
is to ‘get going’ in the morning. Even simple 
things like zipping up a dress or combing one’s hair 
can be bothersome. But there’s real help in store 
for arthritics. Doctors know that to get truly effec- 
tive relief, it’s necessary to both relieve the pain 
and the inflammation that causes joint stiffness. 


The most reliable medication in the treatment of 
arthritis and the one doctors prescribe most is in to- 
day’s Anacin® Tablets. Anacin not only gives hours 
of relief from the nagging minor pain and its stiff- 
ness, but also helps reduce the inflammation. You 
simply take two Anacin Tablets upon arising and 
continue as directed. You can feel the pain and stiff- 
ness flow from affected joints and this relief lasts 
hour after hour so you can move easier again. What 
a difference Anacin can make for the arthritic! 





Anacin is a special fortified formula. It’s an ex- 
clusive combination of ingredients not found in 
any other product. See if Anacin doesn’t help you 


lead a more active life. 


MOVING? 


Change your 
address in 
advance. 


Mail coupon to: 
LADIES’ HOME 
JOURNAL, 
SUBSCRIPTION 
SERVICE, 
INDEPENDENCE 
SQUARE, 
PHILADELPHIA, 
PA. 19105. 


City 


NAME (print) 





ATTACH YOUR ADDRESS LABEL HERE 





My New Address 


State 


Date Moving 


done in India, and in a small village shop 
at that. When Svetlana learned that 
Tinguely’s daughter Bernadette worked 
for a hairdresser, she asked the girl to 
shampoo and cut her hair, insisting that 
everything be “‘very simple’’—no wave, 
no curlers, no tints. 

During all of her stay in Switzerland 
Svetlana was preoccupied with thoughts 
of her children, Joseph, 22, a medi- 
cal student, and Katia, 17. Their moth- 
ers defection had been a complete 
surprise to them. They 
never realized how dis- 
enchanted Svetlana had 
become with the Soviet 
regime. Dr. Janner re- 
called, “Again and again 
she said, ‘What can I tell 
my children so they 
won’t condemn me?’” 
Chief Chiffelle said: 
“She worried because 
she thought the children 
might think she was 
crazy. Moscow tried to 
create that impression.” 


ie Dr. Janner’s ad- 
dress, which she had 
given her children in a 
postcard, she received a 
letter from Joseph (an- 
other letter with a sim- 
ilar message would reach 
her in America). She 
must return, Joseph ar- 
gued; her flight was 
senseless. Finally Svet- 
lana phoned him in Dr. 
Janner’s presence. Dur- 
ing a conversation 
lasting almost 45 min- 
utes, she struggled, but 
failed, to keep calm and 
to convince her son that 
her course was irrevoca- 
ble. For days afterward 
she was distraught. 
Katia had been out when 
she phoned. Svetlana 
tried calling again. No- 
body answered. She then 
called a friend who lived 
nearby. The friend as- 
certained that both chil- 
dren were home. Clearly 
the phone was discon- 
nected. She never spoke 
to them again. 

Some time later, dur- 
ing the Swiss visit of the 
d’Astiers, Svetlana and 
her friends went stroll- 
ing through alpine woods 
on a particularly spar- 
kling day. Wild flowers 
glittered everywhere. 
The sky was crackling 
blue, the air pure crys- 
tal. The ground was 
damp, and Svetlana 
wore a pair of borrowed rubber boots. 
They were much too big, and Svetlana 
laughed at herself as she flopped about 
in them. Yet everyone sensed that she 
was melancholic. “Svetlana, what are 
you dreaming about?” asked d’Astier. 
She replied: ‘I’m dreaming I walk on 
this green grass seeing everything with 
Katia, my daughter.”’ 

The Swiss authorities, 
were keenly concerned about Svetlana’s 
safety. They were embarrassed when she 
countered every attempt to give her a 
bodyguard with a little smile and the 
words, “Is that really necessary?’ Sur- 
prisingly, the Russian (continued) 


meanwhile, 
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SVETLANA STALIN continued 


authorities never contacted the Swiss 
officials. Nevertheless, kidnap or murder 
attempts—perhaps by a lunatic fringe 
group—were realistic possibilities. 

Quite a few people were in the know. 
Sister Florentina at the Theresienstift 
recalled how startled she had been when 
she was first told about her new house 
guest (“I said to myself, Ja, wie ist das 
moglich—how is that possible?’’) Then, 
when Detective Tinguely heard that 
rumors about Svetlana’s presence had 
been heard in the bank of a nearby vil- 
lage, Chief Chiffelle asked the Bishop of 
Fribourg to admit her for another three 
weeks to the big convent, La Visitation 
de Sainte Marie, right in downtown 
Fribourg. 

“One could hardly leave the daughter 
of Stalin in such a place without getting 
his permission,”’ the chief said. 

At La Visitation, the bright-eyed, 
vivacious director, Sister Marie Mar- 
guerite, had to be told the truth, and at 
least two other sisters surmised what 
was up. Yet, after the initial disaster at 
Beatenberg, Svetlana was never again 
exposed while in Switzerland. Everyone 
who shared the secret was discreet. 
Everyone else was thrown off the track. 
When Detective Tinguely, for example, 
introduced Svetlana to his family (his 
wife runs a suburban inn, where Svet- 
lana had her first experience with a pin- 
ball machine) he identified her as ‘‘an 
English lady from London.”’ When Svet- 
lana spoke of Russia during conversa- 
tions in restaurants, her companions 
urged her to refer to her native country 
as “Ireland” or “Iceland.”” And when 
two of d’Astier’s Swiss relatives, Pierre 
and Francoise Blancpain, welcomed 
Svetlana into their home, they were told 
that she was the sister of a ‘‘Monsieur 
Gourski,”’ a Polish resistance hero. 

Francoise remembers how she finally 
spotted Svetlana’s picture in the paper 
the day Svetlana arrived in New York 
and how startled her husband, a wealthy 
brewer, had been when Francoise told 
him: “You know what? That was Svet- 
lana Stalin who was here for tea last 
Tuesday!” 

The Swiss police covered Svetlana’s 
movements expertly. When she was 
spirited to Bern and Zurich for confer- 
ences about her book and her future, she 
was driven in small, unmarked cars (usu- 
ally Tinguely’s personal Volkswagen) 
and then transferred at some prear- 
ranged rural landmark to another non- 
descript vehicle. Her chief host, the 
stocky, hawk-nosed Dr. Janner, 49, 
looks like a meek civil servant of his na- 
tive canton of Ticino, but he was all too 
aware that anyone might find Svetlana 
simply by trailing him. For weeks, there- 
fore, he avoided pinpointing his where- 
abouts by taking such precautions as 
never answering phone calls himself (at 
home he let his wife answer instead). 
“And then I also had my James Bond 
methods,” he said with a smile. 

At the time, it was no joke. Dr. Jan- 
ner will not disclose all his methods for 
untrailed—from his office in the 
gloomy, block-long Bund: 
of the Swiss Government 


going 
haus, the seat 
n downtown 


Bern, to a rendezvous with Svetlana. 
Several times, however, he did it by 
hurrying through some of the city’s 
busiest shopping streets to the main 
railroad station, only three minutes 
away; then ducking into the station’s 
crowds in such a way that a “‘tail’”’ might 
think he was catching a train; veering 


off, instead, into a long subterranean 
tunnel to a bank of four tiny, fast ele- 
vators that lead to a modern four-story 
parking garage; and finally popping into 
an elevator to one of the parking floors, 
where a government car would be wait- 
ing in a dark, deserted spot—and where 
no “tail’’ would find the taxi he would 
need to follow the fast-moving diplomat. 

The Swiss, then, were a sturdy link in 
the chain of Svetlana’s protectors. How- 
ever, the Americans also performed with 
notable smoothness, beginning right at 
7 p.M. last March 6 when a taxi depos- 
ited her in front of the super-modern 
American embassy at New Delhi and 
she walked up its glittering white marble 
steps carrying two small suitcases. 

The offices were closed for the day. A 
Marine stood guard. “I am Svetlana 
Alliluyeva, the daughter of Stalin,’ she 
said in her excellent English, and re- 
quested asylum. Some Marines might 
have been tempted to reply, ‘Yeah, and 
I’m Napoleon.”’ This Marine merely 
telephoned the consular officer, George 
Owen Huey, who talked with her, ex- 
amined her passport, recognized her 
name and called in Ambassador Chester 
Bowles. 

The next hours were frantic. Dis- 





Bernadette, Detective Tinguely’s 
daughter, gave Svetlana a haircut. 


traught but in control, Svetlana was in- 
terviewed by Bowles and other officials. 
They were satisfied as to her identity, 
but worried that the Russians might ac- 
cuse the U.S. of kidnapping Svetlana or 
provoking her defection. By 9 P.M. 
Bowles had decided to send Svetlana to 
Rome under CIA escort. She would 
leave at 1:40 A.M. on BOAC-Qantas 
Flight 751 unless Washington chose to 
countermand the decision. 

Bowles’s first coded message about 
Svetlana reached Foy D. Kohler, Dep- 
uty Under Secretary for Political Af- 
fairs in the State Department, at 10:30 
A.M. Washington time. A former U.S. 
ambassador to Moscow, Kohler later ad- 
mitted he was ‘‘astounded.”’ He hurried 
to Secretary of State Dean Rusk’s of- 
fice. Svetlana’s plane would leave India 
in four hours. A series of emergency con- 
ferences ensued, during which Svetlana 
was referred to only as “the lady.” A 
stream of query messages went off to 
Bowles. Was this woman really mentally 
balanced? Even if she was, had she made 
a rash move that she would later regret 
and recant? Would the Soviets accuse 
America of having subverted her? 

In New Delhi, Bowles and his asso- 


ciates continued to gain faith in Svet- 
lana. At her suggestion, she composed a 
2,000-word autobiography, which was 
promptly encoded and placed on Presi- 
dent Johnson’s desk within 24 hours. A 
State Department official later de- 
scribed it as ‘‘a very human, rather moy- 
ing document.’ She made it clear that 
she was no ordinary political malcon- 
tent. She proclaimed her love for Rus- 
sia, but also her firm resolve to live 
where the power of intellect would be 
respected and freely exercised. 

The details still are unclear, but Svet- 
lana probably disclosed to Bowles im- 
mediately that she carried with her the 
little. volume that left no doubt about 
her sympathies—and that would also 
make her rich. (It was her late husband, 
the Indian Communist Brijesh Singh, 
who had suggested to Svetlana in 1963 
that she write her memoirs. By the fall 
of 1964 she had completed them, filling 
150 pages with her round, somewhat 
childlike handwriting. First the couple 
hid the manuscript in their Moscow 
apartment. Then they asked an Indian 
friend, T. N. Kaul, to smuggle it out to 
India on his next trip home. Svetlana 
had retrieved it from Kaul when she had 
herself come to India last year, although 
he gave it up only with the utmost re- 
luctance. ) 

But why had Svetlana chosen the 
American embassy as her refuge? Baron 
d’Astier, who is bitterly anti-American, 
explains it this way: ‘‘She knew America 
is strong, rich, efficient. And she knew 
her memoirs could be published there 
quickly. She was impatient to get on 
with her destiny, which she conceives 
to lie in India. But she also wanted to 
experience the great world first. Only 
once had she ever been permitted to 
venture outside Russia—for a short 
visit to East Berlin.” 

To her Swiss acquaintances, Svet- 
lana’s feelings about America seemed 
reserved. ‘‘She expressed interest,” said 
Security Chief Chiffelle, ‘‘but she was 
afraid of the ,big cities. Even Bern 
seemed too large to her.’’ Dr. Janner 
confirmed this: “‘I don’t want a big 
city,’ she often said, ‘I don’t want a lot 
of people. I want and need my peace.’ 
But America was a known entity to her 
from her studies. She wanted to go there 
from the beginning. The only question 
was whether the U.S. would take her.” 

Even while her fate hung in the bal- 
ance during that frantic night in the 
New Delhi embassy, Svetlana realized 
that this was the central issue. She told 
American officials there that she real- 
ized her motives might be ‘‘misunder- 
stood” if she came to the U.S., and pro- 
posed that she go someplace else first, 
perhaps Switzerland. The Americans 
were delighted. No veto message came 
from Washington. After a harrowing 
two-hour wait for her delayed plane at 
Delhi’s Palam airport, terrified lest 
Soviet officials might still trace her at 
the last minute, she and CIA man 
Robert Rayle took off for Rome and, 
subsequently, Geneva. 

Copies of her book were made in 
Rome, rushed to Washington, read there 
in the original Russian and instantly 
recognized as possessing literary merit. 
By now the U.S. Government as well as 
the Soviets had decided how to handle 
Svetlana without increasing tensions be- 
tween the two nations too severely. 
President Johnson had decided to let 
Secretary Rusk handle the case as the 
routine move of a private citizen. The 

Russians decided to handle (continued) 






















PAMPER YOURSELF WITH THE SPLEND 
OF AN OLDE ENGLISH GARDEN WITH 
STEVENS “CANTERBURY” DURABLE 
PRESS SHEETS... AVAILABLE AT 
THESE FINE STORES AND BRANCHES: 


ALABAMA 
Mobile ©.......-. osédessenpsezessec0s) sc 
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SVETLANA STALIN continued 


her the same way. When Deputy Under 
Secretary Kohler called Soviet Ambas- 
sador Anatoly F. Dobrynin to his State 
Department office and told him “the 
full Dobrynin was obviously 
fascinated, but confined himself to re- 
marking that he was glad Svetlana was 


story,” 


not his problem. Most significantly, he 
did not say that the U.S. had put her up 
to her defection. 

The next move was up to Kohler and 
Malcolm Toon, the “‘country director” 
for the Soviet Union in the State De- 
partment. If Svetlana were to come to 
the U.S., she would have to arrive as a 
private citizen. She would require 
money, advice on marketing her book 
and on coping with the inevitable rush 
of public attention. Clearly, Kohler and 
Toon needed a civilian intermediary in 
whom Svetlana would have confidence 
and who could also give a closer ap- 
praisal of her book. They decided to call 
George Kennan, a retired ambassador 
to Moscow, who lives in Princeton. 
Kennan quickly read the book and then 
agreed to meet Svetlana in Switzerland. 

The meetings took place over a three- 
day period in a private villa. They were 
extraordinary encounters. Svetlana had 
never heard of Kennan, but she warmed 
to him rapidly. His task was three-fold. 
He had to convince himself that she 
really wanted to go to the U.S. He had 
to brief her candidly on the life she 
would face in the U.S. (“Do you know 
what it means to live in the free world?”’ 
he asked early during their talks. ‘‘There 
will be a lot of problems!’’) Finally, he 
had to open the way for her to meet his 
Princeton neighbor, General Edward 
Greenbaum, the attorney who would 
handle her business affairs. In all, the 
Svetlana-~-Kennan sessions amounted to 
a cram course in Capitalist Society. 

How did Svetlana respond? Dr. Jan- 
ner, who was present much of the time, 
is cagey. ““You know the Slavs,” he said. 
“They have an incredible capacity for 
enjoyment and for suffering hardships, 
too. has the same fabulous self- 
discipline—the capacity to suffer and 
suifer. It was obvious that she didn’t 
want to go back (to Russia). And what- 
ever was going to be unpleasant she was 
quite willing to take. At least overtly she 
played the role of being very pleased. 
Maybe she overplayed it. I don’t want to 
draw any conclusions about what might 
have been going on below the surface.”’ 

The ability to veil her feelings was ac- 
quired by Svetlana during a life filled 
with shattering losses and emotional 
frustration. The scene of her earliest 
anguish, at the age of seven, was the 
Kremlin on the morning of November 9, 
1932. A sobbing nurse, Alexandra An- 
dreevna, awoke her to tell her that her 
mother had died of appendicitis during 
the night. Stalin, seeming more angry 
than sorrowful, allowed the child and 


She 


her older brother, Vasily, a_ brief 
glimpse of the body before the coffin 
was closed o brief for them to notice 
the bullet wound 

Not until! she was 17, perusing an 


American magazine, such as only high 


government officials were privileged to 
read, did Svetlana gather that the beau- 
tiful Nadia Alli died from no nat- 
ural cause. Whether Stalin killed her, 
as some Russians whispered whether 
she committed suicide, as Stalin de 
clared, the mag: lid not discus 

Her death followed a juet given by 
Marshal Voroshilov. Nadia, who once 


served Lenin as a secretary, had long 
since grown disillusioned with the Bol- 
sheviks, and in a sudden excess of revul- 
sion rose from the table and denounced 
their savageries. Stalin, maniacal with 
rage, hurled She 
walked out, returning the 
Kremlin. When Stalin got there much 
or so he always main- 


obscenities at her. 


alone to 


later, she was 
tained—already dead. Svetlana, at any 
rate, believed he spoke the truth. Two 
years before his own death, on one of the 
rare occasions when he ever mentioned 
Nadia, he asked Svetlana what she 
thought drove her mother to suicide. 
She did not tell him what she thought: 
his own brutality. 

Svetlana abominated violence, and 
her feelings for her father fluctuated be- 
tween horror and her instinctive filial 
affection. 

To Svetlana, at least through her 
adolescence, he was a loving father. A 
family picture album, which she let 
d’Astier copy, shows Stalin carrying her 
in his arms during a country outing. In 
another photograph, he caresses Svet- 
lana, age nine, who wears a sailor suit, 
as they cruise the Black Sea. In letters 
d’Astier also copied, sent to her when 
affairs of state kept Stalin too busy to 
see her, he variously wrote: 

“To Svetanka, to the boss. You've 
certainly forgotten your old daddy. And 
that’s why you don’t write to him. How 
is your health? Not ill? Write me how 
you spend your time. . . I was waiting 
for orders really soon. But no orders at 
all. That’s not nice. It makes your old 
daddy unhappy. That’s all. I kiss you. I 
await your letter. Papa.” 

“Tittle Sparrow. Hello! A big hello to 
Svetlana, the big boss of her small sec- 
retary, that is, of Comrade Stalin. Com- 
rade Boss! We have received your letter 
and talked about it, all of us, with the 
greatest satisfaction. We thank you for 
this letter which helped us to better un- 
derstand the complications of interna- 
tional and domestic problems. Write us 
more often, Comrade Boss, please... I 
feel lonely because my boss is not with 
me. I kiss you a lot, my little sparrow, 
Tye JOY ee 

“Good morning, Setanochka. I have 
received your letters. I see you have not 
yet forgotten your daddy. That is good. 
I am well, but I am lonesome without 
you. I have received no orders from you 
and I am bored without them, your little 
old secretary. I am sending you post- 
cards, have a look at them. Maybe you 
will enjoy them ...I kiss you, my be- 
loved little lady ...” 

“To my ittvle lady, Setanka—greet- 
ings! .. . How are you spending your 
time? How is your English? Are you 
feeling well? I am well and happy as al- 
ways. It is lonesome without you, but 
what can one do—I have to bear it. I 
kiss you warmly, warmly—your daddy, 
Stalin!” 

But by order of her “‘little old secre- 
tary’’ most of the people Svetlana held 
dear were executed or imprisoned, some 
because they offended Stalin personally, 
others because of the political purges 
that decimated the Bolshevik ranks for a 
decade.- The victims included her Aunt 
Anna, her mother’s sister, deported for 
writing a book objectionable to Stalin; 
Anna’s husband, Redens, a veteran 
party member, killed in prison; her 
brother Pavel, whose gentleness of spirit 
Svetlana never forgot, dead as a result 
of prison another uncle 
i to suicide. The Svanidzes, the 


family of Stalin’s first wife, Katerina, 


hardships; 


fared no better. Katerina’s brother 
Alexander, his wife and son were all de- 
ported. Only the son survived. Stalin’s 
secret police murdered her sister Mariko 
along with Svetlana’s beloved godfather, 
Avel Ordjonikidze, Secretary of the Cen- 
tral Committee. With the sole exception 
of Svetlana’s old Alexandra, 
Stalin replaced the household servants 
of her girlhood with N.K.V.D. agents. 

At 17, Svetlana fell in love with a man 
some 20 years older, Alexis Kapler, a 
brilliant film writer who won the Lenin 
Medal for his Lenin in October. He was a 
Jew—anathema to Stalin. The N.K.V.D. 
tapped Svetlana’s telephone, reported 
every conversation with Kapler to 
Stalin. A few months later he was ar- 
rested on a trumped-up charge of spying 
for the British and deported to Siberia. 

Svetlana attended the University of 
Moscow, majoring in English, which she 
later taught there, and she became en- 
gaged to a law student, Grigory Mo- 
rozov (today a university professor of 
law). He, too, was Jewish and when she 
told her father she intended to marry 
him, he slapped her face, then cried, 
“Look what you’ve done to me—made 
me behave like a beast.’ This time he 
decided not to break up the relationship 


nurse, 





Security Chief Louis Chiffelle 
worried about Svetlana’s safety. 


while Morozov’s love for Svetlana was 
still young and strong. But when they 
married, he refused to see or speak to 
her. She nevertheless named her first 
child Joseph. Under the pressures that 
Stalin continually exerted, the marriage 
began to crumble after three years. Fi- 
nally, he instructed his son Vasily to ob- 
tain Morozov’s signature to a statement 
of renunciation. The husband yielded. 
An hour later a car arrived from the 
Kremlin to transport his belongings. He 
never even bid Svetlana good-bye. 

There followed a reconciliation with 
her father. But the old intimacy was 
lacking. They seldom met anymore. 

In 1949 Svetlana married again. Ab- 
horring violence as she did, her choice 
seems, at first blush, peculiar, for her 
husband, Yuri Zhdanov, was the son of 
a notoriously brutal member of the Cen- 
tral Committee. But, as d’Astier learned, 
Russian society has no Capulets and 
Montagus. The sins of the father are not 
visited on the son. The grandson of the 
great Russian writer, Maxim Gorky, for 
example, married the daughter of Lavy- 
renti Beria, even though Beria had mur- 
dered his father. Yuri proved to be a 
mild, kind man. It was not really love, 

































































however, that drew Svetlana to hi 
rather her need for warmth and p 
tion. That marriage, too, ended 
vorce, after she bore a daughter, 
Zhdanov today heads the Univers 
Rostov. 

Svetlana saw her father for th 
time in 1953. D’Astier recounts t} 
cumstances in his biography of § 
“Sunday, March 2, Svetlana wan 
speak to him [Stalin]. She couldn 
through. A guard’s voice always 
vened. Next morning a secretary 
to fetch her. Her father had been 
unconscious on the floor of his ret; 
Kountsevo. In the garden Svetlg 
greeted by Bulganin, Malenko 
Khrushchev, who is in tears. The 
her to the bedside. He can’t spea | 
his gaze is alive. He lies on a sofa 
main room where, on the walls, the 


there are too many people, doctors 
vants, presidents who go to and 
the Kremlin, where parleys are | 
held. There are no statesmen, d 
servants, but tormented men w 
with eyes closed for the last breath 
a daughter who doesn’t know wha 
should mourn and what she should 
After the last breath, the room em 
Svetlana lingers late into the nighi 
the body is removed... .” | 
In the ensuing eruption of 
Stalinism, many of Svetlana’s f¢ 
associates shunned her. She subs 
lonely and bewildered, on a small 
ernment pension and her salary as¢ 
versity teacher of English. She 
moved to tears when a young poet 
university showed his sympathy, 
day after class, by helping her in 
coat. Among Stalin’s prisoners, 
Khrushchev amnestied, was Alexis 
ler. During his 12 years in Siberian 
he had married, but when he met } 
lana again, there was a brief reawé 
ing of their romance. He chose, 
ever, not to abandon his wife, and) 
more Svetlana found herself alone. 
She had grown to believe that “i 
impossible to exist without God in 
heart,’ and in 1962 a priest of the 
sian Orthodox Church baptized he) 
The following year Svetlana ha¢ 
tonsils removed at Moscow’s M 
Hospital. There she frequently visi 
friend who was also convalescing,) 
one day they fell to discussing po 
“Tt must be admitted,’ Svetlanz 
marked, “that Stalin committed { 
errors.’ At this the patient occupyin 
neighboring bed interjected, ‘‘Erro 
not, Stalin founded the Soviet na 
and therefore you should not speak 
respectfully of him.” 
Svetlana rejoined, with a § 
“What would you say if 1 told you 
Stalin’s daughter?” | 
“T would gladly extend my vener 
for that great statesman to his daugh 
The admirer of Stalin was B 
Singh, a handsome, urbane man 0) 
suffering from tuberculosis. Party ( 
rades had arranged for his treatmen 
some of the city’s top physicians, 
they had also found him a job tram 
ing Communist literature into H 
Captivated, Svetlana returned to 
hospital daily, and for hours Br) 
would poetically expound Indian 
ture and mythology, the sensuous} 
of the Hindu deities, the rebirth of 
after death to an eternity of spiri 
bliss. He had such reverence for all f¢ 
of life that if he spotted a fly in the® 
he would open a window to (conti 
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SVETLANA STALIN continued 


let it escape. Part of the old-fashioned 
Russian treatment for tuberculosis con- 
sists of applying leeches to the patient’s 
body. When the nurses then proceeded, 
according to custom, to destroy the 
leeches by immersing them in salt water, 
Brijesh would not tolerate it. 

Despite the difference of 20 years in 
their ages, the ailing Hindu aroused in 
Svetlana a passion more intense than 
she had felt for any other man. ‘‘Bri- 
jesh,”’ she told a friend, ‘‘has brought 
color into my drab, gray life.’’ While 
still in the hospital, Brijesh requested a 
marriage license. The Soviet Govern- 
ment generally frowns upon marriages 
to foreigners, and the request was denied. 
So, upon his discharge from the hospital, 
Brijesh and Svetlana took up life to- 
gether in her apartment. 

Svetlana had not yet met Brijesh 
when, in 1962, d’Astier revisited Mos- 
cow as one of the-architects of the ex- 
treme left-wing Peace Movement. Its 
symbol was Picasso’s Dove of Peace, its 
chief aims, the promotion of coexistence 
between East and West and nuclear dis- 
armament. But on this trip d’Astier had 
a secondary object. Having written a 
short biographical sketch of Stalin in a 
book called Les Grands, he proposed to 
expand it into a full-length portrait, and 
he hoped, if he could find Svetlana, that 
she might furnish additional data. In the 
literary and political circles to which he 
had entrée, he discreetly sought her ad- 
dress. But Stalin’s daughter was still a 
figure about whom people considered it 
unwise to give information, even to a 
partisan of Russia as ardent as d’Astier. 
Finally, after several days, he ran into 
an old friend at a party who dared re- 
veal the place. It lay near the Kremlin, 
about a mile from d’Astier’s hotel, the 
Moskva, and was known as “‘The House 
of Old Bolsheviks,” for there the gov- 
ernment lodged retired party faithfuls. 
Like practically all foreigners in Mos- 
cow, d’Astier had been assigned a 
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exercised by what is still called Mother 
Russia, a term that exists quite aside 
from the concepts of capitalism and 
communism. The women embraced. In- 
stantly they were like old friends. And I 
believe that I, too, have come to know 
Svetlana very well myself. 

My brief reunion with her in Switzer- 
land had been arranged by my Swiss 
relatives and the Swiss Government. I 
must be candid: I went there not only to 
greet my friend once again but also to 
persuade her not to go to the United 
States. I was afraid for her. I feared that 
in America she would face political ex- 
ploitation and too much publicity. I 
suggested that she come to Paris. But it 
was too late. Decisions had been made. 
Contracts had been signed. Svetlana 
was definitely leaving for New York. 

Why did she go to America? I am 
convinced that it was not because of any 
real personal preference. It was simply 
because America is the most powerful 
nation in the world; the only 
that is capable of two formidable acts: 
playing God and displeasing 1 
Union. 

Naturally, I regretted her decision 
when she told me about it, and I still re- 
gret it today. I think that the name of 
Stalin will be as heavy to bear in New 


country 


1e Soviet 


chauffeur-driven car and a bilingual 
“souide,’”’ whose main duty was to keep 
track of his movements. In his case, two 
people, a man and a girl, alternated as 
guides. He managed to evade their vig- 
ilance, however, and, tucking a copy of 
Les Grands under his arm, he set out for 
Svetlana’s apartment on foot. “I am ex- 
pert at knowing when I’m being fol- 
lowed,” says the former underground 
fighter. ‘‘Nobody followed me.” He 
passed the Kremlin, crossed the Kameny 
Bridge spanning the Moskva River, and 
on the other side came to a group of big, 
gray, stucco buildings, clustered around 
a dull, spotty patch of grass. For a 
while he sat on a bench, scanning the 
buildings, alert for any sign of an 
observer. 

Detecting none, he finally slipped 
through the entrance indicated by his 
informant, climbed four flights of cement 
stairs, rang a doorbell. The violet-eyed 
woman who opened the door wore a 
bathrobe. 

“Svetlana Alliluyeva?” She nodded. 
“Tam Emmanuel d’Astier,’’ he said, con- 
fident that the name was familiar to her, 
since the Soviet press occasionally re- 






“Eat as much of anything you like—just don’t swallow.” 


York as it was in Moscow; that she is, in 
fact, merely leaving one cage for an- 
other. I know Svetlana: she is truly not 
interested in money or notoriety. She 
told me that her money would go to the 
school and the hospital in her late hus- 
band’s Indian village. As for the pub- 
licity, I think that she really just wants 
to go back to India and live quietly. 

The truth is that Svetlana likes every- 
thing to be without artifice. At the same 
time, artifice does amuse her. It may 
even be attractive to her to a certain de- 
gree. It was quite clear to me during our 
last encounter in Switzerland that she is, 
in a way, childlike, and certainly still 
ignorant of the Western way of life as 
she now confronts it in America. 

I am very much afraid, for instance, 
that Svetlana’s memoirs will be ex- 
ploited by anti-Communists and by the 
scandalous sensationalism of a certain 
segment of the Western press. Liberty 
is, after all, not just a word to be shouted 
into the world’s face. It is a condition, a 
way of living, and it is hardly consistent 
with the war in Vietnam, with racial 
segregation, excessive materialism, or 
world domination. Now I fear that 
Svetlana will become identified with 
these things. It is sad. I wish that Svet- 
lana would be left alone to live with her 
children and to pursue her private 
destiny. 

What is her true destiny? I think it is 


ported his activities. But he spoke 
French, which she didn’t understand: 
She stared a moment in silence. He went 
on in English, the only language, he dis- 
covered, that they both spoke fluently. 
“T have written a few things here (show- 
ing her the book). Some are harsh, but 
some, I think, are understanding.” 

“T can’t receive you like this,’ Svet- 
lana said, and, motioning him into a siz- 
able living room, she withdrew to change. 

As he waited, he noted a smaller ad- 
joining room, full of books. Beyond that, 
he learned later, was a kitchen, a bath- 
room and a bedroom occupied by Svet- 
lana’s son, Joseph, then 16. Katia, age 
10, shared her mother’s bedroom. No 
paintings relieved the whiteness of the 
living-room walls, and nowhere did 
d’ Astier see any reminder of Stalin. Rus- 
sians love a profusion of bric-a- brac, but 
Svetlana’s apartment was uncluttered. 
The approved Bolshevik design of furni- 
ture totally rejects earlier styles without 
embodying any style of its own. Every- 
thing is severely utilitarian, straight- 
lined, department-store modern. But 
Svetlana had somehow found tasteful 
pieces. The color scheme of her curtains 
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to travel wherever she likes and to re- 
discover her dreams on the banks of the 
Ganges River. 

Yet when Svetlana and I talked in 
Switzerland, I felt that there were only 
four forces present in the room: God, 
Stalin, the Soviet Union and the United 
States. The names of God and Stalin 
were not spoken aloud. I knew that she 
had found one and buried the other. 
How does she really feel about her 
father? I think that her sentiments are 
clearly divided between devotion and 
horror; devotion for the father, horror 
for the tyrant. 

As we talked, I kept thinking of how 
Svetlana had written me from her late 
husband’s village in India last year that 
each morning a bluebird had come to 
her window. As was the custom in the 
village, she called it her bluebird of good 
fortune. Now, as I try to answer the 
question ‘‘What does Svetlana really 
want?” I believe that she, too, is a blue- 
bird beating her wings against a closed 
window. The bluebird wants to get 
through that window to make her nest. 
Svetlana wants to see the world. She is 
eager to know all places, all men. She 
also has the nature of all writers: she 
wants to confide her experiences. 

She knows that her books will make a 
lot of noise, and she finds this somewhat 
surprising. She is, perhaps, a bit naive 
in this respect, too. All she wants is to 



























































and carpet was pale, subdued, 
and, above all, feminine. 

She reappeared in 10 minutes wi 
makeup or adornment, her short 
immaculately groomed, wearing a 
of the simplest, soberest, yet fet 
color and cut. Her smile exposed 
as white and even as a string of ma 
pearls. They faced each other aer 
small table. D’Astier recalls: “$k 
the calm of a deep, still lake. She 
beautiful, but it is impossible to sp} 
few minutes with her without bein 
chanted. She exudes a natural aroy 
womanliness. She strongly attra 
Her gaze is steady: a doe questi 
nature that lies beyond the hunte) 
trap and the gun of which she i 
aware. Her life, her solitude has tz 
her to weigh matters. Her word 
sparing, controlled and decisive, 
doesn’t reveal all of her thought 
what she does say has the ring of t 
She is tender. As she talks, she toi 
your arm, takes your hand.” 

Mme. d’Astier, who met Svetlar 
years later, adds, ‘‘She has no glib} 
talk. She knows how to listen. Unlil 
typical Russian, she is not outw) 
emotional. She speaks matter-of-f 
of her mother’s terrible death, alth 
it haunts her. She is without yz 
She is quick to laughter and 
laugh, too. But at the same time 
senses a profound, underlying sadn 

As their first encounter ended 
lana told d’Astier, ‘I want to re 
book. I can read French, even thot 
can’t speak it. Please come — 
tomorrow.” 

When he tried to leave the } 
Moskva alone next day, his male g 
whom he found offensive, demand 
accompany him in the car. D’Asti¢ 
fused to budge unless allowed to pré 
by himself. “But at least tell me y 
so I can instruct the driver,” 
guide. “Only as far as the bric 
d’Astier told him, and the driver dro 
him there. D’Astier liked his girl g 
and when she stepped into (conti? 


confront the truth and to tell it al 


# 


the rest, she values her husband’s1 

F ; 2 5 | 
ory and wants to live in his couy 
which she venerates above all ot/ 
And she badly wants surcease fro 
row. She wants so much to be rew 
with her children. They are on the é 
side. They may fail to understand 
and, of course, she is anguished a) 
this. 

So today Svetlana flees history 
searches for a life of her own. One 
not help but love her and to fear fo 
Behind her is her past in the Kre 
and in her apartment on the left t 
of the Moskva, where we first = 
hind her, too, is India, where she f 
herself, and which she is now fleeing, 
at the same time, trying to retain as 
own. She does not belong to either 
United States or the Soviet Union. 
hates politics. She wants only to be 
self. And she wants quietude. 

Will we see her again? How log 
the press, the photographers and 
ica keep her from her peace? Even 
she is torn between the generosity 0 
intellectuals and the greed of the 
ness men. Even now she is asking 
self whether she has really made 
right decision. She is waiting. She 
go on waiting, just as bluebirds g 
singing. She has no home, no co 
She will belong to those who will 
her peace with herself. 





Once again, to celebrate Fruit’n Cereal Time... 


Kellogg's buys the fruit 
when you buy the cereal 








“Strawberry Seal” 
(2-in. x 2-in.) ap- 
pears on special 

packages of | 
Kellogg's Corn i 
Flakes. i 





“Red Rasp hey 
Seal” (2-in. x 2-in.) 
appears on special 
pee of 

ellogg’s Sugar 
Frosted rakes. 


| “Peach Seal’’ (2-in. 
| & 2-In.) appears on 
special packages of 
Kellogg's Rice 
Krispies. 


an FROSTED 
. RICE” FLAKES) 


Just mail two “Fruit Seals” cut from 
KRISPIES 


special packages of Kelloggs cereal 
favorites, and we'll send you a 
certificate worth 25¢ toward the 


purchase of fruit at your own store. Address your two ‘‘Fruit Seals” to ‘Fruit & Cereal, P.O. Box 524, 


y Detroit, Michigan 48232’; and on attached sheet of paper be sure to 
@ print your name, address and zip code plainly. Offer limited to one 





Md Af | e request per family, and expires December 31, 1967. Each request 
Cae fF f f A must be mailed separately. All others will be returned. Sorry, we 
fe | | ip cannot honor multiple requests. 


©1967 by Kellogg Company 
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SVETLANA STALIN continued 


the car the third day, he did not object. 


As they parts t the bridge, she said, ‘‘] 
know where you're going. I’m one of her stu- 


s. We love her.” 
So great was S confidence in him 


dents. Give her 


that she not o sed the writing o 


her own memoir o offered to make 


nt. With extraordinary 


him her literary 





There is nobody more famous for 
keeping time than our Big Ben! So 
Westclox has designed some more 
clocks closely related to him. With 
the same quiet tick. The same famous 
dependability. 

But Big Ben isn’t all there is to 
Westclox. Westclox makes more 
clocks than any other clock manu- 
facturer in the world. Kitchen Clocks. 
Bedroom Clocks. Alarm Clocks. 
Electric Clocks. No-Cord Decorator 
Clocks. More than 270 different 
clocks. 

Westclox started it all with Big 
Ben. And ever since, nobody’s kept 


time like Westclox. 

Big Ben (top of page) $7.98* and $8.98*. 
1. Baby Ben Magic Touch, just a touch on 
top to shut off alarm, or light the dial, $9.98"; 
2. Big Ben Chime, a musically inclined 
clock, $9.98*; 

3. Baby Ben, one of the compacts, $7.98* 
and $8.98"; 

4. Big Ben Electric Dialite, it never needs 
winding, $8.98*. 


*SUGGESTED RETAIL PRICE. 


WESTCLOX 


GENERAL TIME 


Progress in the World of Time 


WESTCLOX DIVISION 


self-denial, considering the profits he stood 
to gain, he replied, “‘No, it’s not my 
profession.” 

After he returned to Paris to begin work 
on his biography, they corresponded. 
Though her letters reached him by airmail, 
apparently unopened by the Soviet censors, 
she received his letters only when he en- 
trusted them to some friend traveling to 
Moscow. But, oddly enough, they had no 


trouble telephoning each other, and in this 
way she would clarify points as the biog- 
raphy progressed. D’Astier’s Russian wife, 
Louba, was touched by the image he painted 
of Svetlana, while Svetlana felt a spiritual 
kinship with Louba through what he had 
told her about his wife. Talking to Svet- 
lana one day when the connection was poor, 
he asked Louba to carry on in Russian. So 
began a friendship that ripened through 


‘one, for Louba’s fath 































































later telephone coal 1 
and letters. It was 


Krassin, Soviet AmB 
to England, then t 
had depiored Stalin’ 
to such a degree tha 
died of a coronary in 
rumor spread that § 
had him poisoned. Y 
votion of the two da 
each other ran as dee 
fathers’ enmity. 


ee the fall 
Brijesh’s tuberculous 
grew worse His do 
cribed it to the Ru 
mate, and agreed h 
return to his native I 
the government deni 
travel permit. Nor w 
grant Svetlana’s re 
import certain West 
unavailable in Russi 
died on October 31. 
Svetlana carried in he 
book a photograph 
taken of him in his 1 
After cremation an 
mony lasting but a 
utes, she was handed 
tic bag enclosing his as 





Waiting at the N 
airport’s arrival gate 
viet Ambassador Iva 
diktov and member 
staff. But theirs was 
reception. The aml 
immediately confisea 
lana’s passport, visa aj 
ticket and informed 
she must spend the fo} 
as a virtual captive in| 
bassy guest house. He 
a personal antipathy 
over, which would ha 
determination to r 
Russia. When, for exa) 
noted that, following | 
tional Hindu practice 
no meat, he derided 
the Hindus in brutal l¢ 

Later the Soviets 
and let her visit her hv 
village, Kalakankar. § 
grew to love it—and I 
her letter of Januar 
d’ Astier she confided: ‘| 
like to stay forever.’ SI 
to tarry at least until] 
lowing October 31, w 
village would observe t 
versary of Brijesh’s de! 
appealed to Ambassad¢ 
diktov. Grudgingly, 
tended her visa by or 
She deliberately mis 
Aeroflot flight back to I 

Then, in a final effor' 
long her sojourn, § 
badgered Benediktov i 
phoning Premier Kosy' 
also wrote to him hers 
answer was a firm 7; 
must board the Aerofl 
March 7. On the 5th he 
kankar host—her la 
band’s nephew, Raja 
Singh—accompanied 
plane to New Delhi. SI 
the night in the rajajiie 
house. Next morning t 
retaries arrived from th 
Embassy to return hef 
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Versatile new children’s 
clothes go from playtime 

~~ to partytime— it all 
_ _ comes out in the wash: p. 52 a F : 


Pa sil il 


~ 


AN 


There's nothing timid about the bouncy prints 
Lady Scott’s collected for your bath. And you add 
io the excitement with matching 2-ply facial tissue 
in decorator dispenser boxes. All in Bluebell Blue, 
Antique Gold, Camellia Pink, or Fern Green. 
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Plug in the KiNDNESS* Instant Hairsetter 
(At work! At school! At home!) 

Set your hair with comfortable, controlled, dry 
heat. It’s the big change from slow, wet-setting! 
Lift the rollers off the warming posts when the 
red indicator dots turn black. 














5-minute setting 
(no water, no lotion, no waiting to dry!) 
Roll up your dry hair. In about 5 minutes, comb 
out firm, bouncy curls for the long-lasting set 
you want! (No more sleeping in rollers!) 









Now do the instant hairdo 
(any style you want!) 
Fourteen fast-setting rollers, in three sizes, give 
you a fresh pretty hairdo the quickest, easiest 
way ever. Great new gift for any busy gal! 










Listed by Underwriters Laboratories, Inc 





UME NEBR Ti AM ei KiNDNESS* “7 Instant Hairsetter (ina handbag)! - 
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Eyemakeup shouldn't 
shout. 





The overshadowed eye? 





Out. Revlon’s new soft- 
spoken shades are the ones 
to watch. Flooded-with- 
sunlight pales. Subtle 
smoketones. Shimmery 
nightfrosts. See how they 
widen your outlook. Soften 
your glance. (Your whole 
face seems sweeter-by- 
association. ) 


The sticky-wicket lash? 


Who needs it. Revlon eyes 
look lush and lashy. Not 
hard and flashy. ‘Brush-On 
Mascara’ colors them silky. 
And the spiral-shaped 
brush (a Revlon invention ) 
is ‘tapered’ to take in lashes 


you didn’t know you had. 


(Even mini-eyes 


seem model S1Ze. ) 





‘BRUSH-ON Shadow’ 


‘BRUSH-ON Mascara’ 
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little dry skin lines? 


Started to notice 
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ms SkinDew | 


Emulsion 


z For All Day Beauty § 


Skin Dew 
Mure Cran 


i os Helena 
Helena Rubinstein ‘Rubinstein 


— 


kin Dew 


helps dew away 
dry skin lines 
24 hours a day. 


IN THE MORNING, slip into 
Skin Dew® Moisturizing 
Emulsion. Its precious mois- 
ture seeps deep. Works invisi- 
bly to help dispel dryness. 
Leaves the barest, silky mist 
over skin so makeup flows on 
with ease—stays fresh longer. 


AT NIGHT, re-dew with 
Skin Dew Moisture Cream 
with exclusive Collagen Pro- 
tein (a natural substance 
comparable to the proteins in 
young skin). Its rich emol- 
lients, moisturizers and sof- 
teners—all conspire to help 
fight wrinkles, keep skin soft, 
supple, smooth. 


Helena 
hubinstein 


© 1967, Helena Rubinstein, Inc. 
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Vitamin C... 
2 orange juice vitamin. 





More food energy 
wo slices of buttered toast. 





uch mineral nourishment 
s two strips of bacon. 


istant breakfast 


our in milk and stir. Try all the flavors—like Chocolate, Coffee, Vanilla, Eggnog, 
ate Malt, Orange, Banana, Strawberry, and Dark Chocolate. Only great! 








to £o on...in a glass! 





[IS ERYONE? Sandy Dennis, the cuddly 
“ as a smash in Any Wednesday and got 
d Vho’s Afraid of Virginia Woolf ?, is about 

it more screens than a lost mosquito. She’s now star- 

: in Up the Down Staircase . . . she’ll soon be seen in The Fox, based on the 

i. Lawrence novella . . . and she’s ready for release next year in Sweet No- 
ember. co-starring Anthony (Stop the World I Want to Get Off) Newley. .. . 
Audrey Hepburn, whose fetish is large dark glasses, portrays a sightless girl in 
Wait Until Dark, the chiller with Alan Arkin coming from Warner Bros. for 
Christmas. Henry Mancini will write the romantic title song, highly appropriate 






since love is blind. . . . Michael Caine has finished Billion-Dollar Brain, the Len 
Deighton thriller coming in February. Featured in the cast is one Stanley Caine, 
and if you don’t think that’s Michael’s brother you don’t know the movie 
business. . . . John Wayne has purchased the rights to The Green Berets, Robin 


Moore’s best-selling novel, and is now filming the $8 million glorification in 
Ft. Benning, Ga. It’s being produced by Michael Wayne, and if you don’t think 
that’s John’s son you don’t know the movie business. . . . Gilbert Becaud, the 
all-man French chanteur, returns to America September 18 to open the Waldorf- 
Astoria’s splendored Empire Room. I recommend him without reservation, 
although it’ll be easier to get in if you have one. .. . Bonnie and Clyde, the movie 
starring Warren Beatty and Faye Dunaway asa mug and his moll, world premieres 
in Denton, Tex., September 12 in case you’re stuck for someplace to go that 
night. 


Steve Lawrence smiled into his Waldorf Towers living room, threw himself onto 
the floor and began kissing his French poodle. David Lawrence, 7, seated at the 
upright, ignored his father, continued to plink chords, mostly diminished sev- 
enths. “I haven’t seen Rocky for days,’’ explained Steve, looking up. “‘Isn’t 
Rocky a great name for such a small dog?” said Eydie Gorme, coming in hand 
extended. She climbed onto a sofa, sitting high on the back with her feet sunk in 
the cushions. Steve and Eydie, as they are known to total strangers, are Amer- 
ica’s top husband-and-wife act until I get letters from readers. They’ll star to- 
gether in Golden Rainbow, a Broadway musical opening next month they cer- 
tainly hope. Steve portrays a widower with a young son, and Eydie is his sister- 
in-law. ‘‘We hate each other,’’ said Steve, up now. “In the show. We can fight 
vicariously on the stage instead of at home.” “It’s mah-velous,” called Eydie 
from her perch. ‘“‘“Great songs, contemporary, so modin, it takes place in Las 
Vegas, it will all be so fresh and now. It will either be very successful .. .” 
Followed by her shrieking laugh. David left the piano and the room. “‘He’s seven 
and Michael’s five,” she said. “I never allow my children to be photographed. 
And I drive them to school. And I won’t let them go to any sleep-away camp. 
In other words, I won't let them out of my sight. I’m scared.” “What do you 
want me to order for dinner?” asked Steve after he and Eydie talked about’ 
making $25,000 a week and about the new Broadway show, and hotel food. 
“Chinese, Chicken Delight, or the Stage Delicatessen?’’ Steve turned to me: 
“How can you live the good life without getting heartburn?” His smile lit my 
way into the corridor and the door clicked closed. 


Beth Brickell is a very pretty Pi Phi from the University of Arkansas who stars 
as Dennis Weaver’s wife in Gentle Ben, the CBS-TV series about a family living on 
the edge of Florida’s Everglades with a little boy and a 650-pound pet bear. 
“The first thing I told those script writers was I refuse to wear an apron,” said 
Beth in her stretched-out Arkansas, drawl. “There are no ordinary house- 
Wives anymore. American women bring to their homes the initiative that would 
have gone into a career, and they are not Ma and Pa Kettle and I’m tired of 
television making it seem that they are. Why, my friends back in Arkansas 
think nothing of flying down to Neiman-Marcus for their clothes, and even the 
ones who don’t do that can take a pattern and make it look real modern. We’re 










Debbie Reynolds: 
To a new image, 
lightly. @ 


Audrey Hepburn: \ 
Through a giass, 
darkly. 

































up to date. I told the writers I expected th, 
make the character I portray at least as inte 
as the bear.”” Now that she’s set on TV, Beth’s 
almost perfect: “All I would like to know nowy ; 
to meet a man who is neither neurotic nor married.” 


Doris Day will star at night in Where Were You When the Lights Wen, 
MGM’s turned-on comedy about the New York blackout. Pulling a switch 
Day will not portray an innocent. Her co-stars are Robert Morse and P 
O’Neal, and the film will be current next summer. . . . Ready for publicat 
The Bad Speller’s Dictionary, designed by Random House for people w 
how can I look up how to spell a word if I don’t know how to spell it? The v¢ 
lists 10,000 words, arranged alphabetically wrong according to how they 
Now you can find acheive, abbandon and irrevelent. That’s gud news, 


THE SMALL SCREEN SCENE: Get set for a super-special: Africa, ABC-TY’s 
hour spectacular. When: Sunday, September 10, from 7-11 p.m. EDT. Gert 
Peck narrates, Howard K. Smith provides commentary, film crews have 
throughout the continent for almost a year. See it all! The Congo! The Sp} 
The Python Dance of the Maidens! And if you can’t absorb a four-hour b | 
one’staring, ABC will let you have it again, an hour at a time, on four su 
Tuesday mornings beginning September 19. | 
OTHERS: September 9: Miss America Pageant 1968. Fifty reasonably attre 
girls and Bert Parks’ teeth. (NBC-TV). . . . September 12: Gauguin In T; 
The Search for Paradise. Sir Michael Redgrave speaks Gauguin’s words } 
color cameras show Gauguin’s paintings. (CBS-TV). | 
When Debbie Reynolds bounced in late for lunch, she explained it easily 
couldn’t get my face working.” And when the Journal’s Joyce Ilig poi 
purple pen, Debbie flipped: “‘I’m not hot copy. I’ve had enough hot copy i 
life, and I don’t like it. I’m just not that kind of girl. I will not undress o1 
screen, and I will not get into bed with a leopard or horses and things.” De 
wore an elegant plaid suit, a gold silk blouse, diamond earrings, diamond § 
pin, gold bracelet, and a 25-karat diamond ring. Who could blame her fo 
ing to keep it all on? She loves her role in Columbia’s Divorce American St 
film with Dick Van Dyke that’s a break from their rah-rah images. “ 
first mature role,” she said, cutting her crépe. ‘“‘Hollywood tries to stuff y 
a groove and keep you there.” Divorce American Style is notable for its 
including a remarkable scene of a talked-out husband and wife preparing 
“T know exactly how that is,” pounced Debbie. ‘‘Often at home after a 
Harry [Karl, her 54-year-old shoe-tycoon husband] goes to his dressing ro 
I go to mine. It’s late and you’ve talked all night, said everything you ha 
say, sO now you're home and you want to get undressed and into bed. Heal 
clicks on the TV, which I can’t stand, so he plugs in his earphones and I goi 
take my bath. Now I start talking to him. ‘Honey, didn’t ya think the pi 
was lovely?’ or maybe ‘Did ya hear about— Honey? Honey?’ and there Iz 
the bathtub, so I throw a towel at him and he takes the earphones out— 
what?’ Now he talks to me for a while, and then he looks at me like Well, are 
through yet? If you put that on film, it’s funny because it’s the truth. This 
ture has a lot of truth in it.’’ Debbie lives a life of fear. She can never bealone.$ 
been kidnapped twice—when she was six and again at ten. Her Hollywood “ 
is tripped with a $10,000 alarm system, and two full-time guards prow 
grounds. For the Chicago premiere of Divorce American Style she flew in her 
stylist from London, checked him into the adjoining room for the night. N 
ago, arriving at New York’s Warwick Hotel with a movie cast, she found 
in deference to her stardom, her suite was on a separate floor. She rushed t 
middle of the lobby in anguish and cried out: “‘Won’t anybody sleep with mj 
The memory of it still makes her laugh. 


Steve Lawrence 
and Eydie Gorme: 
Heartburn, nightly. 


Beth Brickell: 
Upstaged by a bear, 
wm slightly. 


John Wayne: 
His son’s in control, 
_ tightly. 


By GENE SHALIT 
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I was a blonde baby... who grew a little less blonde. 
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Now, I’m a blonde again! 


INNOCENT Blonde 


(The happiest thing that can re-happen to a blonde.) 


Now, for girls like you, who used to be beautiful blonde 
_babies—Clairol has created INNOCENT Blonde*:The Gen- 
tle One-Step Blonder. You can actually match your baby- 
blonde hair with one of the delicate, INNOCENT Blonde 
shades. What a way to outsmart nature! 

_ Inone simple step, new INNOCENT Blonde re-silkens as 
\it re-blondes. Hair that has grown a little darker and duller 
each year, comes back to shiny young-blonde; has that 
soft, INNOCENT Blonde look. (Like when you were the 
prettiest little girl on the block.) 


New! From Clairol es . 

TheGentle | F © 3} 

One-Step Blonder. <>} 
-, 














Why can't you 
be more like 
notty Watson 
He feels like 

Rin-Tin-Tinl 
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“Spotty Watson, Spotty Watson, Spotty Watson. Gravy Train’s not just stuff to fill a dog. It’s 
That’s all I hear. great hunks of good food he can bite into. And 
She forgets Spotty Watson had all the breaks. because we dogs, like anyone else, like to enjoy 
Good schools. The right neighborhood. Friends. what we eat, Gaines makes Gravy Train so it 
And Gravy Train.® Every day. makes its own beefy gravy when 


Gravy Train makes a dog feel like 
Rin-Tin-Tin. 

I get Gravy Train. But just on Sat- 
urday. Then I feel like Rin-Tin- 


you add water. 
Or don’t add water and you’ve 
* gota good dry dog food. 
: Wet or dry, Gravy Train is a 







Tin, too. But does 5 Ott ee a complete basic meal to 
she notice? No. She Sees p , — serve your dog. Every 
goes out on Saturday. = ele *" day. The Spotty Watsons of the world 
The people at Gaines didn’t make Gravy Train are living proof. 
to be a once-a-week dog food. Me? I live from Saturday to Saturday.” 


Give/The United Way 
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IF IT WERE MY CHILD... 
A Column for Mothers Only 


child-care experts in the world are mothers, because th 'y alone know th 


* i " a ue 
tind daily headaches of bringing up children. To tap this natural source 


ide, we have asked our readers to share with each other their best solu- 


Sunpay SCHOOL: To eliminate the 
awkward and confused first day of nur- 
sery school, the Sunday before my child 

was to begin | held an ‘‘open house’”’ for 
the other children and their mothers. It 
lasted only about an hour, but it gave 
everyone a chance to meet and play 
games together (with mothers close 
by). That first Monday morning of 
school was easier and more fun for all 
because the children 
were familiar with each 
2n though the school was new. 
Nancy L. Billings, Oak Bluffs, Mass. 


SET-UP: So my children will be able 0 

ieir bedroom slippers when they get a 

up during the night, | cut interest- 

ing shapes out of fluorescent tape that glows 
in the dark and put them on the slippers. 
Each child has his own shape, and at night, 
there the slippers are—glowing and easy 
to find.—Mrs. Anne Dirkman, Milwaukee, Wis. 





os Boxeo IN: To keep our front closet from becom- 
pled assortment of everyone’s everything, | gave each child 
astic see-through box with his name on it. This way he only 
k in one place for his hat, ball, and whatever small equip- 
ay need during the day, and can find it immediately with- 
stolook through the whole closet. 

—Mrs. E. Sieber, Belleair, Fla. 










RESERVER: To protect my children’s 
art work they bring home 
fi from school, | give each 
fo paper a quick coating with my 
hair spray. It works as a fixa- 
tive—the colors will not rub off 

or fade, the paper is preserved, and the 
children are proud to see their work displayed. 
—Mrs. H. E. Bottemiller, Redwood City, Calif. 









Now-seite SPONGE: To head off the mess of constant 
hen my children use paint or glue, | cut an opening in the 
a sponge and insert the container. The sponge keeps 
iner from tipping over, and absorbs any overflow. 

rs. Jeanne Lowe, Brooklyn, N.Y. 








COOL: When bathing my baby, | 
cold water last, which leaves 
rin the pipe (like the old pump 
Then, just in case the baby 
appen to knock against the 
faucet and turniton, | have a. 
irn it off before the water ~— 
becomes hotandpos- 

sibly scares and 

burns her. —Mrs. L. Osborne, Misawa, Japan 





Courter RING: Children are forever cutting 
their fingers. After bandaging my small child’s 
92 finger, | put a roller-type plastic hair curler on 
the injured finger (like a large ring) and secure 
it with tape. The curler protects the finger from 

10cks and helps to keep the bandage clean. 
—Mrs. Blanche Campbell, San Bernardino, Calif. 
solve your problems in bringing up children? The Journal pays $25 
‘ontributor of each item published. Address your solutions to Julie G. 


Ladies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., N.Y. 10022. 
ot include snapshots, toys, etc., for submissions cannot be returned. 
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you Can tle a Kno 
you can make these 


luxurious deep-pile rugs “ys 


Nee mma mince ele 
Send for 32-page full-color catalog 

of 54 exclusive designs 

and complete information. 


Making one of these beautiful rugs is not 
only easy—it’s fun, too—the wonderful 
Shillcraft way. The richness of your very 
first rug will amaze you and your friends. 


signs, including modern...4 shapes: oval, 
rectangular, circular, semi-circular...173 
selections in all...52 colors (if you prefer, 
choose your own color combinations). 
create a perfect heirloom-quality rug your 
first try...a showpiece for your home, 
ideal for an important gift. And gain worth- 
while savings as another reward of making 
it yourself! 


Get everything you need by mail at 
direct-from-importer savings 
ug ported from England No cut- 
ting or winding... comes cut-to-size. Guar- 
antees even, extra deep pile. 
2 pattern is s illed in color on sturdy 
English Canvas. Just match yarn to colors 
on canvas: you can’t make errors. Work on 
an ordinary table or even on your lap. No 
bulky frames needed. 
shillcraft Latchet Hook. Ties wool to can- 
vas easily, quickly, tightly. Vacuum or clean 
with safety ... wool cannot pull out. 


Sol easy, you can do. it watching TV. 
Two can enjoy it at the same time...so 
simple even young children can help. 
or hl ayme Make a complete 
rug for as little as $13.50. 
Satisfaction Guaranteed—or your money 
back—on all Shillcraft Rug Kits. For your 


catalog and complete information, use the 
handy coupon provided. 


NOT SOLD IN STORES! AVAILABLE ONLY 
DIRECT FROM SHILLCRAFT, 
106 Hopkins Place, Baltimore, Md., 21201 


MAIL COUPON TODAY 


for new 32-page full- color BOOK OF RUGS 
plus actual 100%-wool samples in every color. 


PRINT: 


IName= == 


City 


State & Zip —__ 


convenience. 


bt thee 


SUN (no. 438) 


ROO TESS ae es 


SHILLCRAFT, Dept. L-15 
106 Hopkins Place, Baltimore, Md. 21201 


ATTENTION CANADIANS: Send 25¢ tc 
for your catalog. Orders will be shipped direct from 
our Canadian office in Quebec Province for your 


Crt oar2 1D) 
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Please send me your new Shillcraft Rug Book and 
complete information—plus 100%-wool samples in 
52 colors. I enclose 25¢ in coin to cover handling, 
but otherwise there is no obligation 


above address 










Dont be surprised when 

your manicurist 

softens your hands in this new 
dishwashing liquid! 


: A push-pull + 
: reclosable ; 
cap! = 


f 


Relax. It’s Palmolive® Liquid. Really mild and then 
some...it softens hands while you do dishes. 


Madge, the manicurist, knows: 
Palmolive has invented a beautiful 
new kind of dishwashing liquid. 

So different (so mild!) it can 

even be used to soften hands 

before a manicure. And it’s a lot 
more than just mild! Wait ’til you 
see it... clear, clean, emerald-green, 
and it makes mountains of suds 

for the fastest, cleanest dishwashing 
possible. Comes in a squeezy, plastic 
bottle with a push-pull 
cap. From Palmolive! 


softens 
hands 
while you 
do dishes 










DISHWASHING JF 
LQUID ATs 
i. 
j 


= Good Housekeeping « 


ARAN 


g Thursday, September 7, 8-8:30 P.M., NYT, ABC-TV. 
















who looks to his wife’s sup- 
aur to “put him through” 
in the wrong direction. A 
ymount of it will do her no 
gh Dr. Aurelia Reinhardt, 
sident of the largest wom- 
on the Pacific Coast, used 
bitterly about girls who 
gue on the outside and too 
he inside.” However, the 
our won't rub off on her 
ery man should be taught, 
is basic schooling, to under- 
lf, understand his partner, 
marriage; and women, vice 
mlunately, almost no young 
gets educational help in 
those three important de- 
Small wonder that so many 
ates in prestigious univer- 
ain that they are getting no 
lion for life. Until high 
colleges face up to the re- 
' of imparting such educa- 
individual should at least 
vis need and depend on his 
live and determination to 
indant sources of help that 
le. The counselor in this 
oward N. Lindskoog. 
PAUL POPENOE, Sc.D, 
under and president of the 
American Institute of 
Family Relations. 


ants to be the life of every 
wants a glamour-girl wife 
in the spotlight beside 
23-year-old Kay, a pretty, 
red blonde with thin, 
Jened skin and huge brown 
| with smudged mascara. 
me I just can’t make. I 
I could. 

nes I can hold my own in 
le conversation, but in a 
sunk. Every time I figure 
ht remark and open my 
witty words fly away. I 
_ red, and frequently my 
Out in ugly splotches. Or 
e a dreadful blooper and 
laughs—not with me, at 
ack in college I was that 
lent mixers who furtively 
r fingernails in a dark 
ness like mine is a curse. 








Can 
This 
Marriage 
Be 


“Last weekend was a horror. I 
work in the stenographic pool of a 
big insurance company, and I’d had 
a tough week on the job. By Friday 
I had wrestled through the dictation 
of eight or nine eager-beaver junior 
executives, and I was ready for a 
change of pace by slopping around 
on the weekend in old Bermudas and 
maybe catching up with the house- 
work or doing a little sketching. But 
Brad had different plans. He booked 
us for Friday, Saturday and Sunday. 

“On Friday night he dragged me 
to a Dutch-treat dinner with half a 
dozen of his classmates and _ their 
wives (after a couple of false starts 
at a career Brad is now studying 
law). Just as we settled at our table, 
Brad whispered fiercely that my nose 
was shiny, my stockings twisted. So 
I slunk away and made repairs. 
Anxious to be inconspicuous on my 
return, I sat down without looking, 
right on a pair of sunglasses one of 
the other wives had laid on my chair. 
She was very nice about the accident, 
but I knew from Brad’s expression 
that he was furious and that I’d hear 
from him later. I was so upset I 
couldn’t eat. 

“Afterward we wound up in some- 
body’s apartment. The apartment 
was very little better kept than ours, 
but Brad congratulated the wife on 
her taste and tidiness, and said our 
place hadn’t been dusted in a week. 
I happen to know that that wife 
doesn’t work. At midnight, just as 
people were thinking of breaking up, 
Brad induced the host to haul out his 
guitar, and everybody started to 
sing—everybody except me: I was 
ravenously hungry and dead tired. 
Brad sent a glowering look at me at 
the exact instant I yawned, and then 
he grabbed the guitar and reeled off 
an improvised song about the trou- 
bles of a would-be lawyer and his 
ever-yawning wife. It was a clever 
performance, but it made me abso- 
lutely miserable. It’s tough to smile 
when the humor is always aimed in 
your direction. 

“Our Saturday-evening engage- 
ment was important to Brad, and 
naturally I wanted to be a credit to 












BRAD WANTED A GLAMOROUS WIFE 
By Dorothy Cameron Disney 


him. Professor Johnson, a wheel on 
the law-school campus, had asked a 
few of his brightest students to drop 
in and meet a bunch of faculty peo- 
ple. Brad devoted the entire day to 
criticizing my ‘public image’: the 
way I tugged my skirt, fingered my 
hair, rubbed my nose, kept quiet 
while everybody else was chattering. 
I was frantic. At lunch he propped a 
news magazine beside his plate and 
drilled me on the week’s events, and 
by the time he decided I had suff- 
cient information to participate in 
an adult conversation, I was wishing 
I knew a painless method of com- 
mitting suicide. 

“Despite this venture in instant 
education, I didn’t shine at the pro- 
fessor’s party. The guests spent their 
time wrangling over the Kennedy 
assassination; everyone trotted out a 
pet theory to explain what reaily 
happened at Dallas. I hadn’t read 
any of the books they quoted, and I 
had no theory. I tried to ignore Brad’s 
murderous glares, and played puss- 
in-the-corner as usual. But I couldn’t 
ignore his icy lecture on the drive 
home. I cried all the way. 

“T still had Sunday ahead of me. 
Before Brad decided to take up law, 
he worked for a public-relations firm 
that belongs to a distant cousin, who 
is rich and social. Bob and Lila, his 
wife, throw an enormous wingding 
every once in a while, and Brad likes 
to go there because he thinks the 
older crowd is very ‘in’ and sophisti- 
cated. I think they drink too much. 

“T woke on Sunday morning in a 
frenzy of nerves, and sure enough my 
face had broken out in hundreds of 
spots. The dermatologist blames the 
condition on emotional tension. I had 
hopes Brad would let me stay home 
in bed, and gather strength for my 
coming week. No such ‘luck. He 
bustled out to the drugstore and 
came back with a tube of theatrical 
salve that more or less concealed the 
blemishes. Under a strong light, of 
course, my skin still looked rough, 
and he worried about it all the way 
to the party. So did I. 

“Bob and Lila’s bash was really 
swinging when we (continued ) 


/ based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational, 


nd research organization with a staff of 70 counselors. 


It is the oldest and largest marriage-counseling center in the 


ue stories reported here are drawn from interviews with couples and counselors involved. Names, geographic locations 
nor details have been altered to conceal the identity of the couples who sought counseling. 


What if 
VOU 

ont 
take 
“the pill’? 


What if you're not quite ready to 

have your next child? What other highly 
effective method of birth control can 
you use—if not ‘‘the pill’’? 


The answer is: DELFEN* Vaginal 
Foam. No other form of vaginal 
contraception is more effective than 
DELFEN, though it’s used all by 
itself. And no other method is as 
ladylike and fastidious. 


This pure white foam applies instantly, 
discreetly, in a single application. 
There's nothing to ‘‘wear,’’ nothing to 
remove. It couldn't be simpler or 

more natural to use. And best of all, 
you can buy DELFEN without a 
prescription at your local drugstore. 
Why not have the security of 

DELFEN always. at hand? 





ORTHO PHARMACEUTICAL CORPORATION 
RARITAN, NEW JERSEY 08869 


*TRADEMARK 


If someone's gotten to it before you, use any paper. Write the pattern(s) yo 
like with your name and address. Enclose 25c for each 1847 Rogers Bros. spa 
50c for each International Deluxe spoon and $1.00 for each Lyon spoon. Mai 
Teaspoon Offer, Box 64, Wallingford, Conn. 06492. (Sorry, we can only send 


one spoon in each pattern.) 
Whether your pattern costs $39.95 for a service for 8, or $140, we put mon 








Youth Navaho - Today American Rose Saturna Astra 
1847 Rogers Bros. ® 1847 Rogers Bros.® International® International® International® International® 
Stainless Stainless Stainless Deluxe . Stainless Deluxe Stainless Deluxe Stainless Deluxe 
$59.95 $59.95 9.95 9.95 
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ito its planning. We shape, buff and inspect all three brands so that they meet 
yr exacting standards. Only then are they worthy of our “IS” maker’s mark. 
When you start wishing for more of our stainless, you’ll find that mark at fine 
welry and department stores everywhere. 


Stainless by I nternational 


Made by The International Silver Company, Meriden, Connecticut. 





Ashford Norse Alhambra New Charm Cortez Queen’s Fancy 
International ® International® yon yon Lyon j 
Stainless Deiuxe Stainless Deluxe Stainless. Stainless “Stainless Stainless 
$79.95 $110.00 : $110.00 $110.00 $140.00 
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Rescue soap pa 


Rescue attacks burnt-on crust. 
Lifts away burnt-on grit. 
Cuts through burnt-on grime. 


Outcleans even steel wool. 


And there’s no metal in Rescue 
forust Or splinter’ 2 


= Good Housekeeping « 
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GUARANTEES 





cow? 


For Teflon try new Scotchbrite 
Cookware Scrub’n Sponge 











CAN THIS MARRIAGE continued 


arrived. Host and hostess and guests 
were talking in far-out, funny accents, 
pretending to be pointy-headed people 
dropped from space. Brad abandoned 
me at once, made a split-second change 
in personality, and nominated himself as 
mayor of the Pointy-Heads. In no time 
he had everybody laughing, including me. 

“Then Lila came in from the kitchen 
with a bowl of oranges and a tray of 
dime-store handcuffs and introduced the 
Get-Acquainted Game. The object of 
the game, I guess, is to break down 
inhibitions, and it certainly does! Cou- 
ples (never husband and wife) are hand- 
cuffed together so they face each other. 
The man holds an orange under his chin 
and attempts to transfer it to the same 
spot below his partner’s chin; she is 
supposed to hold it 30 seconds and then 
pass it back. It’s quite a trick. In fact 
the gyrations of the first couple so em- 
barrassed me I simply couldn’t take it. 
I ran upstairs in tears and hid in the 
powder room until Lila came and dragged 
me down. Brad and Bob were grinning 
at the foot of the stairs and greeted me 
with a song Brad had just whipped up 
in my honor. The title: ‘My Wife is a 
Party Poop.’ 

“Sometimes I just can’t understand 
why Brad ever married me. I grew up in 
St. Louis, worked my way through col- 
lege, and my background was anything 
but giddy, gay and glamorous. My par- 
ents had more kids than money, and 
poverty didn’t sweeten their disposi- 
tions. I did my best to please them, to 
be quiet and obedient, and I stayed out 
of their way as much as possible. 

“Mother’s oldest sister—my Aunt 
Sally—was her idol. Mother nagged 
Father because he wasn’t a money- 
maker like Aunt Sally’s husband. She 
nagged my brothers because they weren’t 
as smart in school as Aunt Sally’s sons, 
and she nagged me because I wasn’t as 
pretty as Aunt Sally’s daughters. I had 
to wear their outgrown clothes, which 
were awfully unbecoming, and for a 
while I hated them; but suddenly I 
didn’t mind. I guess I felt I was superior 
to clothes and ought to rise above van- 
ity. Anyhow, I decided my thing was to 
take pleasure in being drab and dowdy 
and different from other girls. 

“T became quite a headache to Mother 
and Aunt Sally, who were busily con- 
spiring to marry me off. The atmosphere 
in my own home hadn’t enchanted me 
with marriage, and I was sick and tired, 
after college graduation, of family ad- 
vice on how-to-catch-a-fella. I had work 
I enjoyed. I could make my own living. 


“ 

Oe afternoon I came in from work, 
and Mother greeted me with the news 
that Aunt Sally was headed our way 
with a visiting fireman in tow. Thinking 
to discourage her match-making efforts 
once and for all, I took drastic action. I 
scrubbed the makeup off my face, rubbed 
bacon grease and flour in my hair, pulled 
on a soiled shirt and pair of torn slacks 
belonging to a brother and rushed to the 
backyard. Barefoot and filthy dirty, in 
the midst of painting outdoor furniture, 
I looked up at Aunt Sally’s halloo and 
caught my first sight of Brad. 

“Oh, was I sorry! With the sun shin- 
ing on his yellow hair, Brad was the 
most attractive man I’d ever seen. To 
my amazcment, he peeled off his sport 
jacket, asked for a brush and helped me 
{nish the painting job. He stayed for 
two hours. Next day he took me to din- 
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_ overlooked: Bob was the father of thi 






























































ner. He was in St. Louis for a week 
we saw each other every evenin 
weeks later we were married, 

“According to Brad, he fell jin 
with me because of my naturaln 
statement that seems incredible, F 
last two years he has done everyti| 
in his power to suppress every na 
quality I possess and to turn me in 
entirely different person. 

“T’ve been a failure as Brad’s 
which he has made abundantly cel) 
tried desperately hard in our two 
together: I urged him to study os 
it turned out there was no future ij) 
public-relations job; I gladly tool} 
stenographic work (which bores |) 
so he could be a full-time staal 
knocked myself out learning to cook) 
food he likes, and I’ve become a nf 
fair housekeeper. We got along fine, 
ually speaking, until his constant q 
cism spoiled it for me. 

“The night of Bob and Lila’s pai 
decided marriage was ended for 4 
sneaked away from the festivities, l¢ 
note for Brad behind the windshie 
our car, and took a bus to the sk | 
girl friend. That was five days ago, 
husband has telephoned repeatedly 
asked me to come back to him, b 
haven’t gone. I hardly know what ta 

“T’m still fond of Brad, but I’ve f 
so beaten down that I think it migh 
best for me to step aside—and ea 
start divorce proceedings—so he can 
the glamour-type wife he wants.” 










I wish Kay could realize how k 
I’ve tried to help her,” said 29-year 
Brad. A muscular, strikingly han 
man, he seated himself with stu 
grace and spoke to the counselor i 
slightly defensive manner as tho 
braced for argument. ‘‘Perhaps 
been too critical at times, but I t 
intended to be constructive. Altho} 
Kay refuses to believe it, I love her y 
much. 

‘“‘Kay has all the basic qualities 
sensible man ccull hope to find i 
wife: she is uns: lfish, loyal, ambiti 
for me. Moreover she has a clear, k 
mind whose sharpness she pervyers 
conceals. I found this out early in 
marriage. 

“I was vaguely dissatisfied with 
job I then held with my cousin Bob. 
salary was adequate, if not lordly, 
I got a boot from the excitement 
variety of my work. My main assi 
ment was to entertain clients and fut 
clients, and exert my so-called so 
charm. Bob was liberal with com 
ments and hints that someday I wo! 
be a partner in the firm. After 
asked me a few astute questions, h 
ever, I abruptly woke up to a fact I 





growing sons. I was simply conduetin|} 
holding operation for the future bené 
of his youngsters. 

“The knowledge might have throj} 
me into a blue funk, but Kay was thi} 
to buck me up. She pointed out t) 
value of my job experience, and th 
discovered I had a hankering for a le{] 
career. When I said that a married mJ 
could hardly afford to quit and go ba} 
to school, she showed me different |/ 
taking a stenographic job that pa) 
enough to support us. And, unlike som} 
working wives, she has never thrown | 
to me the fact that she is the fam) 
breadwinner. 

“When I resigned from public re| 
tions and enrolled in law school, : 
been married just six (continu 
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IF ALL THE TEXT PAPER 
— USED IN PRINTING 
THE CURRENT EDITION 
(OF ENCYCLOPAEDIA 
BRITANNICA WERE 
PULLED FROM ONE 
HUGE ROLL IT WOULD 


CIRCLE THE EARTH 


20 TIMES AT THE EQUATOR 


THE ORIGIN OF THE 
a MODERN DAY UMGRELLA 
al WAS A SUNSHADE, 
USED BY NOBILITY 
IN ANCIENT EGYPT 





New edition 


ENCYCLOPAEDIA 
BRITANNICA 


available direct from the publisher on 


Book a Month 
Payment Plan 


you get all 24 volumes now...pay later! 


e latest edition of Britannica—the greatest 
asury of knowledge ever published —is the 
atest in our almost 200-year publishing his- 
y. An enormous printing materially reduces 
‘costs and under a remarkable direct-from- 
-publisher plan, we pass these benefits on to 
1. All 24 handsome volumes of this world- 
owned reference library will be delivered to 
ir home NOW direct from the publisher. You 
‘later at a cost so low it is as easy as buying a 
k a month! 


Equivalent to a library of 1,000 books 
eyclopaedia Britannica is the most valuable 
/ you can give yourself and your family— 
priceless gift of knowledge. Information on 
ry subject significant to mankind is con- 
ied in its new edition. It is equivalent to a 
ary of 1,000 books, bringing you the knowI- 
e and authority of world-recognized leaders 
very field. 

ust think of a subject—and you'll find it in 
eyclopaedia Britannica— whether it is infor- 


mation on the rules of a sport, the background 
of a religion, how to build a brick arch in a fire- 
place, or the science of launching a guided missile. 

The new Britannica almost ‘‘televises” infor- 
mation to you, with over 22,000 magnificent 
photographs, maps and drawings. In every 
respect, Britannica is the largest and most com- 
plete reference set published in America, con- 
taining more than 28,000 pages and over 
36,000,000 words. 

Symbol of a good home 
Encyclopaedia Britannica cannot help but have 
a lasting effect on you as well as on the growth 
and development of your children in school and 
in later life. Benjamin Franklin said, ‘‘An invest- 
ment in knowledge pays the best interest,”’ and 
Britannica gives you the accumulated knowl- 
edge of the world in clear, easy-to-read language 
and superb illustrations. It is essential in every 
home where education is valued and respected. 

Preview Booklet Offered FREE 
Simply fill in and mail the attached card today, 


COLOR TELEVISION, 
IN A CRUDE STATE, 
WAS DEMONSTRATED 
AS EARLY AS 1928 
...NEARLY EIGHT YEARS 
_ BEFORE 

® TELEVISION 

i] BROADCASTING 
BEGAN 








and we will send you... without cost or obli- 
gation...a copy of our beautiful new booklet 
which contains an exciting preview of the latest 
edition of Encyclopaedia Britannica. Mail no 
money. It’s yours, absolutely free! However, to 
avoid disappointment, please mail the attached 
card today before it slips your mind. 


Mail the attached card now 
for FREE BOOKLET 


Just tear out attached card, 
fillin and mail for your 
free Preview Booklet of the 
new edition of 
Encyclopaedia Britannica 
Or write to 

Encyclopaedia Britannica, 
Dept. 602-V 

425 North Michigan Ave., 
Chicago, Illinois 60611 

















If Revlon’s ‘Fire & Ice’ 


was your first lipstick... 


,..it’s tume for Revlon’s Eterna ‘27’ 


It was a good year, wasn’t it? All you needed to make 
you look exactly the way you wanted to, was your new 
lipstick from Revlon. 

Now you look for. different things. Your makeup’s 
changed radically over the years—you may find yourself 
wearing less than ever. And, if you’re realistic, the face 
beneath the makeup is what actively concerns you. That is 
why it is probably time for Revlon’s Eterna ‘27’. 

Eterna ‘27’ is one of the most famous skin creams 
ever created. There’s nothing remotely like it. Its remark- 
able basic ingredient—progenitin—is not a hormone and 


can be used only by Revlon. And the facts are these: 
Within 40 days, Eterna ‘27’ could bring dramatic visible 
results to your skin as it did in 6 out of every 10 cases tested. 
Even skin specialists are impressed. And, even if you were 
born long before ‘Fire & Ice’, or long after, it doesn’t 
matter. The skin, young or old, most in need of help, seems 
to benefit most from it. 


Now is the time to get serious. Ask yourself this ques- 
tion. Do your looks really need a lot more of a lift than you 
can get from a new lipstick? If the answer is yes, it’s time 
for Eterna ‘27’. 
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That’s why Warner’s 
has a Body-Do. 


Girls with bosomy bosoms and hippy hips; a Body-Do 


in reshape you. Here’s why: 


\ Body-Do doesn’t just bra and girdle you. 

[tequalizes you. 

While the bra redoes your bosom to go with your 
, the girdle pulls in your hips to go with 


osom 


You get more than a better shape top and bottom. | 


: ) 
You get as perfectly proportioned a shape (top to bottom! 


as you can have. | 
A bra and girdle that work as a combo to balance your ti 
This is a Body-Do. | 
There’s one for an hourglass. There’s one for a pei} 
There’s a Body-Do for every kind of body. | 
Any good store will help you get fitted} 
Warner’s® created the whe) 
works. And the w 
works. | 


| 
| 


A DIVISION OF THE WARNER BROTHERS COMPANY 













THIS MARRIAGE continued 


hs, and it was a great day for us 
But soon afterward we began hay- 
ouble. It was tough for me to regain 
abit of study. In the beginning, 
and I had been like most honey- 
ners, content to shut out the world 
depend on ourselves for company, 
ynow I wanted to circulate among my 
Jmates and professors, branch out 
ly, acquire friends. And, being hu- 
I wanted my wife to make a good 
/ ession. 

ay balked. It developed that she 
herself as a mousy little stay-at- 
e. When I protested, she said I 
be bored with her, and then she 
. Through falling tears she argued 
4) I ought to stick to my books instead 
mmning around. She said she was too 
| from office work to step out, and 
Ned the weekends to rest and recu- 
te. Except for her erratic nervous 
em, Kay is perfectly healthy. 
Whenever she is personally sold on a 
ect, her nerves are smooth as silk, 
eyes are dry, and she generates 
gy by the ton. Not long ago she 
bted ten straight hours to painting 
kitchenette and bath a color I par- 
arly dislike, and didn’t get to bed 
| almost dawn. By then the smell of 
it had made me sick and I’d gone 
ide to sleep in the car. Next after- 
n, as she started to apply a second 
of paint, I reminded her that we 
a cocktail date. At once she col- 
ed on the couch, exhausted. 

_ tried to kid her, and she burst into 
1 floods of tears that I stalked off 
e. But I forgot my keys, and almost 
hediately came back. Kay had made 
iraculous recovery, and was busy at 
paint pot, singing like a lark. When 
alked in she flopped on the couch and 
antly started to ery again. In fact 
cried until her face broke out in 
ts, as it often does when she allows 
emotions to run away with her. 
































tell the truth, I was so angry I 
like hitting her. I’ve reached the 
at ~-here I hate Kay’s tears and hate 
spots. Oh, I know the dermatologist 
$ emotional tension is responsible for 
skin condition. Kay thinks I’m to 
ne. I don’t agree. I think she should 
w up and behave like an adult. Kay 
plains she’s too shy to mix. I say 
can learn to conquer her shyness, if 
ll only try. I know—I used to be shy 
elf, and I got over it. 
As a kid I lived on a crowded city 
+k, among swarms of boys, but I 
't recall having a single friend until 
+h later on. My father owned and 
rated the neighborhood haberdash- 
shop and was only moderately suc- 
ful. Father was always at me to 
ote all my time to study so I could 
ra top college and educate myself 
a profession. My mother was a 
lowy little person afraid to oppose 
in anything. 
In those days I was starved for com- 
ionship. I can still remember the 
rnoons I looked out my bedroom 
low at other kids playing on a va- 
> lot, daydreaming that I would 
lenly appear among them, 20 or 30 
nds heavier, just in time to make the 
ning touchdown or the decisive home 
I added a girl to the vision, a beau- 
| girl, sparkling and intelligent and 
ined to be my future wife. When I 
ed the winning touchdown, the girl 
Id kiss me lightly on the cheek and 


I would pin a corsage to her fur coat— 
it was mink—and we would slowly walk 
away with the other players w hispering to 


each other: ‘What an attractive couple!’ 

“Often I would be jolted back to real- 
ity as my father noiselessly approached 
from behind and jerked down the win- 
dow shade. My father regarded athletics 
and sports as a criminal waste of time 
and also as a needless hazard to clothing. 
Father was a real clothes nut, seeing to 
it that I was always impeccably turned 
out. I detested his fussiness because I 


‘ thought my clothes made the other kids 


think I was peculiar and condemned me 
to my loneliness. 


I was a high-school senior when I got 
the break that changed the course of my 
life and showed me how to change my- 
self. One day I caught the attention of 
the drama coach, an outgoing, ebullient, 
ex-Broadway actress, and at her sugges- 
tion I joined the dramatic club. There I 
was trained in stage presence and poise, 
taught how to walk and talk and pro- 
ject my personality. More important, I 
ceased to be a chronic outsider and got 
to know contemporaries, fellow students 
whose talents I admired and who ad- 
mired and respected me. 

“My enthusiasm for the theater lasted 
through my four years at college. I 
majored in dramatics and yearned to 
become a modern-day Cary Grant. I 
originally came to California hoping to 
crack the movies, but quickly found out 
I couldn’t make it as an actor and set- 
tled for public relations. 

“My stage training helped me in that 
job and is bound to be helpful when I 
face a jury in a courtroom. I could be 
helpful to Kay if she would let me. In 
the first place, she would be more at 
ease in company if she paid more heed 
to her clothes and carriage. When I tell 
her to suck in her stomach or send her 
dress to the cleaner, she gets offended and 
dissolves in tears. When I try to rehearse 
her so she will have something to talk 
about in public, she doesn’t listen to me. 

“Kay was graduated in the top quar- 
ter of her college class. The other eve- 
ning at Professor Johnson’s house she 
convinced everybody she was a fugitive 
from junior high. She contributed abso- 
lutely nothing to the conversation. Next 
day at my cousin’s house she embar- 
rassed me and everybody else by acting 
like a little prude. It wasn’t necessary 
for her to play a game she disliked—the 
game was pretty rowdy I'll admit—but 
she didn’t need to turn up her nose at 
people having fun and rush away in 
tears. Bob is on first-name terms with 
every third person in southern California, 
and as a future lawyer my association 
with him may be as valuable as my con- 
nection with Professor Johnson. 

‘Whatever Kay says, I don’t expect 
her to be the glamour girl I used to 
dream of as a kid. I’ve often told her 
so. As a Los Angeles bachelor I took out 
a lot of beautiful girls, most of whom 
were stage-struck, self-centered, artificial 
and didn’t care a hoot for me. 

“Kay is the only girl I’ve ever felt 
really close to, and I’m sure she cares 
for me. But I can’t carry the social 
burdens for us both. When I start in 
practice—next year, I hope—I will need 
a hostess to help me entertain. What I 
mostly want is for Kay to do justice to 
herself and take pride in herself, and 
then I can be proud of her.” 


“A single interview persuaded Kay 
and Brad that they were (continued) 
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Margaret was er icond in a back lane 
of Calcutta, lying in her doorway, un- 


conscious from hunger. Inside, 


mother had just died in childbirth. 


her 


You can see from the expression on 
Margaret’s face that she doesn’t under- 
stand why her mother can’t get up, or 
why her father doesn’t come home, or 
why the dull throb in her stomach 


won't go away. 


What you can’t see is that Margaret 
is dying of malnutrition. She has pe- 
riods of fainting, her eyes are strangely 
glazed. Next will come a bloated stom- 
ach, falling hair, parched skin. And 
finally, death from malnutrition, a kill- 
er that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 
pounds of food a day per person, then 
throw away enough garbage to feed a 


family of six in India. In fact, 


the 


average dog in America has a higher 


protein diet than Margaret! 


If you were to suddenly join the 
ranks of 1% billion people who are 
forever hungry, your next meal would 
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CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy {J giri in 
(Country ) ee te ee 
] Choose a child who needs me most. 
I will pay $12 a month. I enclose first 
payment of $ . Send me 





child’s name, story, address and pic- 


ture. 

I cannot sponsor a child but want to 
BIVE poe ne ee 

(J Please send me more information. 








HUNGER 
IS ALL 
SHE HAS 
EVER 
KNOWN 


be a bowl of rice, day after tomorrow 
a piece of fish the size of a silver dollar, 
later in the week more rice—maybe. 

Hard-pressed by the natural disasters} 
and phenomenal birth rate, the Indian) 
government is valiantly trying to curb} 
what Mahatma Gandhi called “The) 


Eternal Compulsory Fast.” 


But Margaret’s story can have aj 
happy ending. For only $12.00 a 
month, you can sponsor her, or thou+ 
sands of other desperate youngsters. | 

You will receive the child’s picture, 
personal history, and the opportunity) 
to exchange letters, Christmas | 


and priceless friendship. 


Since 1938, American sponsors have, 
found this to be an intimate, person: 
to-person way of sharing their bless), 
ings with youngsters around the world) 


So won’t you help? Today? 


Sponsors urgently needed this mont’ 
for children in Korea, Taiwan, India) 
Brazil. (Or let us select a child for you) 
from our emergency list.) 






Name ei, Seer 
Address — 

Gity = paele enee 

State i Zip 
Registered (WFA-080) with the UV. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. 
Canadians: 
ronto 7. 








Write 1407 Yonge, To- 































Rice-A-Roni, America’s favorite rice 
UP Uo eae eM a aT 
flavors. So easy. One pan. No boiling. 
A delicious change from potatoes. 


Pee: aol 
new recipe 


SAUSAGE GENOVESE 


In 2 tbsp. butter, lightly brown 1 pkg. 
Beef Rice-A-Roni. Add 234 cups hot 
water. Stir in contents of Beef Flavor 
Packet; simmer 15 minutes. In but- 
tered casserole, alternate layers of 
cooked Rice-A-Roni and 1 lb. browned 
sausage links. Pour 1 can (8-0z.) to- 
mato sauce over top and sprinkle with 
Y/ cup grated cheese. Cover and bake 
30 minutes at 350° F. Makes 4 to 6 
delicious servings. 





Like noodles? 


Five complete dinners: 
Parmesano, Romanoff, 
Stroganoff, Casserole, 
imeem’ §=©and Chick ’N’ Almonds. 





Try Noodle Roni! 





CAN THIS MARRIAGE continued 


better off together than apart,” the 
counselor said. ‘Instead of telephoning 
Kay in an off-hand manner, Brad took a 
tuck in his male pride, drove around and 
called at her girl friend’s apartment. He 
told Kay in person, as he had told me, 
that he loved and needed her. Kay 
gladly climbed in the car and went home 
with him. 

“We then settled down to figure out 
what had gone wrong and how to mend 
matters. The difficulty was fairly easy 
to spot. Chronological and intellectual 
adults, Kay and Brad were emotional 
infants with virtually no understanding 
of their motives and inner selves. With- 
out realizing it, they were playing a 
childish, destructive game with each 
other that neither could win. Every 
time they had a difference of opinion, 
they fell back on behavior patterns that 
were relics of childhood and turned a 
minor skirmish into full-scale warfare. 

“During the honeymoon period they 
weren’t obliged to come to grips with 
reality and got along well. But then 
Brad, only slightly above average as a 
student, entered law school and under- 
took to crack the books again. As a 
bachelor he had lunched in expensive 
restaurants, hamming it up with appre- 
ciative clients, but now he sat in a stuffy 
classroom and without the stimulus of 
applause. 

“Although Brad was thoroughly sold 
on the merits of a legal career, Kay had 
done the selling, after all. It is hardly 
surprising that he expected a little extra 
consideration from her for his ‘sacrifice.’ 
Unfortunately, at the time he made this 
demand on Kay, she also expected extra 
consideration. For she, too, had sac- 
rificed. 


oe 

Back in St. Louis, Kay had earned 
her living in a congenial field by making 
sketches for Christmas cards. Her tastes 
were artistic, solitary. Now she worked 
in a large stenographic pool, at a desk 
jammed among dozens of desks, and 
tussled with the dictation of hard-to- 
please junior executives. She was com- 
petent, but received complaints she 
thought undeserved. In the evening she 
took her frustrations home and looked 
for sympathy, approval, praise toward 
an equally frustrated Brad, who was 
looking for the same things. The result- 
ing stalemate was usually ended by an 
angry quarrel. 

“Brad wanted to go out and kick up his 
heels. Kay wanted to stay in. Less gre- 
garious by nature, she craved to be re- 
warded for the day’s tribulations under- 
gone on Brad’s behalf (in her view) by 
having him demonstrate his content- 
ment with her company. She envisioned 
an idyllic domestic scene with him under 
a study lamp while she contentedly 
watched from a comfortable armchair. 

“In fact, each wanted to dominate 
the marriage. Rule or ruin was the sub- 
conscious aim of both. And they battled 
on a subconscious level, employing 
stratagems acquired as children years 
earlier. 

“Kay was the eldest of seven, the only 
daughter.- Her nagging, sickly mother 
suffered nervous headaches, and when- 
ever the youngsters annoyed her they 
were turned over to their father that 
evening for punishment. Kay elected to 
be a ‘good girl,’ meek and obedient, to 
stay out of her mother’s way and, so to 
speak, fade into the wallpaper. 

“On the rare occasions she did un- 
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intentionally offend her mother and 
was threatened with Father’s wrath, she 
flew into hiding. That evening her father 
would pull her from underneath the 
bed—she was simultaneously terrified of 
him and angry at the injustice (why 
should the good be punished? )—and she, 
too, would be spanked. But then she 
found a way to master the situation. 
The moment the spanking began she 
burst into tears and sobbed until her 
father took pity, washed her face, patted 
her shoulder and put her child’s world 
straight again. 

“A good girl as a daughter, Kay auto- 
matically stepped into a good-girl role 
as a wife. She held a distasteful job for 
Brad’s sake, cooked and kept house for 
him; she even deferred having a baby 
on his account. When her best was not 
enough to satisfy, when Brad reproved 
and criticized her for something she 
couldn’t help, good-girl Kay was deso- 
lated and turned to the artifice of child- 
hood. Tears—rivers of tears. As the old 
saying has it: She tried to run the home 
by water power. 

“Unlike Kay’s father, Brad was not 
to be conquered by tears. On the con- 
trary, he was repelled. To Brad, tears 
spelled weakness—his shadowy, inef- 
fective little mother had been a weeper— 
and the quality he had most valued in 
Kay was her strength. Kay was far 
more obstinate and determined than 
she seemed to be or believed herself to 
be. (After Brad’s St. Louis visit, she 
flew to Los Angeles for a two-week holi- 
day, a trip that led to his proposal and 
their marriage. ) 

“Another old saying has it that a 
woman is never farther from a man’s 
pity than when she asks for it. Kay’s 
lamentations invariably aroused Brad’s 
rage and contempt and sent his thoughts 
backward to a once-radiant vision. No- 
body would ever say, thought Brad, as 
he glumly stood over the dolorous Kay, 
with her streaming eyes, swollen nose, 
reddening skin: ‘What an attractive 
couple!’ Surely he must have married 
the wrong girl! 

“With biting scorn and no tact what- 
ever, Brad would then tick off to his 
woeful wife a detailed list of her many 
shortcomings and many differences from 
the girl of his dreams. The more he 
criticized the more she cried; the more 
she cried the more he criticized. 


LEMONADE - 2¢ 


COokiES -1¢ 





“Now, Agnes, you had lemonade and two cookies. 
She had one cookie and no lemonade; I had...” 





“Despite the extravagance of his 
bursts and his sometimes prepos 
demands, Brad was not asking 
transform herself into a glamou 
and glittering social leader. Durin 
bachelor years he had squired glay 
girls aplenty, and he hadn’t propos 
any of them. Actually he was ag 
Kay to be strong and self-confidey) 
that others would congratulate hi | 
his choice of wife and overlook hiss 
comings. 

“Inwardly Brad felt uncertain 
weak, doubtful of his public image 
wanted Kay to cover up his inadel 
cies and attract admiration to 
both. Like many party show-offs, } 
forced himself to the center of thes 
and put on an air of boldness | 
joviality that was mostly front. In | 
fessorial circles, where his scholarly | 
tations might be noticed, he felt 
ticularly ill at ease, and hence demar 
still more of Kay. 

“With the aid of stage training 
success in the dramatic club, Brad | 
erased his outward shyness. Inwa 
his self-doubts and insecurities — 
very much alive; the browbeating 
his father was certainly responsibl¢ 
part. Yet he browbeat Kay, crushed] 
spirit with the same intimidating mi 
nerisms—the contemptuous glance, | 
murderous glare, the icy lectures. 

“T told him so. I also told him 
some people, like Kay, are nati 
reserved, and that good listeners | 
usually welcome in any company. It i 
Kay that good listeners don’t yawn} 
as somebody else reaches the point ¢ ( 
joke. And I told her that the woun 
pride, which made her cling to 
sloppy dress of her school days, was 
appropriate in a young matron. —_| 

“Soon Kay and Brad were going 
and having fun together. Brad leari 
to hold back his censure and Kay 
hold back her tears. More import 
they learned to recognize that 
needed the other and that marria 
them could be bulwark and strengt 

“This year Brad will be an ass 
editor of his university’s law jour 
and, at graduation, will join one 
California’s leading law firms. Ka 
already bought a new outfit to w 
celebrate his first day on the job. 
of them assure me the dress is 
becoming !”’ 
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Cool Whip Contest © 
ee 


| THAT’S NOT THE ONLY PRIZE. | HERE’S HOWTO WIN. ea. ; ore SH S10) a ton 
















First Prize includes an all-expense-paid It’s easy to enter. Just send your name and Sweepstakes void outside the U.S.A., 
five-day trip to Hollywood for two, $500 cash, address, together with the side label froma in Wisconsin and wherever prohibited by ~ 
a 1968 Chevrolet Camaro Sport Coupe, a | bowl of Cool Whip, or the words “Cool law. Kansas and Missouri residents need 
movie camera and projector. Plusan _ Whip” printed on any piece of plain white not include side label or words mer 
appearance on the Gomer Pyle T.V. show! paper, to: P.O. Box 445, Bradley, Illinois Whip” with name and address. - 

3 Second Prizes— 1968 Chevrolet Camaro 15. Convenient entry blanks are available Employees of General lle their ECT 
Sport Coupes! er Sl melee ae Rice te ON Ce) their advertising agencies, and their , 





immediate families are not eligible. Each. 
entry must be mailed separately, 
Cin postmarked no later than Dec. 
oak!’ 22, 1967, and received no later 
Te pyre 29, 1967. fe 


3 Third Prizes—Concord Video Tape Home ry “7s CRT Cle 
T.V. Systems (camera, recorder and T.V. 
set—retail value: $1,500)! - 

8 Fourth Prizes—RCA Color eae 
Consoles (retail value: $700)! 
1,000 Fifth Prizes—Polaroid Swinger | 
Cameras! (Only one Sa per ug oe 
substitutions.) 
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Give the United Way 


Now's the time to See Red—you in an 
eye-catching wig of tousled Orphan— 
Annie curls. Here, from Gin of Paris} 
two of the latest—with ringlets of 
warm mahogany and chow—dog red—that | 
you might be seen in soon. If so, or 
if you're going red in any way, re— 
member to make the color switch on 
your makeup, too. Tone it to a soft, 
subtle glow under your blazing hair. 
Carefully color—keyed makeup is so | 
vital to redheads that hair color— | 
ist Leslie Blanchard of Saks Fifth 
Avenue keeps a drawerful of it for 
newly—reds. Choose your eyeliner, | 
brow pencil and mascara in the brown| 
tones. Shadow can be smoky, in a 
shade to blend with your eyes. For 
your brows, try combining light and 
dark pencils. Apply the dark one 
first, to fill in where necessary 
with tiny hair-like lines; then 
stroke on the lighter pencil over 
all. Your foundation should give you 
a translucent look, best achieved 
with pink or beige. Avoid the yel- 
lowy bases—too pasty on redheads. 
Final touch: lipstick in warm coral, 
orangey—pink or glossy brown. 


Photograph by Emerick Bronson 
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desert flower 


For centuries women have been helping themselves to the gel that keeps the aloe vera plant healthy 
and blooming, even in the desert. This basic skin care helped women soothe, smooth, soften, protect their skin. 
Actually it helped their skin take care of itself. It was the most they could do for their skin. 


skin care by Mother Nature. 














Desert Flower 


Now help yourself to the same amazing aloe vera gel in night cream, moisturizer, hand and body lotion, 
cleanser, and toner. This, too, is basic care for all kinds of skin. Only we add special ingredients. So we actually 
improve on nature’s way to help skin take care of itself. It’s the least you can do for your skin. 


skin care by Shulton. 
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Medicine Today 


An increasing number of women are 
more interested in sex than their 
husbands are. A Temple Univer- 
sity sociologist, Robert R. Bell, 
reporting to a recent meeting of 
physicians who do family counsel- 
ing, told the doctors that they can 
expect to see more women pa- 
tients who complain that their 
husbands are not meeting their 
sexual needs. He predicted that 
the doctors will also see male pa- 
tients who are distressed because 
their wives have made them feel 
sexually inadequate. 

Professor Bell’s conclusions 
come from a survey of 196 college- 
educated women, married 10 years 
or less. A quarter of them said 
that they wished they could have 
sexual intercoursemore frequently. 
Only 6 percent said that their 
husbands wanted more lovemak- 
ing than they did. 

The survey result reflects the 
growing liberalizing of educated 
American women’s attitudes about 
sex. Citing a study made only 15 
years ago, Professor Bell notes 
that middle-class women then ac- 
cepted the idea that they should 
find physical satisfaction in their 
marriages but often were emotion- 
ally ‘“‘conditioned to be sexually 
frigid.” 

A definite majority of the wives 
in the new study felt that both 
their own and their husbands’ 
sexual adjustment was good. But 
the length of the marriage seemed 
to affect the wives’ opinions of the 
husbands’ adjustment. Of those 
who had been married three years 
or less, only 14 percent felt that 
their husbands were not happy in 
their sex lives. But of those who 
had been married seven to ten 
years, 30 percent thought that 
their husbands had problems of 
sexual adjustment. 

“‘As length of marriage increases, 
the sexual aspects of marriage 
often become more realistically 
defined and natural for the wife,” 
the sociologist says. She may be- 
come more relaxed, more able to 
enjoy her sexual life. But as the 
years go by, her husband, in turn, 
may become more preoccupied 
with his business interests and less 
interested in his wife. ““While this 


By Lois R. Chevalier 
























































is an ironic switch from the 
archal past,’ says Profesgo} 
“the results may be far mor 
ous for the sexually inade 
or uninterested male than 
were for the personally unf 
female of the past.” 


Premature babies who are j 
ger of becoming jaundicec 
benefit from artificial sun-ba 
Dr. Jerold Lucey of the Uy 
sity of Vermont has shoy 
he can prevent jaundice in 
babies by bathing them in ff 
cent light. (Apparently g 
would have the same effect 
it’s hardly practical to take 
bators to the beach.) 

The jaundiced color that 
appear in premature babies j 
fourth to sixth day of life 
from an excessive amount of 
rubin in the blood. Bilirubi 
breakdown product of the 
blood cells, and its presen¢ 
abnormal amounts shows 
the baby is anemic. The subst 
can be deposited in the b 
causing death or a form of cere 
palsy. 

Dr. Lucey studied 88 bs 
who weighed less than 5% po 
at birth. Half of them were g 
the usual care. The other 
wearing eye shields and d 
bikinis, were bathed in fluores 
light for the first six days of 
lives. Of the 44 babies whe 
ceived routine premature f 
care, 20 percent became jaund 
about the usual percentage. 
none of the light-bathed be 
did. Dr. Lucey believes that li 
bathing may be a better wa 
treating these particularly 
babies than the blood transfus 
that are most commonly 
because sometimes the t 
fusion itself is a shock to t 
fragile little bodies. 
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It’s far worse than LSD. Th 
the verdict of San Francisco 
New York doctors about the 
hallucinogenic drug, STP. 7 
have seen a dozen or more Cai 
the hospitals of each of these c 
known for their colonies of 
pies. STP users go into a psyt 
delic state that can last thre( 
four days, while LSD us 
“trips” usually end in eight td 
hours. Some of the most sef! 
results of using STP come becé 
the hippies do not understand 
chemistry of what they are do 
They know that the tranquilil 
chlorpromazine, will help 
“bring them down” from an L 
“trip.”’ So they try it whent 
want to cut short their psyé 
delic experience with STP. 
Frederick H. Meyers, profes 
of pharmacology at the Uniy 
sity of California in San Fr 
cisco, says, “The trouble is t 
chlorpromazine accentuates the 
fect of STP. The combined effe 
can be fatal.” 

STP is under investigation| 
the Food (continued on page| 
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Free for 10 Days as America’s Best Loved Lovers Put 
learts Into the 50 Greatest Popular Standards of Today! 


ailed all over the world as “Mr. and 
e’...two fabulous singers who season 
» they sing with an unforgettable dash 
We know them as Steve and Eydie— 
together they have captured the ap- 
music-lovers of all ages. The Longines 
tte is delighted and proud to present 
tanding artists to you in an exclusive 
| Treasury. 


en them on television, you’ve heard 
1e radio—Now, through these five, elec- 
301d Medal” records, you can have the 
inimitable voices of Steve and Eydie 
ur own home to serenade, you, enter- 
ind thrill you with the rare experience 

your favorite melodies sung—at last— 
ou want to hear them. 


r Eydie Gorme, hailed by the record- 
ry as Best Female Vocalist of The Year 
favorites like “My Funny Valentine” 
Remember April” “One For My 
“Hello Young Lovers” . . . and more. 
treated to the intimate style of Steve 
in Speak Low”... “Marie”... “Let 
Love” . “I Hear A Rhapsody” 

And you I hear them together in such 
lovely duets as “Sentimental Me” 


RE IS A SAMPLE OF THE 50 GREAT HITS 


In Love 

Old Fashioned 

ite Christmas 

» Gentleman Is A Dope 
timental Me 

2ss Who I Saw Today 

» Things We Did 

ast Summer 


on’t Want To Footsteps 
Valk Without You Flattery 
rmy Weather Marie 


kes works.. 


aura ht 


oy se 


June In January 

Hello Young Lovers 

Can’t Help Lovin’ That Man 
Side By Side 

Mississippi Mud 

Let There Be Love 

One For My Baby 

All Or Nothing At All 


The Longines Symphonette has reserved the 
| for holders of lucky numbers, selected by electronic com 
the direction of the D. L. Blair Corporation. Each Lucky 
nN submitted by an adult 21 years or older will be checked 
ficial list of winning numbers Employees of The Longines 
ind its affiliates, or of this magazine or persons less than 


1 @ “101 Incomes For Life” are reserved 
| for the winners in the Longines 100th 
Anniversary Sweepstakes! Yes, The 
! Longines Symphonette invites you to 
enter its newest, most exciting sweep- 


orme | 


* 


“Side By Side” “Together” “Cheek To 
Cheek” “No Two People” and others. 


KEEP A FREE COLLECTOR’S ALBUM, 
JUST FOR LISTENING. Yes, you are invited 
to keep a magnificent album of Steve and Eydie 
duets, even if you decide to return the five-record 
Treasury after your FREE 10-day trial. Truly, 
this is one of the most unusual offers ever made 
on records featuring Steve and Eydie. Your 
FREE record includes such great Steve and 
Eydie hits as “Green Eyes” “T’ve Heard That 
Song Before” “Harmony”... and seven more, 
OUTSTANDING VALUE! This entire five-rec- 
ord set, including the FREE Album of duets, 
costs you just $5 a month until only $14.98 plus 
modest postage and handling is paid. As you well 
know, records of this superb “Gold Medal” qual- 
ity featuring star performers could cost up to 
$24.75 if you bought them at a fine record store. 
The Longines Symphonette now offers them to 
you for almost half that price. And, if you are 
not delighted with the 50 great selections after 
you audition them in your home for 10 days 
FREE, simply return the 5-record set and have 
no further obligation—you keep the FREE Steve 
and Eydie Album, just for taking the time to 
listen. Limited edition! Act today! 


Way Down Yonder 
In New Orleans 
Get Out Of Town 
No Two People 
I Hadn’t Anyone Till You 
The Lamp Is Low 
Sentimental Journey 
You Don’t Know 
After You’ve Gone 


A GOLD MED, 
Ler 
THE LONGINES 5 SYM ESENTAT) 


You may have already won in the 


Longines LQO" HA NNIWELSALY 
ite | INCOME-FOR-LIFE SWEEPSTAKES , 


stakes ever! Incomes of $100 a month 
for life! $500 a year for life! $250 a year 
for life! $100 a year for life! And—other 
More than 70,000 chances to 


prizes. 
win! 





PHONETre 


STEVE LAWRENCE 
~ EYDLE GORME 


Tagelher 





Grammy Award. “W 









e Got Us” 
“Baby It’s Cold Outside” 


¢ 


















Just Sa a month 


or only $14.98 


Stereo Bargain—just 
36¢ more per record 











RECORD ALBUM 


FR FE “STEVE AND EYDIE TOGETHER” 


Contains Many Grammy-Award Winning Perform- 
ances! Accept this valuable Collector’s Edition record- 
ing of Steve and Eydie duets. It is yours absolutely 
FREE, just for auditioning the five-record set. Over 
10 stunning duets are included; many are the very 
Be rommances that won Steve & Eydie the coveted 
“Two Lost Souls” “Harmony” 


. and six more. Keep this album as a FREE gift, 


even if you return the Treasury. 





USE POSTAGE-PAID CARD OR COUPON TO ENTER SWEEPSTAKES! 


ongines Symphonette Society 


SYMPHONETTE SQUARE + LARCHMONT, N. Y. 10538 








Please send my FREE album along with the five-record Steve Lawrence and Eydie 


Gorme Treasury for FREE 10-day trial. 
Treasury and have no further obligation. Otherwise, 


If | am not delighted, | may return the 


until only $14.98 (plus modest postage and handling) is paid. | keep FREE album 


no matter what | decide. 
Please Check One:. 
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| 

i 

| 

| 

| 

| 

| 

| 

| 

| City 
Le 
| 

l 
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OO High Fidelity 


| 

| 

| 

| send just $5 a month 
| 

OD Stereo (just $1.80 more) | 
| 

I 

| 








Love Letters Paine 
Guys And Dolls Address 
N 
* Courtesy of ABC RECORDS State (Ze) 
01 10190 004 
CO NO—Do not send FREE record, but jet me know if | have won. | 
21 years of age, shall not be eligible. Your entry must list the official | have copied number from card bound in this magazine. | 
lucky number, and must be checked YES or NO. Entries must be received 
by March 3 1968. This sweepstakes is subject to all Federal, State and 
Local regulat Prize winners will be notified by mail. If you send a Number | 
self ed stamped envelope a representative list of prize winners OCs uiné (Please print carefully) 10190-004 
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What gives these sandwiches 
their fabulous flavor flair? Im- 
agination...and Best Foods. It’s 
Real Mayonnaise. Light, delicate, 
creamy and smooth. Best Foods, 
and only Best Foods, has the 
can’t-be-copied flavor that’s your 
passport to the tastiest, temptiest 
sandwiches in the world. 





Bon voyage. 


Each recipe makes enough dressing 
for 4 sandwiches. 





ALL-AMERICAN 


1/4 cup BEST FooDs Real Mayonnai 
1 strip bacon, fried, drained and crumbled 


Blend ingredients. Top bread with 
SKIPPY” Peanut Butter, bacon dressing 
and strip of American cheese. Garnish 
with crisp fried bacon strips and parsley. 








cond best”-bring out 
ds Real Mayonnaise 


HEARTY GERMAN 
1/4 cup BEST FooDs Real Mayonnaise 
1/2 teaspoon caraway seed 


Blend ingredients. Spoon over liverwurst 
and chopped red cabbage. 


ITALIANO 
1/4 cup BEsT Foops Real Mayonnaise 
1/4 teaspoon oregano 


Blend ingredients. Serve over salami. 
Garnish with crisp, crumbled bacon. 



















% bad 


. ce ir P : = " 
SPANISH FANDANGO 
1/4 cup BEsT Foops Real Mayonnaise 


1/8 teaspoon salad herbs, softened in 
1/4 teaspoon tarragon vinegar 


Blend ingredients. Spoon over cooked s 
and sliced olives. 


ORIENTAL INTRIGUE 


1/4 cup BEST Foops Real Mayonnaise 
1 tablespoon chopped chutney 


Blend ingredients. Arrange chicken strips 
on crisp spinach. Fill kumquat with dress| 


| 
| 
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FRENCH TREAT 


+ cup BEsT Foops Real Mayonnaise 
/aspoon lemon juice 

aspoon milk 
}: and pepper to taste 


nd ingredients. Spoon over hard-cooked 
| and asparagus spears. 


SEE sage: 


FE Cee 


SWEDISH SEAFARER 


}cCup BEST FooDs Real Mayonnaise 
. teaspoon lemon juice 
- teaspoon dill weed 


od ingredients. Spread bread with cream 
ese. Top with smoked salmon, cucumber, 
dressing. 








al mayonnaise...Best Foods 


POLYNESIAN PARTY 
1/4 cup BEsT FooDs Real Mayonnaise 


Chopped mint 
Dash ground cloves 


Blend ingredients. Top sliced ham 
with dressing and pineapple ring. 
Garnish with fresh mint, if desired. 





JOHN BULL 


1/4 cup BEST FOODS Real Mayonnaise 
2 teaspoons dry onion soup mix 
| teaspoon horseradish 


Blend ingredients. Spoon over roast beef. 








DANISH DELIGHT 


1/4 cup BEST FooDs Real Mayonnaise 

1 teaspoon mustard with horseradish i 
Blend ingredients. Arrange sardines 
and onion ring on chicory. Top | 
with dressing. 


SPECIAL OFFER! | 
= oe Gourmet Cookbook | 
48 colorful pages. 
70 great recipes. 
Just 25¢ and label| 
from a quart jar of|| 
Best Foods (or S50¢}/ 
without label.)|| 

Send with name and 
address to:! 
Cookbook’! 

P.O. Box 166-D 
Brooklyn, || 
New York 11202 | 








Ham it up, cheese it up, beef it up! 
With Best Foods® Real Mayonnaise and enriched 
bread you’ve got it made. 
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Chafing - Heat Rash 
Burning Feet-Itchy Toes 
Diaper Rash 


Seothing 





fora 
woman’s special 
irritation problems 


When the confinement of bras, 
girdles, sanitary napkins leads 
to perspiration, your natural 
skin defenses can break down. 
Then constant rubbing and 
chafing can bring on minor ir- 
ritations. You need more than 
a scented bath powder... you 
need the soothing, more com- 
plete relief of AMMENS Medi- 
cated Powder. 


AMMENS supplements the 
skin’s natural defenses with 
moisture absorbents to help 
keep your skin dry, cool feeling, 
comfortable, and with skin pro- 
tectives to guard against rub- 
bing and chafing. 


Use safe, delicately scented 
AMMENS each morning before 
dressing ...and on those days 
you need special protection, 
on sanitary napkins. 


AMMENS.» 


MEDICATED POWDER 


BRISTOL-MYERS 
grove division 
New York, N. Y. 





MEDICINE TODAY continued 


and Drug Administration, the FBI, 
and the National Institutes of Health. 
It appears to be similar to a nerve 
gas called BZ that was developed 
for use in chemical warfare by the 
United States Army. 

The capsules recovered by West Coast 
authorities are white with blue spots. 
Dr. Meyers says that they have been 
made available by the thousarids in 
San Francisco. A southern California 
police official says that San Bernardino, 
Riverside, and Orange counties are 
“flooded”’ with them. 

One generation splits the atom and 
threatens to blow up the world. The 
next generation threatens to blow its 
mind. Was Freud right when he said 
that many human beings harbor a sub- 
conscious death wish? 


Soon children may have their teeth 
coated with protective plastic, just as 
grown-ups get their I.D. and Social 
Security cards permanently encased and 
preserved. Two dentists, Drs. Eriberto 
I. Cueto and Michael G. Buonocore of 
the Eastman Dental Dispensary in 
Rochester, N.Y., have reported on a 
two-year experiment that has cut tooth 
decay in children by 86 percent. The 
dentists applied the clear liquid mixed 
with a powdered filler to the biting 
surfaces of molars, the areas most sus- 
ceptible to cavities. These surfaces often 
have pits and fissures where decay 
begins. 

Working with 201 patients, the den- 
tists applied the plastic filler and coating 
to some of each person’s molars and left 
other molars untreated. By comparing 
teeth in the same mouths, they ruled 
out the possibility that any differences 
might be caused by variations in oral 
hygiene or diet. In every instance where 
the plastic bond remained intact, the 
tooth was completely protected from 
cavities. In a few instances, the plastic 
wore off or chipped off, so that the tooth 
was left unprotected. Therefore, their 
success rate is only 86 percent, not 100 
percent. Even so, the researchers feel 
that a coating ‘“‘can be strongly bonded 
to human enamel under oral conditions 
for comparatively long periods of time.”’ 
They stress that their work is still 
experimental, and they hope to improve 
their techniques still more. But it is a 
happy thought that perhaps children of 
the future may never have to wince 
under the dentist’s drill. 


Average, middle-aged men, living at 
home and eating their wives’ cooking, can 
cut down the cholesterol level in their 
blood by about 12 percent. That is 
probably the most important finding 
from a study that took two years and 
cost $3.5 million. A group of heart-dis- 
ease researchers, headed by Dr. Irvine 
Page of the Cleveland Clinic, tried 
the massive experiment with 2,400 vol- 
unteers. Most of them were middle-class 
men living in Baltimore, Boston, Chi- 
cago, Minneapolis-St. Paul, and Oakland, 
Calif. But a “‘closed”’ population was also 
included, some inmates of Faribault 
State School and Hospital in Minnesota, 
whose diets could be more strictly 
policed. 

The researchers were pleased with the 


large number of volunteers who re- 
sponded and were willing to take part 
in the experiment and stick to the pre- 
scribed diet (although some volunteers 


iad to be ruled out because they already 











Ultreer.is something 
you wouldn't expect 
in elastic hosiery. 


They're sheer. See-through sheer. 
And they’re surprisingly low in cost. 

Yet, Ultreer elastic stockings pro- 
vide the support you need during the 
time you need it most. They even 
minimize the possibility of varicose 
veins developing during pregnancy. 
Or aid in their treatment. 

Ultreer sheer elastic hosiery. 


What more can you expect? 


BAUER & BLACK 

























































had heart trouble or other 
that might affect the experime 
who were selected for the st 
special briefing sessions along 
wives. Several different test 
devised, varying in amoun 
rated and polyunsaturated 
of the volunteers received fod 
ordinary markets. Others w. 
on special foods available ¢ 
food centers set up in the t 
The special foods included} 
frankfyrters, frozen dessert 
goods and salad dressings, 
vegetable rather than animal 
cooperating food industries p 
they could make low-choles 
sions of most foods that lo 
tasted exactly like the usual 
in the supermarket. (The o 
tion was cheeses. Despite 
skilled efforts of cheese-ma 
volunteers could tell the diffe 
tween the flavors and textures } 
and “‘special’”’ cheeses. ) 

As a result of their stud 
searchers concluded that it 
possible to settle, once and fe 
controversy about whether th 
high-fat diet is responsible fo: 
U.S. death rate from corona 
disease. They call their work 
“feasibility study’’ and conel 
it would be possible to do ay 
one, taking in 68,000 volunt 
keeping them on diets for five 
an experiment of that magnitu 
be carried out, then the rel 
between coronary-artery  disé! 
cholesterol could be definitel) 
lished or ruled out. 


Don’t turn on the vacuum cle, 
your husband first comes ho’ 
the office. If he is like most n 
been subjected to a barrage of) 
day—and more and more at 
are beginning to agree that | 
damaging. 

Dr. Hallowell Davis, emerit 
tor of research at the Central 
for the Deaf in St. Louis, says} 
human ear is more susceptible| 
age than any other human orf 
Samuel Rosen of New York C 
had studied the effects of qu 
noise on various body funetio 
that there may be unknown | 
which noise hurts people. Yet t 
of environmental noise goes up 
year after year, for city work 
city dwellers. 

Most industries try to keep t 
level down to something bel 
danger range of 85 to 90 decib 
a room full of clacking typewri 
produce a sound just below t 
knowledged danger range. Anda 
train can exceed it. 


Children in New York Hospital 
ting dolls to “play doctor” wit 
Trude Aufhauser, head of p 
nursing at the hospital, has fou 
small children who have to hay 
or bandages or intravenous feedi 
act out their own anxieties abou 
strange experiences by practicin 
on dolls. 
Miss Aufhauser’s nurses, usi 
dolls, show the children just “i 
of their own bodies are affected 
illnesses and explain what the 
are planning to do to make them 
This knowledge, plus the oppo 
to be active instead of passive, 
the hospital experience much eaj 
the children. 
















Who enjoyed the sale 
more? You or your 
customers? That head- 
ache could have ruined it, 
but two Bayer® tablets 
were all you needed. 


Bayer, you see, is 100% 
aspirin. And aspirin is 
the strongest pain 
reliever you can buy. 











that’s included ... free! 










Bissell 
introduces 
new Fine 

‘n Fancy 
Fabric 
Shampoo in 
special offer 










Buy the 4-gallon Bissell Rug Shampoo... the powerful 
deep-cleaner for all rugs and _and get new 
regular-size Fine ’n Fancy Fabric Shampoo for apparel free! 
It washes and softens any fabric listed as washable by 
garment manufacturer... even cashmere and wool. Effec- 
tive in hard or soft, cold or warm water and it’s so mild. 


irpets 


Clean your rug showroom fresh... 
for pennies per foot with the 
Bissell Triple Action Rug Shampoo Master 


The Triple Action Rug Shampoo Master’s exclusive foam generator turns the 
shampoo into rich fast-acting foam before it touches the carpet to avoid soaking. 
Special rollers and brushes apply and massage the foam deep into the rug fibers 
to clean thoroughly, gently and safely. A wrap-around 

bumper protects your furniture. The cord never tangles because 

there isn’t any. And the tank is removable for easy filling. 


To clean your rug showroom fresh, all you need besides the 
economical Bissell Triple Action Rug Shampoo 
Master is Bissell Rug Shampoo. And 
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BiSSE 


BISSELL INC., GRAND RAPIDS, MICHIGAN 
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New, easy way to clean the bathroom 
... Bissell’s Tub and Tile Cleaner 


New active, aerosol foam removes most rings, stains, soap 
film, water spots. It gets mirrors, chromed fixtures, all 
plastic and porcelain surfaces gleaming and hygienic. So 
easy to use... spray it on... let stand just seconds and 
wipe off. Tub and Tile Cleaner disinfects, deodorizes and 
sanitizes as it cleans. 





{URITY. 


colded Diapers 








ike to save 
lot of time? 


‘NEED FOLDING Curity Prefolded 
S are always ready to pin on ‘as 
quick, convenient, and great time 


ABSORBENT Woven-in_ center 
Drovides extra layers of soft, absor- 
otton fabric where most needed. 


RETCH into a prefolded diaper and 
hat you've got! All that time sav- 
us better fit and easier pinning. The 
Jable, all cotton weave overlaps 
. No fretting or fussing! 


WASHING, FASTER DRYING Exclu- 
ypen-end design on both Curity 
+ Prefolded and Curity stretch Pre- 
permits easier passage of cleansing 
and water, freer circulation of 
air. 


vailable at infants’ departments and; 
everywhere. 
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Dialogue with Mothers, by Dr. Bruno Bettelheim 








What Makes 
Boys Masculine 


Dr. Bettelheim: How does a boy 
grow up asa boy and different from 
a girl? Simply because nature has 
equipped him differently, will this 
make him a real boy? How do you 
differ, if at all, in your attitudes and 
expectations about boys and girls? 
First Mother: Last week I dis- 
cussed with my husband how moth- 
ers train boys and girls almost ex- 
clusively to a certain age. I told 
him that I wished fathers would 
participate more. Then I think we 
women would probably be more 
willing to relinquish some of our 
goals for the boys, which are usu- 
ally the same as for the girls. Maybe 
we would even become more aware 
of masculine attitudes. Women are 
basically too protective. I don’t 
think we are really aware of some of 
the things that men have to come 
up against. I think boys need to be 
made more aware of what they’re 
going to have to face. 

Dr. B: I don’t think the fact that 
it’s the women who raise the boys 
is new, but maybe this lack of dif- 
ferentiation between the sexes is. 
Second Mother: I didn’t really be- 
lieve that boys and girls were dif- 
ferent until J had a boy. So I think 
that today we often feel that it’s all 
environmental; that little boys and 
little girls are the same— until, hope- 
fully, we discover the difference. 
Dr. B.: But where does this idea 
come from? In previous times no 
parent had this idea. The difference 
between a boy and a girl was very 
clear. 

Third Mother: I think it’s because 
years ago a man had to be rugged. 
He wasn’t expected to sit behind a 
desk all day. He had to get out and 
really use his hands. The woman 
took care of the house and the chil- 
dren. That’s the idea she grew up 
with. Nowadays many women are 
competing on the same level, and 
perhaps the idea of the masculine 
role is changing so rapidly that 
when we have a son we figure, oh 
well, it’s the same as having a 
daughter, because they’ll be doing 
the same things. 

Second Mother: I think there’s a 
great deal of pressure on women 
now to be more than mothers. Per- 
haps this carries over into their at- 
titudes toward children. I used to 
think that until children are of high 
school age, it’s all the same behay- 
ior pattern. Now I’m astonished 
how different my four-year-old girl 
and two-year-old boy are. I think 
even the little girl notices it. The 
little boy is all boy, rough and 
tumble and loud and acts like a 
doggy. I try to reinforce this be- 
cause I am thrilled to see it happen. 
Dr. B.: It’s interesting, your being 
astonished that boys are different; 
that your little boy, so to speak, 
has to teac an you the difference. Nat- 
urally, boys are more ready to 
fight and have bodily contact. And 
if mother doesn’t appreciate this 


early masculine behavior, then 
what will a boy have later on in 
the way of masculinity to attract 
women? 

The price for boys who grow up 
being afraid of girls is that they be- 
come homosexuals. As a psychoan- 
alyst, I know there is practically 
only one source of homosexuality 
both in boys and girls, and that’s 
the fear of the other sex. Particu- 
larly in men, there is often a great 
fear of their own aggressiveness, 
which they feel is terribly wrong. 
Do you want to raise a boy who 
later won’t know what to do in bed 
with a girl? And, rather than hay- 
ing to face up that he has no sex, 
turn to men? 

Fourth Mother: Why do we get so 
upset when boys play with guns so 
much? They have to get rid of this 
energy somehow. 

Fifth Mother: My little fellow does 
that all the time. I don’t object, but 
I’m not about to go out and buy 
him an arsenal so he can go around 
shooting other little kids! 

Dr. B.: This little boy is going 
around shooting other little kids? 
Fifth Mother: Not really shooting. 
Dr. B.: That’s right. But what does 
“‘shooting’’ mean when you hear it? 
Fifth Mother: Killing. 

Dr. B.: Exactly. Now what is wrong 
here is that you can inhibit mas- 
culine tendencies as effectively, or 
even more effectively, when you 
say play-shooting and killing are 
the same thing. Even your two- 
year-old knows what shooting and 
killmg mean. The inhibition of 
what I consider natural aggressive 
tendencies starts with the mother 
who, when her little boy says “Kill,” 
reacts with, “‘I don’t like it.’ This 
implies that the child really wants 
to kill his mother. No child ever 
wants to do that because who’s go- 
ing to cook dinner? (Laughter. ) 'm 
talking about your inner attitude. 
It’s the same inner attitude that 
says this boy is shooting other chil- 
dren, not playing war, not playing 
cowboy and Indian. 

Fifth Mother: Am I damaging my 
son because I object to guns? 

Dr. B.: We're not talking about 
damaging. We are talking about a 
phenomenon you all have ob- 
served: passivity and femininity in 
boys—and drug addiction and 
homosexuality—on the one hand; 
and the violence in our streets on 
the other. What astonishes me is 
that, being intelligent mothers, you 
are not worried as you educate 
your boys about things that rep- 
resent such clear handwriting on 
the wall. 

Fourth Mother: Are there many 
more male than female drug ad- 
dicts and homosexuals? 

Dr. B.: Oh, my, yes. But I think it’s 
coming in the female, too, because 
when the girl doesn’t find any boy 
to satisfy her, what’s she going to 
do? But let’s get back (continued) 
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Low Calorie 
French-Style has a 
smooth, creamy 
continental way about 
it. Really pours on 
flavor—a Frenchier 
French flavor. 
And Wish-Bone is so HY 
stingy with calories i 
your figure keeps | 
in line. You stay 
slim while you 
eat happy! Try Ni 
Wish-Bone’s three | 
other low calorie 
dressings, too: 
Italian, Russian | 
and Garlic 

French-Style— 
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The‘His and Hers 
toaster. 


Makes light and dark 
at the same time. 


Toastmaster’s 4-slice toaster has separate controls for 
each pair of slots, so you can toast 2 slices light and 

2 slices dark. Pops up a family-size order of toast just 
the way each of you like it. Toastmaster’s compact 
cabinet takes up less space, stores easily. 


And your Toastmaster toaster is sure to work right 
when you get it because every one is tested with toast 
before it leaves the factory (you may even find a 
crumb inside to prove it). 


For a gift or for yourself, see the Toastmaster 
model D111 at your favorite store soon. 


TOASTMASTER 


(0 Poa Toastmaster Division 
MR =McGraw-Edison Company 
= wien Iilinois 





DIALOGUE continued 


to this lady who doesn’t want her boy to 
play with guns. I don’t want to be 
caught advocating playing with guns. 
I’m just raising the question of why you 
seem so little concerned with the phe- 
nomena that surround you. 

You are very much concerned that 
your children will learn to read. So, as 
intelligent women, you have to create an 
atmosphere that’s conducive to their 
learning in school. Then why is there so 
little concern here about creating an at- 
titude so boys can grow up into men? 
The only suggestion I’ve heard so far is 
that it’s up to daddy. Shouldn’t mother 
be interested that they grow up to be- 
come men? I see the same attitude ev- 
erywhere, and that’s partly why we are 
in trouble. 

Now, boys and girls both need fathers, 
but what’s causing trouble is the idea 
that masculinity does not come from 
the mother’s expectation but only from 
the father’s example. 

Sixth Mother: I have a boy, and when he 
was born my first reaction was, ‘I don’t 
know anything about boys; what do I do 
with him?” My father died when I was 
five. 

Dr. B.: I don’t think that 50 years ago a 
mother could have had this feeling, be- 
cause she knew exactly what is involved 
in being a man. And while it’s true that 


even then some boys didn’t grow up very - 


masculine and some girls didn’t grow up 
very feminine, in the mother’s expecta- 
tion—as she looked at a newborn baby — 
there were very clear distinctions be- 
tween what life was going to be like for 
the two. 

Nowadays both are going to go to 
college. Both are going to have desk 
jobs. Both are going to make a living. So 
the mother says, ‘‘I don’t know what to 
expect of this little boy.”’ Later we say 
daddy should do it, but by then it’s too 
late. I resent that as a man. Because you 
know, if I have to take over, it 7s too 
late! 

Nature, physiology and biology go 
Just so far. They have to be encouraged 
to go in the right direction. Boys have a 
terrible handicap to overcome. They 
have all the pressure of physiology, and 
all the equipment, but very little in their 
upbringing has prepared them to fight 
aggressively to overcome handicaps. It 
isn’t that boys didn’t face the same 
handicaps before. What has changed 
is that from birth on, the mother no 
longer says to herself, this is somebody 
who aggressively will go out and fight 
it out and overcome many difficulties. 
Sixth Mother: Suppose your husband 
doesn’t really see that much difference 
between the sexes himself; can a mother 


exert enough influence to override that?- 


Dr. B.: Yes. Because, don’t forget, it’s 
the woman who makes a man out of the 
man. (Laughter.) In many ways it’s the 
mother who produces the son; and in 
many ways it’s the father who produces 
the girl. 

Sixth Mother: When should you start 
this challenge with a boy? 

Dr. B.: I don’t think you should chal- 
lenge. What’s important is the expecta- 
tion. I work with severely disturbed 
children, as you know. It is fantastic 
how these children act out parental ex- 
pectation. (Not parental wishes, mind 
you; everybody wants a good son and a 
good daughter.) I have here, for exam- 
ple, a boy with very strong criminal 
tendencies. Careful investigation of the 
mother reveals that she had a brother 
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who was a criminal. From the 
her son was born he reminded he 
brother. She was convinced that 
would be like him. Conscious 
didn’t want it, but deep down g 
convinced, and so she set thing: 
that it happened. 
What is true about criminal ; 
cies is true for masculine and f¢ 
tendencies; it’s your own inner e 
tions that count. If you are cor 
that a kid is going to be a killer, } 
be a killer whether you give him ¢ 
not. Actually, I cannot predict 4 
he will become a killer or a sisg 
not know how a child will react 
rental expectations, whether he | 
in the opposite direction or whet 
makes them his own. The boy I 
you about could have become a) 
But whatever a child becomes it 
action to our expectations. | 
Fourth Mother: About the fath hi 
being able to prepare the boy 0 
hood and the mother sort of sj 
into his position —— | 
Dr. B.: No, not his position—he 
tion! This is very interesting, by 
it’s exactly the opposite of what Ir 
It shows how deeply you are coal 
to the idea that the father alo 
the boy to become a man. 
mother who creates the predispc 
for both boys and girls becaus 
ally she is the one who takes care| 
infant. But she should also h AV 
tirely different expectations abo 
future and the personalities of th 
and the girl. She fertilizes the s 
speak. Then it’s the father who 
boy with masculine pursuits. Bu 
father can’t do it unless the moth 
prepared the ground. Thus the boy 
learn from the mother what’s a 
to women and from the father wha 
to be a man. But the predispos 
gins to be developed from the me 
the infant is born and the mother tl 
“He’s going to be a real man,” of 
must never be a fighter.” . 
Second Mother: But I know that 
tain things that a boy does wil 
strike you as being more natural. 
my boy, I’m not as concerned a! 
way he acts as with the little gir t 
to put restrictions on her. ; 
Dr. B.: What that amounts to is th 
expect less manners from the boy,| 
that would make him a man. Insteg 
have sissies who are, in addition 
mannerly. That’s no blessing. 
Fourth Mother: But a great many 
culine men are extremely polite. 
Dr. B.: That’s why I say manners 
nothing to do with it. I’m talking a 
the mother’s attitude that makes it 
sible for the boy to grow into a mé 
Let’s look at the American Indiar 
certainly was a great fighter. But 
papoose he was carried around 0 
mother’s back, where he couldn’t m 
The mother, by carrying her oa 
did not for a moment think that thi 
was not going to be able to hunt 
buffalo. It’s the parent’s attitude i 
important. 
Third Mother: What do you do it 
mother and father both have exactly 
same tasks? 
Dr. B.: There are two possibilities: 
must change or we are going to ol 
I don’t know which will happen. T 
not a very cheerful thought. And t 
why I think that a man still has to 
fighter—not a fighter who shoots d 
Indians, nor even a fighter who mM 
sarily goes to the moon. But a Pp 
who can fight for his convictions! 





ow come this man’s wife doesn’t mind 


JOHN C. CARPENTER, PRESIDENT, SHELCO, INC, OF WELLESLEY HILLS, MASS 


if other women love him? 


Because this man is Jack Carpenter. He’s the 
man who brought Jifoam into their lives. (You 
know—the spray oven cleaner so many, many 
women like even better than those of the giant 
companies. ) 

And the reason his wife doesn’t mind if other 
women love him is because she knows exactly 
“why” and “how” they love him. 

The “how” is through unsolicited letters. Thou- 
sands of them from housewives throughout the 
country telling Jack how dearly they love Jifoam, 
and him for bringing it to them. 

The “why” is understandable, too. That is, if 
you've ever tried Jifoam. 

All of these women insist it’s the best oven 


© sHEtco, inc 1967 


cleaner on the market. Because it’s easy to use. 
Because it’s fast. Because it really works—where 
other oven cleaners won’t. You just spray it on 
while your oven is warm and let it work for 5 
minutes. Then wipe it clean. No mess. No fuss. No 
rubber gloves. If you use Jifoam, you know this 
is true. If you don’t, why not try it? 

One other thing . . . Jack Carpenter likes the 


ladies as well as they like him. To prove it, he 


bought a batch of colorful pot- 
holders to give free to his 
friends. If you’d like one, just 
send your name and address to 
Jack at Shelco, Inc., Dept. D , 
Wellesley Hills, Mass. 02181. 
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in HaneSet T-shirts 


Fit ’em out in T-shirts that keep their fit. Hot water, detergents, hot dryers 
can’t change the size of a HaneSet® T-shirt. It’s definitely shrink-resistant, 
washing after washing. Made of 100% long-staple cotton, with no-sag, 
no-bind neckband and a !o-o-ong tail that stays put. Yet only $2.59 for 3. 
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You and Your Sle 


L.B.J. Sleep: He is up by 6:30 A.M. 
He wakes quickly, but can be 
irascible, peevish for the first hour. 
He has breakfast in bed, and Lady 
Bird joins him in the family quar- 
ters of the White House. Together 
they read the morning papers. He 
confers with his aides, takes a 
short nap, and by 10 A.M. is in his 
office. If there is time 1m the after- 
noon, he will take another nap. 
Like many successful politicians, 
L.B.J. can drop off to sleep in a 
minute, but sleeps lightly. Most of 
his life, he has been troubled by 
mild insomnia. Unless there is a 
state occasion, he is usually in bed 
by 1 a.M. “I don’t require a lot 
of sleep—four or five hours is 
enough,” he says. White House 
physicians admit this seems true 
for the President—but he needs 
those naps. The doctors dread 
emergencies when he may go 
through the night without sleep; 
the strain shows on his face and 
body. During crises, L.B.J. often 
seeks late company—Lady Bird 
or a close friend—with whom he 
can relax before turning in. On his 
first exhausting day in office after 
the assassination of President 
Kennedy, L.B.J. kept his friend 
Horace Busby at his bedside till 
2 A.M. and finally dropped off when 
he could no longer fight the fa- 
tigue. ““He just wouldn’t give in 
to sleep,’’ Busby later told friends. 


Sexy Dreams: Sleep researchers have 
long known that men experience 
cycles of sexual excitation each 
night while they sleep, usually 
while they dream. But what hap- 
pens to women? Do they also go 
through nocturnal periods of sex- 
ual arousal? To answer this ques- 
tion, doctors at New York Down- 
state Medical Center have been 
working several years devising 
equipment that would monitor 
female genital response. One of 
the latest devices is a ring from 
a diaphragm with small, wired 
thermistors that can measure 
changes in temperature and blood 
flow in the vaginal wall, which 
indicate sexual arousal. As part of 
the initial experiments with the 
device, a volunteer subject was 
monitored over several nights of 
sleep. While the doctors’ findings 
were not conclusive, there seemed 
to be some increase in vaginal 
blood flow during the dreaming 
phases of her sleep. This action 





follows the similar dream a 
pattern in males. 


Bedmaking: During her lifetim 
average homemaker will wa 
miles and spend some 400 | 
making beds. But, accordi 
the time-and-motion exper 
the Spring Air Mattress Comy 
she could cut the mileage b 
percent and the time in h 
simply by following this q 
method of bedmaking: 

Start from a position at 
center of one side. Fold om 
sheet and tuck it in on your 
Now lay out the upper s 
blankets, and bedspread. a 
your pillows and pull the 
spread over them. Move to 
foot of the bed, toss back 
upper sheet, blankets, etc., 
tuck in and miter the bo 
sheet. Tuck in and miter the u 
covers together and pull the 
spread into place. Now moy 
the opposite side of your bed 
where you started, tuck in 
lower sheet, pull the upper co 
smooth, and tuck them in. Sm 
the bedspread. This technique 
your walking from 60 to 15 
(you just take one trip around 
bed) and reduces bedmaking 
from 5 to 24% minutes. 





Pillow Problems: Every child kn 
that the world of Mock Tur 
March Hares, and Alice and 
bustling White Rabbit are all 
of a Wonderland created by 
Carroll. And the scholarly 
that Carroll was the pseudo 
for Professor Charles Dodgson 
abstemious, gentle bachelor ¥ 
lectured in mathematics at Oxfa 

But Professor Dodgson was 4 
an insomniac, and he often | 
tossing at night, trying to calm| 
mind not with tales of Wonderla 
but with mathematical and al| 
braic puzzles. Eventually he pt 
lished a number of them in 1é 
as Pillow Problems. 

I stopped over at the library t 
other day to look through a frayé 
old copy. Here’s asample Dodgs 
puzzler: ‘‘A bag contains one cou 
ter, known to be either white! 
black. A white counter is put ; 
then a counter drawn out, whil 
proves to be white. What is nq 
the chance of drawing a whi 
counter?” Think it over if yf 
can’t get to sleep tonight. The a 
swer is 2 out of 3. EN 


By Bob Gaines 
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Dry 


This new General Electric dryer has three wrinkle-ridding 
actions for permanent press. It tumbles the wrinkles out. 
It fluffs the wrinkles out. It cools the wrinkles out. Even 
signals you when the clothes are ready to wear. 

And the things you should iron, iron more easily. 

The GE dryer has a Versatronic® control. Electronic 
“fingers” feel the clothes. When they’re dried just right, 
it shuts the machine off automatically. 

No more baking wrinkles in. No more scorching syn- 
thetics. No more getting clothes back wet. 





See the Dry ’n Wear Dryer at your GE dealer’s. Either 
electric or gas. Prices for the General Electric dryer line 
start at about $109.95*. 

Buy a washer to match. Quality service available wher- 
ever you live. All General Electric washers and dryers 
have passed GE’s exclusive GREEN®DOT electronic test- 
ing. It’s proof of their dependability. 


GENERAL @@ ELECTRIC 





THE TOTAL DRYER 


MODEL NO. DE1220D *Model DE420 not shown. Price optional wit 
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340. EVERYTHING BUT 343. GAMES PEOPLE PLAY 
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366. THE THOUSAND 
HOUR DAY 4 

W. S. KUNICZAK 
(Retail price $7.95 


327. THE SECRET OF 
SANTA VITTORIA 

by ROBERT CRICHTON 
Retail price $5.95) 


235. THE SOURCE 

by JAMES A. MICHENER 
Illustrated 

(Retail price $7.95 
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325. THE BIRDS FALL 
DOWN by REBECCA WEST 
(Retail price $5.95) 


291. IN COLD BLOOD 
by TRUMAN CAPOTE 
(Retail price $5.95) 
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234. THE OXFORD 
HISTORY OF THE 
AMERICAN PEOPLE 
by SAMUEL ELIOT 
MORISON. Illustrated 
(Retail price $12.50) 


278. A THOUSAND 
DAYS by ARTHUR M. 
SCHLESINGER, JR. 
1966 Pulitzer Prize 
for Biography 
(Retail price $9) 
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126. PAPA HEMINGWAY 
A Personal Memoir STORIES OF ERNEST 
by A. E. HOTCHNER HEMINGWAY 
Photos. (Retail price $5.95) (Retail price $6) 
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357. THE GROUCHO 364. CHICKEN INSPECTOR 110. THE LAST BATTLE 
LETTERS: Letters from NO. 23 by s.J. PERELMAN 4y CORNELIUS RYAN 
and to Groucho Marx Retail price $4.95) Photographs and maps 
(Retail price $4.95) (Retail price $7.50 





279. KENNEDY 
hy THEODORE ¢ 
SORENSEN 
(Retail price $10) 


448. ABRAHAM 

LINCOLN: The Prairie 
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by CARL SANDBURG 
1-vol. edition. Illus. 
Retail price $7.5 
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324. THE TERRITORIAL 3 
IMPERATIVE 4y ROBERT 

ARDREY. Illustrated 

(Retail price $6.95) 


316. ON AGGRESSION 
by KONRAD LORENZ 
(Retail price $5.75) 


102. DOCTOR ZHIVAGO 
by BORIS PASTERNAK 
Retail price $5.95 


286. THE WHITE HOUSE 
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Illustrated 
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116. DISRAELI by 
ROBERT BLAKE 
Illustrated 
(Retail price $12.50) 


370. AN OPERATIONAL 
NECESSITY hy 
GWYN GRIFFIN 
(Retail price $6.95 


431. THE RISE AND FALL 
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by WILLIAM L. SHIRER 
(Retail price $12.50) 
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185. STONEHENGE 
DECODED /y GERALD S$ 
HAWKINS with JOHN B 
WHITE. I]lustrated 
(Retail price $5.95) 


356. THREE WAYS OF 
ASIAN WISDOM 4 


345. HANDS ON THE PAST 231. COMPL’ 
Pioneer ArchaeologistsTell OF ROBERT 
Their Own Story. Edited by (Retail price 
C.W. CERAM. Illustrated 
(Retail price $8.95) 
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Illustrated 
(Retail price $7.50) 
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276. THE COLLECTED 
STORIES OF KATHERINE 
ANNE PORTER 

1966 Pulitzer Prize for Fiction 
Retail price $5.95 
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Illustrated 
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BOOK-DIVIDENDS: A library-building plan 


(Retail price $5.95) 


by GEORGE PLIMPTON 





Dphittation: IN A SHORT 
EXPERIMENTAL MEMBERSHIP 
PN OTELE 


'Book-of-the-Month Club 


HOOSE ANY THREE 
of the books on these two frages 


FOR ONLY $] 


THE SUGGESTED TRIAL: Simply agree to buy three 
additional Club Selections or Alternates within a year 





373. NIGHT FALLS 
ON THE CITY - 

by SARAH GAINHAM 
(Retail price $6.95) 


374. THE PLOT 4) 
IRVING WALLACI 
(Retail price $6.95) 


Edited by NIGEL 
NICOLSON. Photos 
(Retail price $8.50) 





every reading family should know about 


RPOSE of this suggested trial member- 
s to demonstrate, by your own actual 
2, three things highly important for 
ding family. First, that membership in 
f-the-Month Club is a certain way to 
m missing, through oversight or 
ness, the new books you fully intend 
econd, that you always have a wide 
nore than 200 books a year; and 
t under the Club’s Book- Dividend 
ou can acquire useful, beautiful vol- 
fine high-priced sets—for trifling sums. 
lauguration, $395,500,000 worth of 
etail value) has been received by 
nbers through this unique plan—prob- 
most economical means ever devised 
ng a well-rounded personal library. 


CAN IT BE DONE? The answer to 
ral question is that the Club’s Book- 


Dividend system is comparable to the tradi- 
tional profit-sharing systems of consumer co- 
operatives. A portion of the amount members 
pay for books is accumulated and invested in 
entire editions of valuable books and sets 
through special arrangements with publishers. 
These are the Book-of-the- Month Club’s Book- 
Dividends. 


*x YOU HAVE A WIDE CHOICE OF 
BOOK-DIVIDENDS « If you continue after 
this short experimental membership, you will 
earn, for every Selection or Alternate you buy, 
a Book-Dividend Credit. Each Credit, upon 
payment of a nominal sum, often only $1.00 
or $1.50—somewhat more for unusually ex- 
pensive volumes and sets — entitles you to a 
valuable Book-Dividend which you may choose 
from over a hundred fine library volumes 
whose retail prices now average $7. 


OF-THE-MONTH CLUB, Inc., 345 Hudson Street, New York, N.Y. 10014 


369. HAROLD NICOLSON 
THE WAR YEARS 1939-45 


348. INSIDE SOUTH 
AMERICA hy JOHN 
GUNTHER. Maps 
(Retail price $7.95) 
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103. THE NEW ROGET'S 
THESAURUS IN 
DICTIONARY FORM 


Edited by NORMAN LEWIS 


(Retail price $4.95) 





320. EMILY POST'S 
ETIQUETTE. 11th 
edition. Revised by 
ELIZABETH L. POST 
(Retail price $6.95) 


347. THE CAPTAIN 
by JAN DE HARTOG 
(Retail price $5.95) 


152. BARTLETT'S 
FAMILIAR QUOTATIONS 
13th edition 

(Retail price $10) 
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182. THE FANNIE 

FARMER COOKBOOK 
11th edition. Illus. 
(Retail price $6.50) 





326. THE MASK OF 
APOLLO by MARY RENAULT 
(Retail price $5.95) 








311. ESQUIRE PARTY 
BOOK by rhe EDITORS OF 
ESQUIRE. Illustrated 
(Retail price $6.95) 
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161. JOY OF COOKING 
by IRMA S. ROMBAUER 

and MARION R. BECKER 
Illustrated 

(Retail price $6.50) 
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FREE: New booklet: ‘‘A Modern Opinion On Douching.” Plus 3 sample packets of V.A. 
Douche Powder. Send 25¢ to cover cost of mailing and handling to Norcliff Labora- 


ood leaves a filn 

ion Teflon. You can't see 
Mere. Building up. Making 
Stick. Don't think soapy 

iE get it off. You've 
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got to add Tuffy® to it. Really, That 
nice little red-and-yellow plastic mesh 
ball won't scratch, either. Not Teflon. 
Or delicate china. Or you-name-it. 
Maybe you ought to-have two. 
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Is there a more pleasant 
way to douche? 


Let’s face it. Douching is a chore. 
Isn’t there some way to make it a 
little more pleasant? 

Of course there is. And as a modern 
woman you ought to know about it. 

It’s called V.A. Douche Powder, and 
it’s years ahead of vinegar or disin- 
fectants. Those things are messy, and 
they smell. And what’s worse, they 
can irritate or even harm delicate 
tissue. 

But V.A. is different. It actually has 


re 
TE oe 


a delightful, feminine fragrance that 
quickly disappears altogether. 

Don’t let that deceive you, however. 
V.A. is an effective — really effective — 
cleansing douche. It works. The thing 
is, it’s nicer to use. 

And for extra convenience, V.A. 
comes to you in handy premeasured 
packets. Another pleasant touch. 

So when you douche, use the prod- 
uct that’s designed for modern women. 
V.A. Douche Powder. Effective, but 
pleasanter in every way. 





tories, Box 471— L-2 Fairfield, Conn. (Mailed in plain wrapper. ) 


50 














By Joyce Kuh 


National Dog Week is being observed 
September 24—80. Here’s what a few dog 
lovers we know have been doing for 
their canine comrades: 


L-O-S-T-D-O-G is the number you dial 
in San Francisco if you can’t find yours. 
A recording at the other end will de- 
scribe the dogs that have been picked up 
recently by the San Francisco S.P.C.A., 
and there may even be a few descrip- 
tions of cats, rabbits or parakeets thrown 
in that also are lost. 

The service was started in November, 
1956, by Charles W. Friedrichs, the soci- 
ety’s executive secretary. The first day, 
1,000 calls came in, and the first animal 
returned to its owner as a result of the 
service was a stray horse. Other animals 
that have been recovered include canar- 
ies, ducks, monkeys, guinea pigs and, 
once, a cheetah—“almost everything 
but fish,’’ according to Mr. Friedrichs. 

The recorded message is changed as 
animals are brought into the shelter. 
Once an: aide recording a new message 
described a dog as ‘“‘a big, fat springer 
spaniel, liver and white.’’ When its 
owner came in to claim her dog, the aide 
apologized for his unflattering descrip- 
tion of her pet. “Don’t worry,” the 
happy lady said, ‘‘that’s how I knew it 
was Sugar. She 7s fat.” 

Mr. Friedrichs has found that many 
pet owners don’t really know what their 
pets look like, and their descriptions 
turn out to be something entirely differ- 
ent from the pet they own. ‘‘Just in case 
your pet gets lost,’’ he advises pet own- 
ers, “have a photograph you can refer 
to—in color if possible. And if you can’t 
take a picture, just take a good look at 
your pet so you can have a description 
of him in mind.” 


When school opens in Chicago this 
month, an 11-year-old black standard 
poodle named Lady, and her owner 
Jessica Keller, will be on the faculty ros- 
ter, conducting classes. Mrs. Keller 
works for the Anti-Cruelty Society of 
Chicago, traveling to most of the public 


schools teaching young students what - 


they should know about animals. Her 
program includes everything from han- 
dling, feeding and grooming pets to ad- 
ministering first aid. When Lady was a 
few months old, back in 1956, Mrs. 
Keller first took her along for a lecture 
on the proper way to handle a puppy, 
and it didn’t take long to find out that 
the best way to hold her audience was to 
have a live puppy there. The two have 
been going to school ever since. 

Now Lady and her seven-year-old son, 
Riq, demonstrate all the lessons that 
Mrs. Keller teaches. The dogs are kept 
on a leash, and they respond to hand 
signals as well as spoken commands. The 
children learn, by watching, why trained 
dogs are more fun. They also learn what 


it costs to own a dog, what a dog J 
responsibilities are, and somethira,, 
the local laws concerning pets, 
the most valuable lessons thd es 
Keller and Lady have taught thily 
children is how to meet a stra 
and grateful parents with child 
were afraid of dogs have high p 
Mrs. Keller’s program. One moth 
that her five-year-old daughter y 
leave the house alone because ¢ 
afraid of a very noisy Chihuah 
door. After seeing Mrs. Kelle 
gram, the little girl put her arms 
Lady’s neck and hugged her. T 
day she walked right out and fa 
fierce Chihuahua. 

Mrs. Keller never forces a ¢ 
face a dog, but most of them will ¢ 
their own after listening—and egy 
watching—Mrs. Keller and her t 
nine assistants. 

During the summer, this bus 
works with the local Head Sta 
grams and Project Learn for thre 
olds. They also go to civie organiz 
churches, Scouts and even the 
Last year during the school yea 
Keller saw over 50,000 children 
different schools in the Chicago a 

Teachers and principals are so 
siastic about the program tha 
Keller now finds it impossible to 
all the schools that ask for her. Te} 
feel that seeing a well-behaved di 
good example for the children. 4 / 
teacher wrote: “I only wish the 
children were as well behaved as 
dogs.” 
























































If you want to give Fido a nice p 
how about a new space-age dogh) 
Kennel Master, a dog dream ho se 
Artig Products in St. Paul, Minn,,| 
three-legged plastic base and is co 
with a tinted Plexiglas dome ($89.4 
Fido wants privacy, you can ge 
house with an opaque dome for $3 

James Artig, who designed the 1 
says it is engineered so that it’s } 
and dry in winter and comfortall 
summer. Though the house is | 
ventilated, rain and snow can’t g 
and Mr. Artig says his house is ¢ 
proof. It comes in one size to fit 2 
and weighs only 30 pounds. K 
Master is warmed by the dog’s 
heat, but if you live in the far x 
heated floor panels are available 
$12.50 extra. 


PET PHOTO OF THE MONTE 


Christmas, the deer, sleeps with the 
and plays with the children. Ownee 
Mrs. Ernest Holub of Von Ormy, Te 


(Do you have a favorite pet pict 
Send it to Pet News Editor, Lad 
Home Journal, 641 Lexington A 
N.Y., N.Y. 10022. Pictures will 
returned if you enclose a self-addres} 
stamped envelope. ) 





Top Choice is a new kind of dog food that’s actually more nourishing 
for your dog than a sirloin steak you’d eat yourself. It’s made from beef. 
Loaded with body-building proteins. But it has even more vitamins. 
More minerals. More carbohydrates. Everything your 
known to need. 

Just tear, serve. There’s no can to open. And Top Choi 
costs no more than the leading canned dog food. Try new Top ce on 
Choice—the soft, beefy burger for dogs from General Food ~ 





It all comes out in the wash 







Because knits are made of 
many different fabrics 
always check labels and tags 
to see which are washable 
and suited for your needs 


You can spray on rain- or 
stain-resistant finishes 
that will last through 
several launderings. 


lf socks are colored or 
contain spandex, use a mild 
bleach—chlorine discoiors, 


tends to weaken elasticity. Chiickedductnne ae meee 


dress of Orlon and cotton 
double knit by Carter’s. Sizes 
3-6x, $7. Kneesocks by 
Adler, shoes by Stride Rite. 


los 
7 





Now all the pieces of the puzzle have been put together—the fibers, the fabrics, the finishes, the supplies and equipment—that 
can make laundering so simple you hardly need think twice about how it’s done or give it a second’s thought when 
youth goes on a dirt kick. Here, shown dirty and clean, are easy-care clothes selected with the help of our fashion department, plus 
JOURNAL-tested advice on how best to care for each fabric type. By Margaret Davidson, Home Management Editor 





Knitwear, the original no-iron fabric for sleepers with double rows of snaps in the be dry-cleaned or hand-washed. On the 
children, is now available in more year- crotch, easy-to-lengthen hems with pull-out whole, however, knitwear is one of the 
round fabrics and styles and in more lus- chain stitching, shoulders with tucks to let easiest-care fabrics you'll find. Dark colors 
cious colors than you can find in a finger- out. Always check the labels and tags to find can be washed with general purpose deter- 

t set. The stretch-as-you-go quality of the features you want. Top performers are gent and lukewarm water, while white and 
k kes it one of the most comfortable knits labeled “shrink resistant’? and/or light-colored knits (underwear, for instance) 


and | cal fabrics you can choose. Just “‘durable press.’’ For extra emphasis on stay brighter with hot-water laundering. 
two sizes can replace the whole gamut once shape, some manufacturers use double Most knits can be dryer-dried all the way, 
needed keep up with a baby’s first year knits or knits bonded to other materials. but they’ll turn out best if you take them 
:. Fer even longer wear, look for Note: Though some bonded knits can be out of the dryer while still slightly damp and 

( ,'s knits with special grow-features: handledinagentle washcycle, many should fold them flat or arrange them on hangers. 
ae (continued) 





See for yourself. Go to your near 
est dealer and closely examine | 
Kentile Colonial Brick Solid Vinyl | 
Its appearance and texture are | 
dead ringers for natural brick and | 
mortar. No other resilient flooring 
looks this real! Individual 14” tiles } 
are extra thick for extra wear, too | 
Living room at left features Kentile 
Colonial Brick in Georgetown Red 
Other colors shown below: Buff 
White, and brand new Gold. 


REPO CA ae oer ER 
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This solid viny] tile looks just like brick, costs far less! 


Enjoy the rugged appearance of brick—without the rugged outlay and upkeep. Kentile 


Colonial Brick is more comfortable and quiet underfoot. Quicker and easier to install. 


29 


, . 2 « ‘ 7 GT ens 
Easier to clean and greaseproof. Your Kentile™ Dealer? See Yellow Pages under Floors. 






















New on durable press: stain- 
resistant finishes that 

protect against spots, including 
hard-to-remove grease stains. 


Since durable-press clothes 
are laundered so quickly, a 
child’s wardrobe, which is 
sooner outgrown than outworn, 
can be kept to a minimum. 


Durable-press (sometimes called perma- 
nent press) clothes pop out of the laundry 
looking neat and fresh—as though you’ve 
slaved for hours at your ironing board. The 
reason: manufacturers’ chemical and heat 
treatments give the clothes a tailor-like 
press that lasts through many launderings. 
To keep that just-ironed look, follow these 
laundry procedures. First, check for stains. 
Sponge away oil-based stains with non- 
flammable spot remover, or soak the stain 
vith liquid detergent 20 minutes before 


washing. Many spots and stains disappear 
when bleach is added to the wash (unless 
labels say otherwise). Before tossing into 
the machine, straighten collars and turn 
pleated clothes inside out to lessen wear on 
the edges. Remember an important laundry 
rule—true as ever—don’t overload your 
washing machine. A just-right load lets 
clothes tumble about freely. Water tempera- 
ture is especially important for laundering 
durable-press clothing. Make it hot or warm 
for washing, but cool for rinsing. Add a 















Durable-press clothes 
are well worth the slight extr) 
cost in ironing time saved. 





Eton suit of durable-press 
Fortrel/polyester and cotton, 
$23. By Merry Mites, sizes 
3-6x. Danskin kneesocks, 

Indian Walk shoes. 

Shopping information on page 126. 


fabric softener to the rinse water (new 
washers do this automatically), and set at 
low spin speed so wrinkling will be mini- 
mized. A dryer is marvelous for durable- 
press clothes: heat helps reset the manu- 
facturer’s original ‘‘pressing.” But once dry, 
don’t let clothes linger in the dryer. Take 
them out immediately and fold or hang. 
Even with careful laundering, some clothes 
will eventually look a little tired or limp— 
steam ironing will refresh the original 
crispness. (continued on page 58) 
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Ow-priced miniature 
|luminous dial for easy 
iewing. Antique white. 
31/4 in. 
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tepeat alarm. Lighted 
Alarm*. Gold-color tap 
Zel. Sandalwood color. 
5 in. 


i 


\ 


Snooz-Alarms® wake you, let you snooze, waken you 
again. Lighted-dial clocks you can read in the dark. 
View Alarms* with a dot of light tell when alarm is set. 


GHITF UL’ CLOCKS BY GENERAL ELECTRIC 





Tap ’n Set finger-touch feature sets alarm, shuts it off, 
too. Decorative clocks, miniature clocks. ‘“Thought- 
ful” clocks, thoughtful gifts by General Electric. 





Oval-Ette. Compact alarm with 
distinctive oval-styled case. Low 
priced. Antique white. 3'/e in. by 
37/e in. 
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Twilight Snooz-Alarm®. Scallop 
design rims decorative dial. 
Repeat alarm. Antique white or 
beige. 31/4 in. by 41/s in. 





Snooz-Alarm®. Combines three 
features: View Alarm”, lighted 
dial, repeat alarm. Antique white. 
37s in. by 41/s in. 


Cue-Ette. Budget-priced minia- 
ture alarm takes little bedside 
space. Easy-to-read dial. Antique 
white. 27/s in. by 3%/s in. 





Golden Snooz-Alarm®. Gold- 
color repeat alarm bar. Big easy- 
to-read dial. Sandalwood color. 
33/4 in. by 5 in. 


Novel-Ette Snooz-Alarm®. Minia- 
ture-styled repeat alarm. Low 
priced. Antique white or beige. 
3 in. by 33/4 in. 





Cue-Ette Snooz-Alarm®. Repeat 
alarm. Lighted dial for nighttime 
viewing. Miniature styling. Beige. 
3 in. by 3% in. 


Nu Grain. Lighted dial. View 
Alarm* shows alarm is set. An- 
tique brown with gold-color trim. 
35/s in by 43/s in. 





Framewood. Handsome wood- 
cased alarm. Gold-color bezel. 
Lighted dial. Walnut or fruitwood 
finish. 43/4 in. by 51/2 in. 


styled, with View Alarm’, lighted 
dial, repeat alarm. Sandalwood 
color. 3 in. by 5 in. 


Tap ’n Set Show Alarm*. Tap top 
bar to set alarm, tap to turn it 
off. Lighted dial. Antique white. 
33/4 in. by 5 in. 


Decor-Ette Snooz Alarm®. High- 


General Electric Company, Housewares Division, Bridgeport, Conn. 06602 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


*TM General Electric Company 
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Hoover’ incredible 


flying machine. 


Our incredible flying machine is an incredible vacuum cléaner. 
It’s the Hoover Constellation. And it really floats on air. 
There are no wheels. No runners. For it floats on its own air 
stream. So there’s no tugging, no dragging, no pulling. 
Although it’s whisper quiet, it’s powered with a big full 
horsepower motor. So you’ve got all the power you need. 
From take-off to landing. 

Attachments? Everything you need to fly through cleaning 
day in jet-record time. 

If you’re tired of earthbound vacuum cleaners, you’re 

invited to take over the controls of the Constellation 

for a free test flight. 


Make your reservation with any Hoover dealer. > 











ta Kroehler dealer help you fs 
th your decorating problems “ KROEHLER 








. ce . | rele 
rating decisions can be a frustrating business on a do-it-yourself basis. » ea a tars a 
kes sense to sit down and talk things over with someone who THATHEORS INTO UMORE HOMES 
elp you with color coordinating, mixing of styles, creating a mood, 2 THAN ANY OTHER IN THE WORLD. 


1g best use of room space, accessorizing, and so on. The Kroehler dealer 
Ss you to do just that, and we hope you'll accept his invitation. 


*Prices may vary slightly with location and fabric 


design sofa, $329.95*. Lounge chairs, $99.95* each. Special savings when Via Grande dining room group, the ultimate in gracious Mediterranean 
ed as a 3-piece Lively Living Room group. Tables also by Kroehler. design. Table, $210*. Hostess chairs, $80* each. Host chairs, $92* each. 








Rit creates the color 2,t you create the sensation! | 


5 decorator secrets 
you can steal with RIT. 


(it's easy! ) 





1. Switch on new color (Rit Scarlet) for a slipcover just by switching on 
your washer. Decorator touch: echo the color in the washable cushion 
covers of dining chairs below. 2. Accent with different print pillow covers 
in various Rit reds. Do a swatch of the fabric first to see clearly what 
unusual and beautiful results you'll get. 


ay 


Vases 
Fe eed 
Se 


B= 





3. Create a “dining island” inside a round rug (dyed in the washer with 
Liquid Rit Royal Blue). Color napkins to match. 4. Co-ordinate the table- 
cloth with the sofa cushions in Rit Pink. 5. Unfinished wicker chairs 
bloom when you brush on hot diluted Liquid Rit Scarlet. 


Breakthrough! 








First home dye ALL PUNO 

you just uncap and pour , RIT. 
, =! LIQUID 

NEW - 


LIQUID / 


RIT 


Guaranteed streak-free 


Every featured item on this page was dyed in Rit. < Good Housekeepi ing: 
%, GUARANTEES 
“MENT OR nesuND 10 ow 


79¢ 
8 FL OZS. (236.6 mi.).., 
CONTAIES SALT (SODIUM CHLORIDE) 


“ie 


cic” 


got OR PERFORMANCE My, 


be 


More than a tint 4 Rit colors in depth. 


Pe® 
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It all comes out 
in the wash 


(continued from page 5), ) 


The pretty pink dress on the cover is 
made of arevolutionary new machine- 
washable wool. Of course, it was pos- 
sible to wash wools before, but only 
with special pampering, and usually 
by hand. As a scientist friend ex- 
plained it to us, wool has microscopi- 
cally tiny petal-like projections on 
each fiber, which tend to interlock 
during washings, producing felting 
and shrinking. Now manufacturing 
processes can tame wool for easy 
washability. Your clue: 


your wool is machine washable-dry- 
able. If so, follow this simple laundry 
procedure. First, set your washer 
for gentle action. Then wash in luke- 
warm water for 3 to 5 minutes with 
a mild, or all-purpose, detergent (a 
strong alkaline solution is unkind to 
wool). Be sure the water level is high 
enough for garments to “float” in 
water. When drying, use low temper- 
atures: those petal-like projections 
tend to link up in extreme heat. Add 
a few towels to act as buffers while 
drying. For best results, take clothes 
from the dryer while slightly damp. 
Lay wool knits flat; put other clothes 
on hanger to dry—then gently shape. 
If clothes are not to be dryer-dried 
(pleated skirts, for instance), ar- 


LAUNDRY EQUIPMENT 
Washers 


Important “‘mother’s helper”’ to lessen 
your wash-day blues is modern laundry 
equipment that almost thinks for itself — 
laundry equipment that has as much to 
do with ease of care as the new fibers, fab- 
rics and finishes. If you’re planning ona 
new washer or dryer, here are some up-to- 
the-minute features youll want to look for. 

Today’s modern washers can agitate 
vigorously the large loads of deep-down- 
soiled clothes or can gently cleanse a 
handful of daintier things. They can draw 
hot, warm or cold water on demand, even 
feed in bleach and water softener at a 
pre-set time. The most automatic ma- 
chines have specialized cycles for almost 
all types of fabrics. 

Some new washers, for example, have 
special ways of treating loads of very 
soiled clothes, with pre-wash-and-soak 
cycles that loosen soil at lower tempera- 
tures (since some stains are made more 
difficult to remove with hot water). The 
Maytag uses a mild-temperature pre- 
wash, followed by a soak, before it pro- 


ceeds untended through the regular wash- 


ing cycle. 

In one Kelvinator machine, a tub 
half-fills automatically so detergent solu- 
tion is concentrated to loosen dirt before 
the regular washing cycle. The Hamilton 
washer’s “‘super-wash”’ for extra-dirty 
clothes follows this procedure: after five- 
minute washing with double the regular 
amount of detergent, half the wash 
water is replaced with clean, and the 
washing cycle continues. 

Programmed cycles are features of many 
new models. A General Electric washer is 
almost a small computer —you select from 
a choice of seven cycles, and the machine 
automatically produces the correct com- 
bination of conditions. If you prefer to 
determine the washing conditions your- 
self, there are machines such as the Speed 


labels and | 
tags. Read them carefully to see if 7 








































range damp clothes on hange 
rectly from the washer. Best for 
contoured hangers that support 
shape the clothes. 

Dress, above, of wool and nylon 
able flannel, by Joseph Love. 
2T-4T, $9. Shopping informati 
page 126. 


Queen that fill, wash and spin aute 
ically, but leave the speed and tem} 
ture settings up to you. 

Check for washers that can hold } 
up to 15 or 18 pounds, and also 
geared to small loads—a good featui 
handling clothes incompatible wr 
bulk of the washing. The General | 
tric’s mini-basket holds just two po 
or less, fits on top of the agitato! 
ideal arrangement for such things as} 
lingerie and small articles such as s 
often lost in large loads. The Whirl 
Hotpoint and Hamilton washers cai 
take care of small loads, by prov 
extra-slow agitation and low water lé 

The secret of extra-slow agitation 
new solid-state controls. These hav 
traordinary flexibility and no me 
parts, consequently are less liable to 
servicing. The solid-state controls 1 
Frigidaire washer can be set so oH 
agitator turns anywhere from 75 t 
a minute down to none at all (for 4 
matic soaking). 


| 
| 
| 
| 
| 
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Dryers 

The temperature control on your d 
is the key to successful durable-} 
laundering results. Heat during dr 
recalls the well-pressed original state 
erases wrinkles. Then, cooling presé 
the press and prevents new wrinkles! 
forming. Dryers with durable-press Cy 
make these temperature changes a 
matically. Since taking clothes out 0} 
dryer promptly is another importan 
cret of good durable-press results, m 
dryers including Norge are equipped} 
an end-of-cycle alarm, which can be s¢ 
sound softly or loudly. Both the N 
and Whirlpool dryers are equipped 1 
drop-down doors that double as shé 
for loading and unloading. The # 
dryer has a foot pedal for opening| 
door when your arms are full. There 
some washables—sneakers, stuffed t 
sweaters—that should not be tumh¥ 





















Wi lpool and Norge dryers handle 
) whout agitation, on special drying 


pe is a problem in your laundry 
+k the tiny portable dryers that 
dful of clothes. (To come: reg- 
)size dryers.) Or stack a dryer 
your washer (the Westinghouse 
s adapte¢ ‘or this). Or look for 
ion washer-aryers. Many of the 
ose machines—Philco, Sears 
eral Electric—have important 
ch as durable-press settings for 


Jis designed into laundry appli- 
an automatic cut-off that stops 





the door is opened during a 
syoin or a dryer cycle. For added 
n, some dryers—such as the 
must be reset to start again. 
7 Whirlpool, Maytag and Speed 
i ve wringer-washers with safety 
a hat open the wringer easily if 
i is caught in them. 
























est for most regular and very 
ashes. Use light duty for delicate 
sand lightly soiled clothes. Cold 
tergents are best for colors and 
“hat might otherwise not be safe 
er. Note: cold-water detergents 


rule: the larger the washing ma- 
} the more soiled the clothes, the 
tergent you'll need for good re- 
etergents are available in three 
orms: granular—which is the 
onomical; liquid, which goes into 
faster, and premeasured tablets 
ets, which often combine soften- 
bleach. Almost all detergents 
fluorescent dyes that make fab- 


“Kenny's from a broken home—he broke the TV, the 
hi-fi, the electric toothbrush, the living-room window.” 


rics whiter and brighter. There are also 
special detergents for specific jobs such 
as washing diapers, gloves or girdles. 


Bleaches 

There are two main types of bleach: 
chlorine, which is generally the most effec- 
tive fabric whitener, but which can’t be 
used on bright-colored or silk or wool fab- 
rics; and the non-chlorine bleaches, usu- 
ally powdered, which are safe for all 
washable fabrics. Note: dye-removers 
(used for stripping dye before tinting and 
dyeing) can be used effectively on stub- 
born stains or to whiten yellowed syn- 
thetic fabrics. Bleaches, like detergents, 
come in three basic forms: liquid, powder 
and premeasured packets. 


Fabric Softeners 

These reduce static in synthetics, add 
softness, and make many fabrics easy to 
iron. Most softeners are liquid, which 
must be added to your final rinse water 
(softeners and detergents counteract each 
other ). The exceptions are special formu- 
lations of detergents and fabric softeners. 


Starches 

There are two kinds of starches: the 
familiar cornstarch that adds crispness, 
and the new synthetic stiffeners that give 
body and restore a like-new hand. They 
come in three forms: dry—usually most 
economical; liquid—best for starching a 
lot of clothes at once; and spray-on— 
ideal for selected areas such as collars and 
cuffs, or fast finishing of individual pieces. 


Do-It-Yourself Finishes 

Now you can spray on rain, stain and 
dirt repellers. Apply after clothes come 
out of the dryer, before ironing. These 
finishes last through several washings. 
You can even get a home-style permanent 
press by adding a special compound to 
the final rinse. The finish must be set 
with a good hot iron, using a steam 
setting or a damp press cloth. The re- 
sulting ‘‘press’” is not as long-lasting 
as those done commercially, but it is 
a convenience. END 








Rit creates the color 4% 


you create the sensation! 


6 more color ideas 


you can steal wit 
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“decorator rope” 
yourself with un- 
finished beads, 


simulated pearls, 


blocks—then dip 
in hot Rit Marine 
Blue. Unusual 
co-ordinated 

tie backs 

for the 
draperies. 
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4. Make this exciting @ 













(it's easy! 


1. Bright Olive Green is this year’s 
fresh young color—so start this 


decorating theme by colori 


Rose (or just sponge it) 


5. Rit color-matches the unfin- 


ished wooden lamp base and bo 


ion covers with Rit greens. Pri 
are fun to color! Do a swatch of 
fabric first. Then you'll see w 


Only extra-strength Rit 
dyes so many different 
materials and dyes them 





MARINE 
BLUE 





Every featured item on this page was dyed in Rit. 


More than a tintt Rit colors in depth. 


your washable draperies with Rit. 
2. For a “Victorian” effect cover a 
small table to the floor with an un- 
bleached cloth dyed Rit Scarlet. 
Accent with a Rit Purple wooden 
rope festooned around the table. 
3. Co-ordinate the lamplight! Dip 
a washable fabric shade in Rit Old 






of colored water filled with flowers. 
6. Co-ordinate these washable cush- 


startlingly beautiful, often totally 
unpredictable effects you 
can create. 


so many (35) colors. Easy 
Economical. Dependable 
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SWIFT'S 
RED BALL EXPRESS 
SWEEPSTAKES 


There’s a big celebration going on 
at your grocer’s right now. Look 
for Swift’s “Red Ball Express” dis- 
plays as a guide to values. And 
while you're there, be sure to check 
whether you're an instant winner 
in the $120,000 Red Ball Express 
Sweepstakes. 


2 different games! 
Lots of chances to win! 
Nothing to buy! 


SWEEPSTAKES #1 


$100,000 IN CASH PRIZES 


YOU MAY ALREADY 
HAVE WON ‘1,000 
IN CASH 


Take the Red Ball Express Sweepstakes 





entry card in this magazins 1 check the 
number printed on it against the list of 
winning numbers in Sweepstakes #1 
posted on your grocer’s ‘Red Ball Express 
Sweepstakes” display. See complete rules 


on back of card. 

There are 100 winning numbers—each 
one worth $1,000. You might be $1,000 
richer than you think you are. Find out 
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SWEEPSTAKES #2 
$20,000 IN CASH PRIZES 


170 MORE CHANC 
TO WIN 


This second game offers 20 prizes i 
















in cash each... 50 prizes of $100 in 
each...100 prizes of $50 in cash 
It's easy, nothing to buy. 












RULES. If you were not a winn 
Sweepstakes #1, you can enter 
Sweepstakes #2 drawing by just w 
your name and address on entry for 
low (other entries at grocers’) or 
plain piece of paper and mailing it 
any label that says ‘Swift's’ from 
Swift product (or the word ‘Swift’ 
block letters on a 3” x 5” piece of p 
to P.O. Box 371, Chicago, Ill. 6 
Enter as often as you wish. All e 
must be mailed separately, postmarke 
Oct. 28, 1967, and received by Nov 
1967. Limit one prize per family. Sw 
stakes void where prohibited or restr! 
by law. NO PURCHASE REQUIRED 
fer open only to residents of the U.S./ 
cept where prohibited by law. Emplo 
of Swift (and families), its adverti 
agencies and judging organization are 
eligible. Decision of judges final. Alle 
become property of Swift. None wi 
returned. No further correspondence 
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Before entering Sweepstakes #2 
sure to check to see if you are a Wi 
in Sweepstakes #1. 
pa SSeS 

SWEEPSTAKES #2 ENTRY FOR 
P.O. BOX 371 
CHICAGO, ILL. 60677 
Enclosed is label that says “Swift's” (or 
the word “Swift's” in block letters on 4 
3x5” piece of paper). Please enter me 
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in Sweepstakes #2 drawing of Swift's 
| Red Ball Express Sweepstakes. 
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Things Your Mother Never Taught You 
WHAT TO DO WHEN YOU’RE OUT OF... 


People and recipes are always asking for what 
you don’t have. Stock or broth is one of those 
things—chicken, or beef or then again fish. Blithe 
cookbook writers demand “ripe tomatoes” 
when there’s not a tomato in sight, except, of 
course, in a can. Or they call for the juice of an 
orange, maybe the peel, when all you have is 
that little tin in the freezer and that little jar on 
the shelf. What to do? Where to turn? 


Chicken or beef stock, AS 
sometimes called broth, can \sY 
mw _be achieved by dissolving a 
~~ bouillon cube or a teaspoon of 






=_- 


A 

é 

be: Beef or chicken-flavored paste, or 
crystals, or a paper packet of powder, = 
ZL eae 

in 24 measuring cupful hot water. Most Wye 


people tell you one cup of water, but we 

find this too weak. Of course, you may use canned chicken 

broth or beef consommé or bouillon. When the recipe 
calls for rich or very rich stock, use condensed broth 
without diluting. Be chary about adding extra salt 
or other seasoning. 
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Fish stock jis traditionally attained by cooking 
fish heads and bones. Almost all classic fish sauces and 
. a great many fish stews call for fish stock, sometimes 
OE known as “‘court (pronounced ‘coor’) bouillon,’’ mean- 
=< ing short or fast bouillon. Clam broth makes a good 
CLAM quick substitute for plain fish stock. To transform it 
« Juice »| into court bouillon, add half a vegetable bouillon cube 
= 4 per cup clam juice. For a very delicate sauce 
S——"_- you might 





want to dilute the ime \ —— 
stock with a little ae m2 Siac »/MATOLY 
water. For a robust a Cw a , {B23 | 
fish stew or bouil- 2 4 & 

. R's ° y 4 y f | 
labaisse, use it straight. oe 1 


Forahighly concentrated wee 
fish broth, sometimes 

known as a fish “fumet,’’ cook clam juice uncovered until about 
one-quarter of it cooks away. 


Tomatoes, as we all know, come in all shapes and sizes. As a 
general rule, however, 1 average-size tomato 
amounts to just about half a cup of canned, 
drained tomatoes. A 1-lb. can of tomatoes with 
the juice poured off is a stand-in for 3 middling- 
size red beauties. 











Juice and rind of an orange—or 
lemon—can be a problem if you haven’t any lemons 
or oranges. The problem is surmountable if you 
remember that 1 medium orange usually produces 
about !4 cup juice, which is 2 Tb. frozen con- 

%\__centrate plus 6 Tb. water. An orange usually 

oak \ gives 1 Tb. orange rind. When you use 

dehydrated peel, use only half as much, 
114 teaspoons. 






An average 
(obliging) lemon 

should produce approximately 14 cup 

juice and 1 tsp. grated rind. Lemon- 

juice concentrates vary in strength, 

socheck label for equivalents. Use half 

as much dried lemon rind when SS ie 





substituting for fresh. A few = 

drops of orange or lemon ex- — = 

tract can give you somewhat the = 

same flavor as grated rind or peel. WS 
i 


Truffles are the favorite 

garnish of high cuisine. They are 

the black diamonds, the ultimate in lux- 
ury. Nothing imparts the same aura, the 
delicate earthy perfume and flavor! The 
glossy, jet-black shimmer of a truffle used 
as a decoration on aspics, salad, paté or can- 
apés can be imitated by large black olives 
cut into shapes and brushed lightly with oil. 


Illustrations by Gyo Fujikawa 











Activity? You Bet! 





Relieved of Menstrual Distress 
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These days a woman's world is an active 

world. That means you’re always on the 

go. Set a fast pace. Meet a tight sched- 

ule. No time to slow down... and you 

don’t have to. Not even during your 

menstrual period. How? With MIDOL. 

Because MIDOL contains: 

= An exclusive anti-spasmodic that 
helps STOP CRAMPING. 

= Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
and JUMPY NERVES... 





= Plus a special mood-brightener that 
gives youareallift...cet 
the trying pre-menstrua 
ing calm and comfortab! 


syouthrough 
period feel- 


Be active. Any day. With MiIDOL! 


“WHAT WOMEN WANT TO KNOW"’ 
FREE! Frank revealing 32-page book r 





| 
Casual Endearments 


Q: I find it annoying when salesgirls 
ask me, ‘‘What will you have, dear?”’ 
or “What can I do for you, honey?” 
What do you think about this? 





A: I am always appalled by it—and 
annoyed. I suspect that people often 
use such endearments to cover up the 
fact that they don’t know the name 
of the person to whom they are speak- 
ing. Often, too, the habit of using 
endearments becomes so engrained 
that people use them inappropriately 
without even realizing it. I am sure 
that most women visiting depart- 
ment stores don’t like to be addressed 
as “honey” or “sweetie.’”’ To me, 
““dearie’’ never sounds endearing—it 
sounds patronizing or offensive. A 
simple, dignified ““Madam”’ is better, 
unless the salesgirl knows the cus- 
tomer and can call her by name. 


Business Drinking 


Q: My husband works for a big firm 
and has many business lunches, which 
usually include cocktails. He is a 
commuter, and on the way home, 
tired at the end of the day, he drinks 
in the bar car of the train. Also, we 
happen to live in a heavy-drinking 
community. I am concerned about 
my husband’s drinking, and wonder 
how to reverse the pattern that may 
lead him toward alcoholism. 


A: Increasingly, large corporations 
are making it clear that their execu- 
tives are not expected to drink with 
clients at lunch. Noontime drinking 
means afternoon inefficiency. It is 
perfectly acceptable for a busy execu- 
tive to say to his luncheon guest, 
“May I offer you a drink? I am going 
to have something non-alcoholic. 
Drinking at lunch makes me too 
sleepy in the afternoon.’ Often 
enough the guest, relieved that he is 
not expected to drink, follows suit. 

Discuss this approach to the prob- 
lem with your husband. You might 
also suggest that he wait until he gets 
home for one drink with you before 
dinner, if he wishes it. And try to cul- 
tivate friends who follow this pat- 
tern. Spending your weekends with 
heavy drinkers can lead to trouble— 
marital and financial. 

A helpful booklet, Arresting Alco- 
holism, has a chart that gives the 
signs of approaching alcoholism and 
suggests steps toward recovery. To 
get it, send 50 cents plus 6 cents post- 
age to the Christopher D. Smithers 
Foundation, Dept. A., 405 Park Ave- 
nue, New York, N.Y. 10022. 


Student Manners 
Q: In our school cafeteria, students 
are not provided with knives. What 


is the best way to spread butter with- 
out a knife? Would it be improper to 
eat chicken with the fingers? Finally, 
what is the best way to eat French 
fries? There is one other question: 
We ride city buses to and from 
school. A lot of uncouth boys sit with 
their legs on the seats, taking up two 
seats. How can we make the boys 
move their feet? Some of us girls 
tried sitting on their legs when po- 
liteness failed. 


A: You are eating lunch under infor- 
mal circumstances. Butter your bread 
with a fork or, lacking that, with a 
spoon. If you have no knife, you will 
have to eat your chicken with your 
fingers. French fries should be eaten 
with a fork, but shoestring potatoes 
may be picked up, unless they are 
gravy-soaked. 

Get the bus driver to contend with 
the matter of the boys’ taking up so 
much room. Your method of dealing 
with the problem can only lead to 
more trouble. 


Letting People Pass 


Q: When you are seated in a church 
pew on the aisle seat, and someone 
comes in, should you move over, rise 
to let him by, or remain seated? If 
you are seated at the opera or the 
theater, should you rise or remain 
seated to let someone pass? 


A: At church it is usual to move over 
if there is not enough room for some- 
one to pass without your rising. If 
you come early to a church wedding 
and have secured a seat on the aisle, 
it would certainly be understandable 
that you would wish to keep it and 
therefore might stand, or half-stand, 
to let people pass. At the theater or in 
the opera, the seat is assigned, so, of 
course, you do not move over, but 
stand or half-stand to let people by. 


Lost-Baby Condclences 


Q: Acquaintances of mine recently 
lost a baby immediately after its 
birth. How can I express sympathy? 
Is a sympathy card proper? 


A: Don’t send a sympathy card. In 
such a case, even a brief note is prob- 
ably ill-advised, except from the 
closest friends and relatives. Obste- 
tricians usually advise a mother who 
has had such an experience to try to 
have another child as soon as pos- 
sible. Therefore, the usual condolence 
letter, however kindly meant, some- 
how strikes the wrong note. It is bet- 
ter to send flowers a week or so after 
the mother has arrived home, with a 
line or two—not more than that— 
saying, ‘With our affection” or “With 
our love.” 


Pronunciation 


Q: I am amazed at the number of 
otherwise educated people who mis- 
pronounce the word restaurant, put- 
ting the accent on the last syllable, 
and pronouncing it ‘awnt.’ 


A: Webster’s New Collegiate Diction- 
ary gives these two pronunciations: 
rés'to-rant and rés’t0-raN. The latter 
more nearly approximates the French. 
In actual practice, most English- 
speaking people say res’trunt. 










































Informals 


Q: When I write notes on inf} 
in what order should I use the} 


A: If the informal has your 
monogram or initials on the fj 
write nothing on that side 
your message on the third gj 
bottom half of the inside fold 
message runs over, but is short 
to fit on one additional side, l¢ 
onto the back. If you nee 
space, turn your informal aro 
continue the message on the 
side of the inside fold. 

If you have more to say 
fit on these three spaces, it ig 
to use standard-size letter pa 
formals are meant for brief cor 
cations. 


Office Bride 


qQ: A new employee in our offi 
be married soon. She is somew 
served, and in the three mo | 
has worked here has made onl 
good friends. However, she sel 
ding invitations (not invitall 
the reception) to almost eve | 
the office, explaining that she 
want to leave anyone out. Mo 
feel that we don’t know h 
enough to go to her weddinj 
give her a present. Therefore, 
all chipping in to buy her so 

Is this correct? 


A: The bride-to-be should have 
a wedding invitation on the 
board so that anyone inte 
aside from her close associates 
office, could attend the cere 
they wished. Under these | 
stances a group gift is custo 
is usually given by the bride 
associates and office friends 
than by the office as a whold 
group was generous, but sho 
have felt obligated to give t 
employee a present. 
Invitations to the weddin 
mony alone imply no such obli 
though invitations to weddi 
reception usually do. 


4 
es 
Miss Vanderbilt welcomes Fs 
tions from readers, to be an 

in this column as space peti 





The following booklets by Miss 
derbilt are now available to J 

readers: “‘Teen Manners,” “ 

ment and Wedding Etiquette,” 

Manners” and “Office Ett 
Send 25 cents in coin for each 
ordered to Miss Amy Vanderbi 
1155, Weston, Conn. 06880. 


| The Trimline’ phone. Scandalously easy to use. 
The dial comes right to you. Table and wall models. 





Six zingy colors. Extra long cord. | 
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Q: I’m completely confused about ‘“com- 
pound interest’’ and how it is paid. One sav- 
ings bank advertises it compounds interest 
every quarter; another bank says it com- 
pounds interest semiannually; another sav- 
ings and loan association says it compounds 
interest daily. What’s the difference? 

A: Compound interest is interest paid on 
interest. The more frequently the interest is 
compounded, the more interest your savings 
will earn. A rate of 4 percent paid once a year 
is a straight 4 percent—or $40 per $1,000. 
But a rate of.4 percent paid to you every 
quarter is 4.06 percent because the interest 
credited to your account is added to your 
original savings every quarter and you then 
earn interest on the bigger total. A rate of 
4 percent compounded semiannually is 4.04 
percent. A rate of 4 percent compounded 
daily is the highest, at 4.08 percent. 

If your savings are small and short-term, 
the difference in how your interest is com- 
pounded is comparatively unimportant to 
you. But if your savings are large and for the 
long term, this factor can be significant. 


Q: You recently wrote about low-cost Fed- 
eral loans for college students. Are these 
loans available to a student, such as our 
daughter, who is going to business school ? 

A: Tell your daughter to inquire at local 
banks and other lending institutions about 
similar low-cost loans under the National 
Vocational Student Loan Insurance Act of 
1965. She is eligible for a loan of as much as 
$1,000 a year, if she has been accepted by 
the business school she wishes to attend. The 
loan can be repaid three to six years after she 
has completed the course of study, beginning 
nine to 12 months after she leaves school. 


Q: I am single, aged 38, and—so far—don’t 
own any life insurance whatever. I own my 
home, on which the mortgage will be com- 
pletely paid off in six years, plus $5,000 in 
savings and investments, which I plan to 
leave to my younger sister. Is there any rea- 
son why I should have life insurance—since 
nobody depends on my earnings besides me? 
A: You should have some kind of life insur- 
ance to pay off your mortgage in the event 
of your death. The cheapest kind would 
probably be a group decreasing-term policy, 
which covers only the balance of your mort- 
gage. This probably is offered by your bank. 

You also should figure out how much 
would be needed to pay burial expenses and 
taxes on the value of your estate—plus the 
costs of settling your estate, however small. 
If you have enough readily available cash 
savings to cover these costs, you don’t need 
any life insurance. 


Q: At the college our son will enter in Sep- 
tember, he’ll have a lot of expenses other 
than tuition (which we plan to pay each 
semester by check)—including books, laun- 
dry bills, fraternity dues, plane fare home. 
We can’t dec whether to give him a lump 
sum for all these when he leaves for college— 
or to pay them ourselves as the expenses 
come up. What ou suggest ? 

A: My own adv ould be to let your son 
handle as many is expenses as he is 
capable of handlin elf. If you are con- 
vinced that he is ¢ » of managing the 
whole lump sum and ng all his expenses 
as they occur, you cai sit it to a bank 
account in his name at the college when he 
leaves in September. Otherwise, you might 





By Sylvia Porter 


send the total amount to him in weekly or 
monthly installments—also deposited in a 
bank account. 

Point out to him, though, that he’ll have 
to budget his money so that he’ll be able to 
pay for unusually big items, such as books at 
the beginning of each semester, plane fare 
home at vacation time, etc. For these, he 
should set aside something from each allow- 
ance check so there will be enough in the till 
to pay for big items as they come up. 


Q: If I pay $6 per $100 for a loan, what rate 
of interest am I actually paying per year? 
A: The answer depends on how you repay the 
$6 per $100. If you borrow $1,200 for 12 
months at $6 per $100—$72 per year—and 
if you repay the total $1,200 plus $72 at the 
end of the year, you are paying a simple 
annual interest rate of 6 percent. But if you 
repay the $1,200 in 12 monthly installments 
of $106 each—still $72 per year—you are 
paying a simple annual interest rate of 11.08 
percent. Because you are repaying your loan 
steadily throughout the year, in effect you 
have the use of only about half the original 
amount for the full year and, thus, your 
interest rate is almost double 6 percent. 
Here is a quick guide to how ‘add-on’ 
charges of various amounts translate into 
simple annual interest rates. This assumes 
you borrow $100 and agree to repay the 
interest charged in your 12 installments. 
Simple annual 


Add-on charge mterest rate 


$4.50 per $100 8.31% 
$5.00 per $100 9.23% 
$5.50 per $100 10.15% 
$6.00 per $100 11.08% 


Q: I have just received a substantial inher- 

itance from my mother’s estate, and my 

friends have advised me to invest part of it 

n “blue chip’”’ stocks. But so far, when I ask 

what a “‘blue chip”’ is, I get names of stocks 

rather than a definition. Can you give one? 

A: Here are four key yardsticks used by 

professional investors today in deciding 

whether a stock has a blue-chip status: 

1. The company must have a long record 
of solid earnings, in recession as well as 
boom years. 

. It must have a consistent, unbroken 
record of cash dividend payments, year 
after year—for perhaps as long as 25 
years, in the opinion of some experts. 

3. It must be an indisputable leader in a 

well-established industry. 


bo 


4. It must have solid prospects of 
profit growth and continued r 
dividend payments. 








































Q: How big a financial cushion—inc¢ | 
everything from cash to corporate secu} 
to the value of furniture in the home—s/ 
you have today after all your debts have} 
subtracted ? 
A: At last count, the average America 
sumer had, for every $1 in debt, a to 
$17.80 in assets—including cash in 
deposits in checking or savings accc 
insurance and pension reserves, U.S. 
ment and other bonds, corporate sec 
equity in homes and durable goods. 





Q: My husband and I both work, and 
year we make a solemn vow to save a 
of $100 a month from our paychecks. 
always works out fine until about this ti 
year, when a number of big bills always 
up and force us to scrap our savings prog 
This year, we also had to dip into our sa 
pool to pay our debts. Is there any 
around our problem? 

A: The way around is through a progra 
“forced savings.”” There are many pla 
discipline yourself into saving regu 
Among them are: 

A bank automatic deduction plan. 
this, you authorize your bank to tra 
from your checking account some spec 
sum at regular intervals to a simple say 
account or to U.S. Savings Bonds. 

A corporation payroll savings plan. 
this, you authorize your company to de 
a specified sum automatically and regu 
from your paycheck and to invest the 
in U.S. Savings Bonds or to place the m 
in a special bank savings account. 
other employee savings plans, you ma 
thorize your company to invest your f 
in your Own company’s stock or other ¢ 
pany securities. 

A periodic stock-buying plan. Under 
you will systematically invest your mone 
a stock or stocks of your own choice. 
best known is the Monthly Investment 
of the New York Stock Exchange, thre 
which you can invest as little as $40 e 
three months. 

Whether you choose one of these or 
other plan to force yourself to save regulé 
the key point sggpgpeemeeegeos ba 
istolookupon “4 
savings as a 
fixed item in > 
your budget— 4, 
like insurance, ™ 
rent, mortgage | 
payments, etc. © 
Also, it is es- | 
sential fhat * 
you regularly 
putasidesmall 
sums toward , 
the big once-a- 
year, semi-an- 
nual or quar- 
terly bills that 
have been wip- : 
ing out your savings. You know when th 
bills will come due; you know how mj 
they’ll be. Plan ahead to meet them and | 
they’ll fit into your budget. 


Miss Porter welcomes questions from readers. T| 


of general interest will be answered in this colt 
as space permits. 


| 
| 






Simple idea. But, what better way to erase any 
doubts you may have about the kind of dining 
atmosphere you really want in your home. Your 
china and silver patterns tell so much about your 
true desires in decorating. What colors you like 
best. Your feeling for texture, shape and line. 

So bring your place setting to the nearest 
Ethan Allen gallery. Try it...sit with it...in each 
of our completely coordinated dining rooms of 
‘American Traditional furniture. Surround your- 
self with the formality of Sheffield cherry. Pre- 
tend you're entertaining friends in the warm, 
mellow pine of pioneer days. 

At Ethan Allen stores you never have to 
guess how a piece of furniture will look in its 
proper setting. For here, instead of a confusing 
hodge-podge of individual pieces, you see com- 


ee AI ET EH I I PRE 


Bring us your china and silver. 
See them in our many dining rooms. 


plete rooms with all the right accessories. You'll 
see fresh ways to use color. Discover new ways 
to combine pieces, use lighting and textures. 

It’s all part of our complete, free Ethan 
Allen Decorating Service. You don’t talk to just 
salesmen, you talk to trained decorators whose 
one interest is helping you to solve your decorat- 
ing problems. They'll gladly help you choose 
from over 2,000 different designs of American 
Traditional furniture. All open stock. And all 
“in style” forever. 

See us soon. Mail the coupon for the name 
of your nearest Ethan Allen store and the 216- 
page Ethan Allen Treasury—a complete decorat- 
ing course in itself. It shows you all 2,000 
designs, room settings in color, decorating ideas, 
color schemes. Yours, from the people who know 


You'll be amazed how it helps you decide. 





Formal or informal...which kind of dining room 
best fits your way of living? 





more about American Traditional...se// more 
American Traditional...than anyone else! 


: a= () I enclose $1 for Standard 
Bs | Edition. 





(} I enclose $2 for the Deluxe, 
cloth-bound Library Edition. 





| | 
| | 
| | 
| | 
| | 
| Send now to: Dept. LHE-97, P.O. Box 28 | 
| Murray Hill Station, New York, N.Y. 10016 | 
| | 
| | 
| | 
| | 
| | 
| | 
| | 


Name 


Address 


State Zip Code 





© Baumritter Corp. 


Ethan A /len We care about your home... almost as much as you do. 


AMERICAN TRADITIONAL 



























By Francesco Ghedini “Usually, Toe Cn pass ri staertted aN Peta 
different gradations of anxieties, sorrows and pains,” Sophia 
‘Loren said quietly. “We. think, in those moments, that we 
Renzo touched the bottom of the ‘almost insufferable. Then comes 
Re cesta ary tere tt: ete cee retell a facing fa ae 
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ro PraCo amma et deepest PLste rte treo se Cae Mh (see eT 
: “experience. PAN Ma ta cr Lae tl rai em we were for 
Paine. Cas Satta Pent ld M ce nsec ct aman Sma TC etoaet| 
art ne Waa sitting in the living room of Villa Sara, 





t mn aes ivan home 24 ae outside Rome. We had 
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bt eae id (continued on page 70) ~~ 
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GOWN BY MALCOLM STARR-JEWELRY K 


mV KOTEX’ NAPKINS WITH SOFT-IMPRESSIONS' 


Only Kotex has Soft-Impressions, tiny The napkin stays softer, fresher, dryer. 
openings on the surface that draw mois- You do, too. It’s comfort and protection 
ture down into the napkin. The napkin’ so nice more women prefer Kotex 
absorbs better. So it protects better. than all other napkins combined. Try it 





LOOK FOR THE QUALITY MARK OF KIMBERLY-CLARK &% 
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“Now, 


for every woman: 
the /second/deodorant’* 


you may need 
every day whether you 
know 1t or not. 








“Norforms, the 


/{internal/deodorant, 


kills Serms...stops 
feminine odor 
before 1t can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant.™ 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 


4 


Here’s 
Norforn 
and easy é 





THE NORWICH PHARMACAL COMPANY 





SOPHIA LOREN continued 


have undergone and will undergo such a 
terrible experience.” 

Rachael listened raptly as Sophia 
spoke. My wife had gone through the 
same ordeal of losing a child we wanted 
desperately, and I could see that Sophia’s 
words had reawakened painful memo- 
ries. “I think I know how you feel,” 
Rachael said, “but how have you been 
able to shake it off so well—or have 
you?” 

Sophia shrugged and extended her 
hands, palms up, in that superbly ex- 
pressive Italian gesture. “For a while 
afterward I was always depressed,” she 
explained. ‘Even talking about it now 
depresses me. Even if I didn’t talk about 
it the thought is always in my mind— 
and will be until I can have a child. 

’“Before, I used to keep a diary in 
which I wrote all my personal thoughts 
and feelings. Since that happened, I 
haven’t been able to keep a diary any- 
more. I just cannot find the words. One 
just cannot put down on paper or even 
talk about these most profound and per- 
sonal feelings. 

“But even from the deep well of this 
indescribable desperation we are able to 
climb out. It is life, with its sounds, with 
its promises, that calls us back to the 
surface to hope again—and to find in the 
world that surrounds us the strength of 
this hope. We Italians say: finché ce’ 
vita ce’ speranza; you say in English, 
‘Where there’s life there’s hope.’”’ 

Sophia stretched languidly. As her 
back arched, that matchless body rose 
provocatively, yet it was the most inno- 
cent gesture imaginable. Sophia had 
come to the interview dressed like a 
teen-ager: tight blue jeans, scuffed brown 
boots, and a high-necked white sweater. 
She wore no makeup, and her auburn 
hair, falling almost to her waist, looked 
as if it had not been combed for weeks. 
She looked absolutely gorgeous. 

Before she picked up the train of her 
thought, Sophia noticed that our glasses 
had run dry. Immediately she arose and 
walked to an anteroom to mix us more 
drinks. She did not call a servant, al- 
though there were servants about. So- 
phia asked my wife if she wanted bour- 
bon and water, because she had heard 
that Rachael comes from Tennessee, 
where bourbon is supposedly the pre- 
ferred drink. She refilled her own glass 
with more port. 


Rasea immediately returned to the 
subject of the miscarriage; if she had 
not, I think I might have lacked the 
courage to do so myself. It was apparent 
that the conversation had moved Sophia 
deeply, and I did not wish to offend her 
by prying. But she seemed eager to 
continue. 

“T received thousands of letters from 
women of every social condition and of 
every country,” she told us. “Some were 
from women who could not have chil- 
dren at all—which, fortunately, is not 
my case—but I agree with them that in 
such cases adoption can be a marvelous 
thing. The child will be completely your 
own, and you would still have all the 
joys of motherhood. 

““Most of the letters told me of the 
same penalty that I had undergone, but 
also they offered me the same hope. Even 
when a man loves you,” she went on, 
“even when he is there to protect you 
and help you in any possible way, being 
a man, he can’t fully understand what 
you go through at a time like that—as 































































can other women to whom the 
uniquely feminine misfortune has 
pened. I derived from those let 
enormous comfort, because each of 
stories of desperation had had a j 
ending of realized maternity. I rep 
most of them. It was the same to 
story again and again, although t 
different words. Women who hg 
one, two, maybe four miscarriageg 
had then successfully borne child 

“T pray to God that my expe} 
will conclude in this way, and Ian 
fident that this fervent wish of mir) 
come true. And then I myself will ! 
of the so many thousands of m¢ 
who will be able to give the right 
at the right time to those for whor 
tiny might still have this grief in g 

Nobody spoke for a long mo . 
Then Sophia broke the silence decis 

“I don’t want to go into any| 
details than this,” she said. “If I w 
read in a magazine an interview 
woman which went more deeply) 
this into her own personal reaction} 
emotions, or medical details, I D€ 
ally would feel that she was, some 
cheapening herself by seeking to) 
publicity exploiting her most py 
and personal life. I feel that a wé 
who would do that would try to pol 
herself as a victim seeking the cor 
sion of the world.” | 
ile was already dark outside, bi 
stayed on. “This is among friends,’ 
Sophia. I didn’t talk very much 
What transpired was principally bet 
Rachael and Sophia, between two we 
who shared a common sadness 
phia herself said, “It is always 
talk with a woman on such m 

They talked about the differen 
adoption laws in Italy and Amerie 
Italy a woman must be 40 years o 
fore she can adopt a child. Sophi 
is 31, thinks this is contrary to n 
and common sense. Rachael told he 
story of Mr. and Mrs. Michael L 
the American couple who were told 
could not adopt a little blond 
daughter because they were “too 
and “too Italian.” Sophia was amé 
but she mentioned that under 
law the real mother can always ¢ 
back to claim her child. 

I told her that I had just heard] 
moving case that made the whole pré 
of adoption in Italy sound much of 
than she thought. 

A friend of ours in Bologna, a 
pretty girl, had begun to age before 
time when she realized she couldn't I 
children. From a lively, happy, beat 
and outgoing person she had chat 
into a sad, embittered loner. Figh 
against all provincial prejudices age 
adoption that still exist in Bologna, 
adopted a little girl—four days 0 
through a woman doctor in M 
Happy, happy ending. She is ano 
person now. She tells everyone how 
adopted the child and gives the add 
of the doctor to other Bolognese wo: 
who are following her example. Shep: 
to adopt another child herself. | 

Sophia was very touched by the sti 
It seemed to break down the final b 
ers of reserve. She and Rachael ta 
together as though they were two fri 
of long standing, comparing experie 

Both complained about Italian 
cologists—Rachael’s first misca 
was in Rome. ‘‘You see, I was rig 
Rachael told me, triumphantly. “ 
always said that, being an America 
was prejudiced against (contin 
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Wiaydbe your automatic Washer IS 
automatic enough. 
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OREN continued 


» ditors, but now you see that I 
ass for my distrust.” 

c n turn, told stories of what 
apmed to some of her friends 
4 ad been told by Italian doc- 
; ey could not have children. 
5 nd touching stories, all with 
elings. 
iy expect to have children?” I 
avd. “Are you ready to stay in 
eonths, if necessary ?”’ 
| months!” she said, laughing. 
}tting late, but Sophia showed 
rio get rid of us. She told us 
lj kind of life she leads. ‘‘One 
ig e me as a loner by nature,”’ 
di‘because I can count on the 
e hand my true friends, those 
@ every day. 
e thing only will I abandon 
ant solitude: to play poker. 
vice a week I organize a group 
ways including my sister Ma- 
seems to me a very beautiful 
giting, unpredictable, coura- 
en I play poker, there comes 
7 a certain boldness, and even 
iaess, which I don’t think I 
shown in everyday life. I fight 
lars, or for a raise of five dol- 
the same emotion with which 
al gamblers fight for thousands 


ered that Sophia had written 
tobiography that she was 
aby recurrent dreams—some 
de bad, but almost always the 
ked her if she still had them, 
ever experienced premonitory 
hich later came true. 


Ny I don’t remember the dreams 


d until many hours afterward, 
fe during the day, or even when 
HH,” she said. “It’s only the bad 
he real nightmares, that I re- 
amediately, because they make 
p, and it’s then that I am so 
find out they were not true. 

o tell my dreams, both the bad 
ood ones, only to two persons: 
er, who, in turn, tells me hers, 
iend of mine who immediately 
uild up from them a psycho- 
explanation. I can tell you 
inty a curious phenomenon— I 
i dreams, because when I wake 
an infinite joy in realizing that 
‘untrue and that the reality is 
autiful and reassuring. 

mitory dreams? No, I don’t 
n, but I do get premonitions 
mo ad occhi aperti (literally 
, ‘I dream with open eyes’). 
nce, one day before leaving 
Paris, I moved all of my furs 
0 another wardrobe and, in 
changed everything around. 
something I had never done 
it I had a feeling something 
to happen. Later, from Paris, 
iy husband, Carlo Ponti, ask- 
one was prowling around the 






villa or trying to get in. He just laughed 
at me for asking such silly questions. 

“The very next day the villa was 
robbed! 

“T had the same premonition in Lon- 
don before a much more serious theft 
there. Ona Friday night I had asked the 
man who rented the house to us to geta 
special guard for the house. He laughed 
at me—it seems people are always laugh- 
ing at me in these cases—and told me 
that the area was quite adequately pa- 
trolled. However, he promised he would 
get a special guard for the house next 
day. He didn’t, and the next night all of 
my jewelry was stolen. So, you see, Iam 
a witch!” 

Then she frowned and lit a cigarette. 

“I believe that only the person who 
has been robbed once is able to know 
how one reacts to such a thing. Suddenly 
we look at the bare rooms, or at the 
empty drawers, almost with hostility, 
and in looking at all of this we feel as if 
we are spied upon by those who com- 
mitted the theft. It is true that thieves 
run away as soon as they can from the 
places of their crime, but they seem to 
leave their aura everywhere, like ghosts.” 

Just then the telephone rang, and 
Sophia was called away to answer it. 
Earlier, she had mentioned that her 
husband called her every night at eight, 
no matter where he is, so we assumed it 
was he at the other end of the line. 

When Sophia returned, I asked her 
about Ponti—whether the two of them 
had changed since their marriage. 

“When two people have lived together 
for a long time,” she replied, “they begin 
to assume each other’s characteristics. 
We seem to have switched accents. I am 
from Naples, but when I am angry I 
now speak with a Milanese accent. Carlo 
is from Milan, but now when he is angry 
he speaks with a Neapolitan accent. My 
Neapolitan accent returns only when I 
speak with my mother. It’s also curious 
that when I speak with her my voice 
becomes high, like a little girl’s, as 
though I were somehow reverting to my 
childhood.” 


ics as the conversation seemed to 
ebb, Sophia abruptly switched it back to 
a topic that obviously preocéupies her: 
children—specifically her nieces, Ales- 
sandra, four, and Elisabetta, six months 
old. “You can learn so many things from 
children,” she said. ‘“They are so direct, 
so frank, sometimes even disturbing. 
Alessandra doesn’t call me Aunt Sophia, 
but simply Sophia, which I think is 
much nicer. To me they are the most 
beautiful children I have ever seen.” 

Now, after four hours of fascinating 
talk, it was time to go. We knew that 
Sophia had to leave the villa at 6:30 the 
next morning for the long drive to Anzio, 
where she was making a movie. 

Sophia walked us to the door, and we 
all shook hands. “‘I hope next time you'll 
have twins,’ Rachael said. 

Sophia Loren laughed heartily. ‘“Trip- 
lets!’ she said. ‘Triplets!’ END 
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What causes water spots? An invis- 
ible film. It clings to glasses, silver, 
dishes. Water drops stick to it and 
dry into spots. Now Dishwasher all 
with its built-in spot removers pene- 
trates this invisible film, strips it 
away. Everything in your dishwasher 
comes out sparkling clean. 





Built-in spot removers 
tell you it’s new all! 
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A man needs this 
special kind of support. 


Thousands of ordinary actions can put sudden strain on areas 

that require male support. Only Jockey brand briefs are meticulously 
tailored to fit the male figure—to give the comfortable protection 
every man needs. Jockey Super brief (mesh pouch) $1.50. Jockey 
Classic brief (solid fabric pouch) $1.25. 


It’s not Jockey brand if it doesn’t have the Jockey boy. 
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see the “Magnificent Look” in men’s fall fashions. 
it’s the look that begins with Jockey underwear. 


‘dress, nobody ever sees you arrive at the party? 
























Why is it, when you’re wearing a coat you like better the 
Te s hard to listen to anyone talk about symptoms 4 
thinking you have some of them. F 
Are kids still proud of being ‘‘double-jointed”’? 


Ir you did all the things you really should do before yl 
vacation, it would be over before you started! 


A lot of men have good-looking voices. 


] wish writers would take a year off and give us readers a 
to catch up. 


No matter how much beauty cream you use, there’s n 
thing as a beautiful elbow. 


Remember when white stockings meant you were a n 


It would save time if families with a lot of children assig 
color to each for everything like towels, toothbrushes, combs and so 


Everybody loves a loser. Winners have to work at it. 


Even though I hate a rise in the cost of living, I can’t + 
anything I’d rather spend my money on. ] 


Making a list of things to do makes you feel as if you’y 
something already. 


Some celebrities aren’t famous for anything, they’re just fat 
Our relations with France might be different if French ¢ 
with an American accent were as charming to them as English spoken} 


French accent is to us. 


Ir you just keep smiling, there’ll be a lot of times nobod 
want to have you around. 


Tdeas are easy, it’s getting them done that’s hard. 
Why is it so much more fun toread a nasty review than a ni 
Keeping a clock ten minutes fast gets you nowhere on ti 
Ive always envied people who can refer to “my lawyer.” | 
You can see why the President of the United States woule 
to have a dog. It must be a relief to have one creature around who ¢ 
made completely happy by a pat on the head, a biscuit, or a run aroul 


White House grounds! 


The hardest thing about being out of town is trying tor 
strange newspaper. 


People who “just love people’ don’t always seem to like #@ 
one at a time. 


Time you enjoy wasting is not wasted time. 


The trouble with being happy is, it’s usually over befor 
know you were. 
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There was something to be said for those old breakable 
graph records. 


I always thought by this time I’d be older and wiser. It t 
I’m just older! 


Yes, the Flavor's Fresher 
than ever—It's New. 
Improved. Fortified. 
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or more ee And there’s more clinical 
xcitement than ever. research than ever before. 


We've really done it! We’ve made a great anti-cavity toothpaste even 
better. New Colgate is improved—that famous Colgate taste is fresher 
than ever. Fortified! Now there’s more anti-cavity research than ever. 

A new dental study...a test at a major university...and clinical research 
published in an official dental journal all confirm: Colgate unsurpassed 
in reducing new cavities, when compared to the best-known fluoride. 
Colgate is the anti-cavity toothpaste your family needs. (But don’t 

be surprised if the kids already know about it. Colgate is sponsoring 

a nationwide school dental-health program to teach your 

children all about correct brushing, visits to the dentist, the works.) 


Anti-cavity Colgate. 


©1967, Colgate-Palmolive Company. See ‘The Flying Nun,” premiering Thursda eptember 7, & 
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These just-for-the- Journal BB Gl a a ay , vill ahi e F ie wool. Detailed sketch|! 
designs will be a bold pop ay, = ce oe , oem — and coupon for orfled 
adventure for him; a break in the Cage a "An Bona a. o knitting instructions 
knit-one, pearl-two routine ead) at ss ap ; on page 151. 
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model Jean Shrimpton and the man 
in her life, Terence Stamp, star 
of the new movie, Far 
trom the Madding Crowd. 


Photographs by William Hell 
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Love Js a GAild 


| a Mer Aen. es : New Hweater for Him 


flere, more sweaters for 
the man in your life. Wild and 
woolly animal designs to 
keep him warm as he prowls 
the ski slopes, or just shovels 
snow from your front walk. 
You can knit the zebra, as we 
did, in Bernhard Ulman’s 
“Four Seasons” wool yarn— 
twice the weight of knitting 
worsted. Or capture a 
leopard for him, armed only 
with your knitting needles 
and Coats and Clarks’ ‘‘Red 
Heart” knitting worsted. 
Knitting instruction, page 151. 














Be free...every minute, 
every day 


Start each day of the new school year fresh,in | 
every way. And stay that way, no matter what 
day of the month it happens to be. Get total 





freedom and comfort with Tampax tampons. | 
They keep you feeling poised, confident, secure. 
They never hold you back. Worn internally, 
they’re the easier way. The feminine way. 


for total freedom, total comfort... 
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Whatever the scheme, cc 
Sterling-on-Crystal to add accents of 
and good taste. Annivers 
Guaranteed permanent, gu 
tarnish. At fine gift, jewe and 
stores. From about $5.00 re 


SILVER CITY GLASS CO., INC., 


What does 
douching 
with DEMURE ° 
have to do 
with your 


HUSDAND 


A lot. Every husband wants his wife to be feminine... 
in every sense of the word. And Demure Liquid Douche lets 
you discover how completely feminine you can be. 
Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you know you’re the woman your husband 
wants you to be. Feminine. ..in every sense of the word. 
Since femininity is so important to marriage, 
> & 
2 





shouldn't you discover Demure... the liquid douche 
perfected by a leading gynecologist. 











This 

shoe 
is meant *% 
for walking. 


Pound pavements in Dr. Scholl’s shoes, 
and hours feel like minutes. Hit the road 
on ribbed crepe soles and you're floating 
on a cushion. Room to spare that keeps 
toes free to wriggle. A cozy support for 
busy feet while they take their ease and 
lose their inhibitions. Shoes with prom- 
ises to keep and miles to go. Dr. Scholl’s 
Foot Comfort® Shoes. 


Sizes 4% to 11, widths AAA to EEE. Seven col- 
ors to choose from. Just $19.50. At select shoe 
and department stores, and Dr. Scholl’s Foot 
Comfort® Shops. Or write for free catalog to 
Dr. Scholl’s, Inc., Dept. 28E9-7, Chicago, 60610. 
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Green Valley 
Schoo: 
I Hate You! 


By Carol Bartholomew 





Dear Green Valley School: 

I am in receipt of two postcards 
and two notes from you, brought 
home by my sons several days ago. I 
rather wish the boys had left them on 
the school bus as they usually do, but 
since they did actually deliver the 
cards, I felt compelled to make some 
reply. Your instructions, which were 
very friendly, asked for my coopera- 
tion in the matter of dental hygiene. 
The two postcards are quite compli- 
cated, with multiple spaces to be 
filled out by our dentist, regarding 
the condition of the children’s teeth, 
and how soon this condition will be 
corrected. 

I was certainly surprised to find 
that you were so interested in my 
sons’ teeth. It never occurred to me 
that you would be. I can only sup- 
pose that your anxiety about this 
matter is a natural extension of your 
concern with their social adjustment, 
their group adaptability, and what 
television programs they watch. Some- 
times I have the feeling that there 
really isn’t anything left for me to 
worry about, but please don’t think 
that I am unappreciative. 

Now, for some very complicated 
reasons that I won’t go into here, be- 
cause, quite frankly, they mostly deal 
with our family finances (or lack of 
them), we do not at present have a 
dentist. 

However, the lack of a dentist is 
only part of my problem. In order 
to fill out the postcards, the den- 
tist (whoever he may be) has to see 
and examine the boys during his 
office hours. I have younger children 
to care for and no car, since my hus- 
band drives to work every day. 

Inasmuch as you have such a com- 
mendable interest in this whole den- 
tal-hygiene affair, this is what I pro- 
pose. I will look in the Yellow Pages, 
telephone a dentist, and make two 
appointments. Then you can pick the 
boys up here and take them into 
town. 

Perhaps you should know that it 
has become a family tradition for 
each child who visits the dentist to 
receive an ice cream cone afterward. 
When you purchase these cones, each 
of the boys will demand a different 
flavor of ice cream. Buy them both 
vanilla, or I will be forced to listen 
for hours to arguments about who 
had the best cone. 

There is a delicate problem of tim- 
ing involved here, too. If you feel 
quite certain that the ice cream will 
be consumed (and forgotten) before 
the boys reach home, then one cone 
for each of them will be sufficient. 
But, if you have any doubt about this, 
please buy two more cones to give 
their younger brothers when you ar- 
rive here. Even a few telltale dribbles 
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on the older boys will lead to 
jealousy, and a great deal of 
noise in general. 
Also, most dentists these day 
a nasty habit of handing out bd) 
new toothbrushes and the 
their child patients. I would a . 
ate it if you would explain to} 
tle ones why they were not in 
in this bonanza. You might t 
easier to stop at the dime sto 
duplicate any gifts that the 4 
bestowed. 
As you can see, there is mj 
volved in a visit to the dentis 
you might have supposed. A 4 
the more I think about it, thé 
sensible it seems simply to mall 
appointments at once and 
take all the children who p é 
have teeth. They will be pu 
your school eventually anyw) 
you probably have postcards 
ing their enrollment. You co 
the whole thing over with now. 
could certainly use a few pe 
hours without the four of the 
lieve me. | 
Since you are the ones wh 
worried about my boys’ tee 
me—I do worry, but at the mor 
have other things on my ming¢ 
besides they have very hard en 
I guess it would not be unfair t 
the dentist send his bill diree 
you. I am warning you, it is ap 
quite a shock. But I imagin 
know all about the high cost of 
these days. Isn’t it simply terrik 
I hope I have made it clear | 
am always eager to do my vel 
to cooperate with my chil 
school. Let me know if these arr 
ments suit you, and I will @ 
appointments right away. 
Sincerely, 
CAROL BARTHOLOMEY 


: 

Of course, I never sent this I 
but writing it was very therape 
really like and respect my chile 
school; after all, they have t 
my boys to read, write and dos 
in much less time than it hasi 
me to teach them to say “Ple 
and to close doors quietly. Iti 
small things about schools that 
tate me. The fact, for instance, 
they are in session during the W 
months of the year is infuriating 
summer my children abound 
energy and good health, but fron 
middle of September to the mid¢ 
June they are stricken by a seri 
accidents, injuries, illnesses and 
tagions. Why is it our schools 
not recognize this common phel 
enon and close during the mé 
when my children are going to be 
anyway? I 
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urself it's true, because 
.7 it happen to you, and 


; a fcr ih will give 
en0k you have desired des- 
l the appearance of age- 
the look so thoroughly 
ing, your cleverest rival 
‘guess how old or young 
are. Yours will be the 


ve experience and charm 
(e@ a woman so intriguing 
your face, but not the 
nes that unjustly an- 
athe year in which you 


brinciple of the 2nd 
ace-lift is rational and 
s[t offers the advantages 
certainly without risk 


Niven application, with 
ency whenever you feel 
‘sed and your new age- 
< will remain with you 
tely. Women in their 
-oad and here, are enjoy- 
‘ruits of their 2nd Debut 


3 every day. 


7 


lift is in a bottle con- 
a non-oily, pleasantly 
emulsion named 2nd 
At night, before retiring, 
cer your make-up has 
moved and your facial 


Dnt 


skin is free from traces of cleans- 
ing cream, you smooth a small 
amount of 2nd Debut over your 
face and neck. Spread it gently 
with a circular motion of your 
finger tips, until it vanishes into 
your skin. Now is when your lift 
begins. There is no stretching 
the skin—no peeling—nothing 
more than just a simple and de- 
lightful few minutes with your- 
self each night before retiring 
for a half dozen or a dozen nights 
in succession. You will accom- 
plish much by actually lifting 
the age lines out of your face. 
Day by day you watch the lines 
around your eyes, over your 
cheek bones, around your nose 
and at the corners of your 
mouth lessen and lessen as they 
become more difficult to find. 
This simple nightly routine will 
keep your face in this new state 
as long as you want to enjoy an 
ageless look. Discontinue the 
treatment whenever you wish. 
Resume it when you see the 
need to. Succeeding courses will 
be every bit as effective as the 
first. 

After age 25, in the female, 
the cells of the skin usually be- 
gin to shrink in size due to re- 
duced ability to obtain water 
and retain it. Skin then dries 
and “falls in.’”” These areas are 
the lines that are so worrisome 
because lines can become wrin- 
kles that give the “‘over 35” look 
a grasp on appearance that is 
difficult to break. 

It is by making water mois- 
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WITH CEF 600 


A SECOND DEBUT FOR MOTHER 


At Better Department and Drug Stores 


ARRIVALS, LTD., CHICAGO, U.S.A. 


2nd Debut Face-Lift 
gives an ageless look— 


more fascinating than either youth or beauty! 


ture available to this dried out 
skin that surface lines are first 
softened until they nearly, or 
completely vanish from even the 
closest scrutiny of the skin’s sur- 
face—your face. The discovery 
by German scientists for getting 
youth-giving water to the dried 
out skin is regarded so import- 
antly that scientific journals in 
many countries herald it as a 
major contribution to knowl- 
edge in this century. 

The process is simple and nat- 
ural. It is based upon resupply- 
ing to the skin the natural 
ingredient, or “‘aid,”’ through 
which the skin obtains and re- 
tains water-moisture. This in- 
gredient is designated CEF, 
which means Cellular Expansion 
Factor. This “‘aid”’ to water- 
moisture absorption, when 
spread over the skin’s surface, 
actually carries with it molecules 
of pure water to the water- 
starved skin. It is then the “lift” 
begins. It is then facial lines on 
the surface start to smooth out 
to become less and less visible 
on the surface. CEF is available 
in the U.S.A. in the form of a 
non-greasy, lightly scented emul- 
sion labeled 2nd Debut. You can 
get it in two potencies; 2nd 
Debut (with CEF 600) for the 
woman under 45, and 2nd Debut 
(with CEF 1200) for the older 
woman. Either will make and 
keep every woman looking 
younger than her years—truly 
ageless. 

Money-back guarantee. 


To Herself: 
HE FORGETS 


IAM 50! 
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fe Dna Debut 


ARRIVE with CEF 600 
BEAUTIFUL FOR THE LADY WITH 
EARLY WORRIES 


Now, you can lift your 
face out of worrisome lines 
and premature wrinkles 
quite quickly. Night and 
morning applications of 
2nd Debut (with CEF 600) 
deep, deep-moisturize the skin to smooth out lines. As 
lines vanish, your skin appears smoother and more 
youthful-looking at once. Dryness goes. The effect is 
lasting. 2nd Debut (with CEF 600), 4 oz. size is $3.00. 





Quad Vebut 


with CEF 1200 
FOR THE 
OVER 40 FACE 





This double-potency 
2nd Debut is for the 
impatient lady who 
wants visible results 
without delay—or for 
you if your facial lines 
are deep. It smooths 
Out age lines faster. 
In only a few days you 
see a marked change 
take place until you 
can’t even find lines 
that once shouted. 2nd Debut (with CEF 1200) is also 
greaseless and is used under makeup as well as 
nightly for uninterrupted deep moisturizing. 4 oz. 
bottle is $5.00. 
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LIQUID CLEANSER 


One quick cleansing with 2nd 
Debut Liquid Cleanser will 
more than surprise you. It will 
SUN astound you! You will agree you 
have never seen your skin so 
really clean. Never! 
This cleanser is very different. 
It’s a rich liquid you spread 
on your face and neck. Allow 
it to remain there one minute, 
then—dowse your skin with cool 
water. The 2nd Debut Liquid 
Cleanser dissolves into the water and flows away, 
taking with it such imbedded dirt and cosmetic resi- 
due that you never suspected were there. See your 
skin glow with new cleanliness. Feel it softer too. 
The 2 oz. bottie of 2nd Debut Liquid Cleanser is $3.00. 
4 oz. size, $5.00. 


| CLEANSER: 
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2nd. Debut 


with CEF 600 BODY 
AND HAND LOTION 


A welcomed sensation in 
body and hand grooming. 
Imparts a feeling of smooth- 
ness and luxury to the body 
that makes you regard 
yourself with extra impor- | annve 
tance. And its CEF 600 

richness quickly defeats 

the cause of chapping and cea 
roughness with its deep 
moisturizing of your hands. 
This is a dual-purpose balm with an immediate 
and pleasurable effect. $3.00 per 6 ounce bottle. 
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wash gray hair young again win: Loving Care 
Colors only the gray 


without changing your natural hair color 


ile that gray? Wash it away!® Special kind of magic seeks 
olors it young again...without changing your 

shade. Adds new sheen, vital new body. You can 

| the difference. Uses no peroxide or developer... 

yeautiful condition. Won't rub off. Lasts about 

Easiest way to wash your hair young again! Try it. 

‘Ss your husband feel younger too, just to look at you! 


Loving 
Care 


hair color lotion compe 
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BY LEON URIS 


Since Leon Uris, author of the 
i best-seller Exodus, knows Israel 
as few others do, the Journal 
icommissioned him to report on 
Daughters of Exodus—today’s 
most exciting true-life story 
of women in action. Here is his 

report directly from the scene. 
“The sea iS SO beautiful,” Shifra said, looking at the flaming 
Mediterranean sunset, ‘‘but now when I look at it a chill comes 
over me. The Arabs said they were going to throw us into the 
sea... all of us. I can never look at it the same way again.” 

Shifra Crounse is a blue-eyed blonde with long, fine hair. Is- 
rael’s melting pot had blended Jews from more than a hundred 
lands. Even so, Shifra is a rarity. Born in the Russian Ukraine, 
she is one of a handful of Jeu who have managed to cee 
from the Soviet Union. - gia 

Yafa Cohen, a year younger mt 4 
than Shifra, is 18 and in many 
ways a complete opposite. 
Tiny, dark-skinned, with a 
burst of black, Biblical hair, 
Yafa is a sabra, a native-born 
Israeli. Her parents immigrated 
from Morocco and Iraq after 
World War II. 

Shifra speaks Russian, Yid- 
dish and Polish. Members of 
Yafa’s family still converse in 
Arabic and French. 

These girls literally come 
from different worlds and rep- 
resent two major divisions of 
Jewry: The Ashkenazi (or Eu- 
ropean Jew) and the Sephardic 
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They also have something important in common. These two 
young women, still in their teens, are proud soldiers in the army 
of Israel. With few exceptions, all girls must serve for 20 months 
after completion of high school. 

They are serious, these youngsters. For the most part they 
are total strangers to anything “‘beat”’ or “‘hip.’’ Few Israeli 
youngsters drink or smoke. “‘Pot”’ is unheard of. Juvenile de- 
linquency is a minor problem. Most all of them want to go to 
college after their military service. Knowledge is longed for, 
sought after. Pride is fierce. 

They have their good times, to be sure, but there is some- 
thing wholesome about it. There is a definite purpose to life, a 
love of country and a total dedication to other human beings. 

The sabra is named for the fruit of the cactus, which is 
tough on the outside but tender within. This comparison was 
coined after that rugged generation which fought Israel’s war of 
independence two decades ago. At that time the new nation was 
pitifully outmanned and outgunned by the invading Arab 
hordes. In 1948 it was commonplace for the sabra girls to go 
into combat alongside their men, and they gained a reputa- 

ETT. Tay tion as Amazons. 

The younger generation of 
girls is not called upon to fight 
m in the field, but, like her pre- 
m™ decessor, she is aware of the 

# price of national survival. 
Training is tough. 

Every young woman in 
Israel can handle firearms and, 
if need be, she will give the 
same account on the battle- 
field as did her glorious sisters 
in the past. 

“The Women’s Army 
Corps,’’ says Colonel Stella 
#24 Levy, its commander, “is a 
s continuation of the woman’s 
duty to stand beside her man 
and build with him. They 


(Jews of Spanish-Asian-Afri- Soldiers Yafa Cohen (left and top left) and Shifra Crounse (right and top right): come to know their brother 


can origin). 


Photographs by Gilles Caron 


opposites united in a common cause, they typify the modern Israeli woman. soldier, and 
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iving for years 
in the shadow of 
Arab guns, Shifra 
is accustomed to 
danger—but unafraid 
of it. “Bullets 
may stop us,” 
she says, “but 
they will never 
push us 
into the sea.” 

























































because they come from so many backgi) 
the army welds them into a singular spirit, 
carry on every conceivable military work t( 
up the men and allow the men to concentr 
combat. They are in communications, tran 
tion, medical units, secretarial and quarter 
In the recent war, Shifra, for example, 7 
parachutes for the numerous paratroop dro 
Of Russian-Polish origin, Shifra came f 
part of the world fabled for the “Yj 
Momma’”’—the Jewish Mother,” known {i 
open-hearted warmth. Shifra is no “Yi 
Momma.” She is from a kibbutz, a collective 
and is physically tough. Rather crusty in he 
ward mannerisms, terse in conversation, she 
her emotions inside. She is open and warm o 
her friends. Shifra has all the traits usua 
tributed to the sabra. 
On the other hand, Yafa Cohen, who is a 
has all the qualities of the ‘““Yiddishe Mo 
So, in finding representative Israeli gir 
found the sabra who was the Jewish mothe 
the Jewish mother who was the sabra. Sud 
the paradoxes of Israel. 


They did not believe that Yafa would live 
weighed less than four pounds at birth. The 
was 1948. Israel had declared its indepenc 
and the new city of Jerusalem was under 
Relief convoys from Tel Aviv had to slug th 
a narrow, treacherous corridor under the m 
of Arab guns holding the high ground. Burne 
wrecks of homemade armored trucks littere 
way. The key fortress of Latrun remained i 
hands of Jordan’s Arab legion. Food and wa 
Jerusalem were dangerously low. 

Two days after Yafa’s birth, her father, B 
Cohen, was called off to fight in the Negev d 
He returned to participate in the last bitter b 
for Jerusalem which ended in a division of the 

The love of a Jerusalemite for the city is be 
compare. “I love the peace of Jerusalem,” 
said, her great brown eyes sparkling. “Every 
is from the past. Everything around us is sa 
I love many things. I cannot list them all. 
I hear the church bells on Sunday, I hear onl 
echoes. It is a feeling of purity. I remembei 
Yom Kippur, our holiest holiday, the Dd 
Atonement. I was quite little. My father too| 
up to Mount Zion, where our King David isb 
From Zion we were able to look into the Old 
Even though we were supposed to be able to 
our holy places according to the armistice 
Arabs denied us access. My father had lived 1 
Old City as a boy, and he told me of his ter 
longing to see it again. Even though we 
raised with a border through the middle of | 
salem, we were taught never to be afraid.” 

Life was quite decent for the Cohen family 
hind the parents were the bitter memories. E 
had immigrated from Fez, Morocco. His 
Levana, came from the privation of second- 
citizenship in Baghdad, Iraq. Eliahu Cohen h 
good job in the Histadrut, Israel’s labor orgaj 
tion. They were Jerusalemites and were blesse 
a lovely family of four children. 

From the time she could speak, Yafa had al 
for knowledge, looking upon her mother as 
first true teacher and all teachers as gods. I 
day when she came home from grade school 
younger children in the neighborhood gathere 
the Cohen home, and Yafa held “‘classes,” te 
ing them what she had learned that day. 

Edna McKenna lived in Yafa’s neighborh| 
She was the wife of a United Nations truce-kee} 
soldier from Ireland. An unusual friendship evo 
as Yafa baby-sat for the McKennas. 

“T could feel Christmas with the McKenni 
Yafa said, ‘‘and learn what it meant to them. }) 
McKenna taught ‘me to speak English. Thej# 

taught the children in the neighborhood.” 

Yafa went into the army just at her 18th bi 

day. One night there was a party at the adjoin 
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piven by boys who had finished their para- 
yiraining and won their red berets. Some of 
from Camp Deborah were invited over. 


.fad immigrated from Canada. When his 
was over he intended to continue his 
i) at the Technion in Haifa and become an 
rer like his father. 

# and Rafy saw each other many times. 
sjduty separated them, there were many 
sjand phone calls. Nothing was spelled out 
ae, after all, both were still in the army, but 
Hierstanding was complete between them. 
J blossoming love. 

army gave Yafa her first opportunity to 
After basic training she volunteered to 
I literate immigrant women to read and 
stebrew. She was assigned to Beit Uziel, 
ing village in the Jerusalem corridor. 
her first days at Beit Uziel she went from 
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estance. Many feared the sight of her uni- 
| thers were ashamed to admit they could 
fid and write. Yafa won them over as she 
siveryone over—with love. The women had 
k, so large classes with long hours were im- 
ye. Instead, Yafa traveled to the homes 
tier blackboard and books, and groups of 
(co five women received 90-minute lessons 
‘ times a week. 

lis good to belong to an army that does 
inds of things. It’s the best way I can 
W Yafa said. “Each new person who can 
ind write makes Israel stronger.” 

‘a is more than a village teacher in a soldier’s 
. She is the center of much of the social 
] 
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Aitural activity. Everyone smiles when they 
fr. Beit Uziel stands near the place where 
m made the sun stand still. ““When Yafa 
us, the night will stand still,” one of her 
) said. 
fa lives in complete austerity with four other 
-teachers in a nearby village called Mishmar 
m. Her comrades are all of European back- 
d, and for the first time in her life Yafa is 
g and learning their traditional language of 
ish.” Her pals call her ‘‘schoene meidale— 
little one.”” Yafa and her fellow soldiers 
a variety of shades to their skins. If there is 
in this world that shows how people of 
ive and love and build together in harmony, 
srael.. 
en Israel mobilized in mid-May, Yafa was 
sd to remain at Mishmar Aiyalon and take 
duties. She made an attempt to get to 
iv just once more to say farewell to Rafy, 
the traffic jam of the mobilization they 
d each other, and the farewells came by an 
nge of bittersweet letters. Rafy was moved 
dosition opposite the Egyptian bastion at 






Mishmar Aiyalon, Yafa worked with the 
en, teaching them a grim curriculum. They 
d dig trenches and fill sandbags and were 
cted in first aid so that they might assist in 
eld hospital being set up in the village. 

fas children, as children all over Israel, 
»ted”’ a soldier at the front. Tens of thousands 
ters were written, which the army collected 
listributed. The children introduced them- 
; and told “‘their’’ soldier where they were 
Some expressed their feelings in poetry and 
Most all of them wrote how proud they were 
eir army and how they knew each soldier 
| be brave. 

ery soldier in Israel went into battle with 
letters in his pocket, knowing the children 
but a few miles behind them and also know- 
f the frightening Arab orders to slaughter 
last human in Israel and finish Hitler’s work. 
utenant Benayah, a reserve officer from a 
ment south of Tel Aviv, arrived at Mishmar 
on a few hours after the mobilization call, and 


sto house seeking students, and met a wall * 


Yafa is gentle, a born teacher. But when war loomed, 
she switched smoothly to a grim curriculum—teaching the 
children of her town how to 
fire a submachine gun. 


Yafa Cohen was there to greet him at the com- 
mand bunker. She knew there would be much 
work to do, so she volunteered her night hours. 
“Beny”’ took to her at once, and assigned her as 
an aide. She worked the switchboard, kept the 
war diary, wrote dispatches and carried out 
dozens of diverse duties. It was the children by 
day and the bunker by night. 

When the fighting broke out during the first 
week of June, Yafa stayed in the command 
bunker 24 hours a day, sleeping in measured 
moments on a cot. For the first several days she 
was unable to sleep at all. The fate of Jerusalem, 
her parents, brother and sister was a continuing 
nightmare. During those long, harrowing hours 
an abiding cameraderie between Yafa and Beny 
deepened. At 35, Beny was now fighting his third 
war in 20 years, and he was sick of it. He, too, 
had been born in the old city of Jerusalem and 
was desperately worried about its fate. But what 
seemed to distress him most was how he could 
explain to his son why it was necessary for him to 
kill other human beings. 

On the second night of the war one of Beny’s 
officers staggered into the bunker bleeding badly 
from two bullet wounds. His patrol had been 
ambushed by Egyptian commandos. 

Yafa rushed to the wounded officer and at- 
tempted to stop the flow of blood, but he ordered 
her to write the report he dictated in order to 
alert headquarters of the presence of the Egyp- 
tians. Only when the report was dispatched did 
he permit himself to collapse. 

Meanwhile, Beny’s patrols swept the area for 
Egyptian commandos. 

Day and night Yafa Cohen was there to greet 
the incoming patrols with her motherly smile, to 
joke and sing, to make coffee. Her stamina seemed 
inexhaustible, her presence a stabilizing force. 
The soldiers called her their lucky charm. 

After two wars, the luck of the Cohen family 
finally ran out. Yafa learned that her older brother 
Oded had been wounded in Sinai. Her younger 
brother and sister were installed in Jerusalem, 
where her parents had civil-defense duties. She 
was unable to reach them by telephone, so Beny 
insisted she tag onto a convoy and visit them. 








Knowing she was needed at her post, she refused. 

One day the patrols came in, and she did not 
greet them with a smile. Beny found Yafa in a 
state of shock. She would not tell him what was 
the matter. She went off alone for a few hours. 
Yafa had received word that Rafy Edelman had 
been killed in Syria. 

With the front moving fast, Beny was still con- 
cerned with the commandos in the area. A large 
armored patrol was formed, and Yafa tagged 
along. They came upon the bodies of nine dead 
Egyptians. Their documents confirmed the grisly 
reports that they had been ordered to slaughter 
every woman and child in Mishmar Aiyalon, 
Beit Uziel and all the other villages in the area. 

One of the dead commandos had written a letter 
to his family which was never mailed. It read, 
in part: ““We are in Tel Aviv. Half of Israel is 
conquered. I will be home soon. Prepare a great 
party for me.” 

Yafa stared at the corpse, and a surge of pity 
swept through her. “Yes,” she said later, “I know 
he came here to kill me, but he is a human being. 
Like my own brother .. . and Rafy.”’ 

Beny’s men captured the leader of the com- 
mandos and persuaded him to tape-record an 
order for the rest of the Egyptians to surrender. 
The patrol moved into village after village in 
Jordan playing the tape over a loudspeaker, and 
soon dazed Arabs emerged from their homes. 

Again, Yafa Cohen’s heart cried out. The 
futility of their lives and the folly of their leaders 
could be seen in their listless eyes. 

“Many Jews from my parents’ birthplaces in 
Iraq and Morocco lived in worse conditions than 
this,’ Yafa said. “They were a beaten people 
when Israel took them in. Israel gave them dig- 
nity. God, if we could only have peace, we could 
help these poor Arab children.” 

The short, brutal war was coming to an end. 
Beny and Yafa took a trip to Jerusalem, but this 
time through the west bank of the Jordan River, 
now in Israeli hands. They ascended to Mount 
Scopus, to which Jews had been denied access for 
two decades. 

From this vantage the view of Jerusalem was 
different. They could see (continued) 
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he Old City much as Christ must have seen it. 
Beny and Yafa stood for ever so long with their 
yes closed, afraid to look for fear Jerusalem would 
not really be there. And then they went down to- 
gether to the western wall of the Temple of Solo- 
mon—‘‘the wailing wall.” 

Yafa came home at last. There was a bullet 
mark in her own room, but her family was safe. 
She went to sleep for 24 hours. 

Yafa Cohen is now back at Beit Uziel teaching 
immigrants. She is young, not yet 19, and the 
scars will heal in time. Soon, she says, she will go 
to college and become a real teacher. A week after 
the demobilization she received a letter from Beny 
which read, in part: 

To dearest Yafa, 

There are things that men never get, and so they 
never know to appreciate them. But one who receives 
a true friendship, a soldier’s friendship in which every- 
one is willing to give everything, and more, something 
like this cannot be lost through a mere discharge paper. 

The days of this war will guide me through all my life 
and I will warm from the glow and warmth of your 
friendship. { am sure that in later years you will gather 
your children around you and I trust you will tell them 
how brave was their mother and how she gave her 
shoulder to us all. ; 

How splendid was your part. Not the monotony of 
soldiering but what you were in our eyes. Your hair 
combed up and your eyes always smiling through your 
weariness. You would not submit to exhaustion or to 
personal tragedy. Your back was always erect and 
when you saw us your hand that helped us was warm 
and a new day started for us with renewed strength 
that seemed to come from nowhere. 

Yafa Cohen. In Hebrew the name Yafa means 
beautiful. ° 


During World War II, Zvi and Gina Crounse 
moved east from Royno inthe Ukraine ahead of the 
advancing German armies and escaped Hitler’s 
holocaust of the Jews. Shifra was born 7; az 
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in 1947 soon after the death of the first 
Crounse child. Because of Shifra’s 
blond hair, blue eyes, and “‘Aryan”’ 
features, she was rarely taken for 
Jewish, but there was no mistaking 
what was going on around her. She 
was often tongue-lashed in the 
streets for walking with her brother. 
“You shouldn’t be seen with Jews,” 
she was told. 

Although her appearance some- 
times saved her from direct contact 
with the traditional Ukrainian ha- 
tred of Jews, a pattern of bitterness 
formed from the outset of her life. 
Like most Russian Jews she went 
through the motions of trying to be 
a normal citizen, but anti-Semitism 
made life barely tolerable for her 
family. The Soviet Union specializes 
in a form of “‘intellectual genocide’”’ 
of its Jewish citizens by cutting them 
off from all forms of their religion 
and traditions. Her parents spoke 
in hushed whispers about Jewish 
affairs, keeping the subject from 
the children. 

But they dared to dream, and 
quietly planned an “‘impossible’’ es- 
cape from Russia. The; uund a 
loophole in Soviet 
using the technicality 
born in what was then |] 
to move to Poland. Aft: 
seemingly fruitless wait,:the Cro 
family was permitted to 

They packed their belo s, and 
in 1959 began their odyss 
first stop, Legnica, Poland 
was 12 years old and in Polan 
even more “‘stateless’® than she 
in the Soviet Union. She was enroll 


bureaucracy and, 
that Zvi was 
oland, applied 


y ] y 
da 10ng and 


Russian-born Shifra Crounse is 
tough, strong-willed and proud. 
“I came to Israel unprepared for 
it,’ she says, “and I came to 
love it. I don’t think sabras 


can appreciate it the way I do.” 





in a Jewish school, but it was Communist con- 
trolled, as was all news of Jewish life beyond the 
Iron Curtain. However, the city was a staging area 
for Jews escaping to Israel, and here she was to re- 
ceive her first real inklings of a “promised land.” 

A book entitled /srael was published, and for 
the first time Shifra saw a map of the country. 
When she questioned her father and mother, they 
told her an application had been made to go to 
Israel. Such applications could take months, or 
forever. Shifra was reluctant to move again. She 
had accepted a “‘stateless’” fate. She dared not 
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banana groves of Ashdot Ya’aqov, Shifra can do the work of a man. Then, I will smile for you.” EN) 





































































dream for what she could not have. Yet, 
brutality and realities of Jewish life in Polz 
kept a flicker alive. After a three-year wait, 
last of the official stamps and seals were put 
the family documents. Now it was young Sh 
encouraging her reluctant mother to go thre 
with it. 

There was a blur of train rides to Wa 
through Czechoslovakia and on to Vienna ¢ 
then Venice, where at last they took the boat t 
would bring them to Israel. There were the us 
tears of the immigrants at the sight of the 
of Haifa. But none came from Shifra. She did 
yet believe. 

The family was taken to the kibbutz of Ashe 
Ya’aqov in the Jordan valley, a few miles be} 
the Sea of Galilee. Where the green fields of 
kibbutz ended, the enemy hills of Jordan ¢ 
Syria hovered. Here Shifra Crounse was reg 
born at the age of 14. The collective farm gave 
a communal life of sharing. They say at 
kibbutz, Shifra can do the work of a man. Shé 
particularly proud of the banana groves. She 
an exceptional girl, tough and strong-willed. 
beauty belies this toughness, but in one way 
another Shifra does what she wants. 

Even in Israel she will make no commitment 
herself or to life. Like one who has never hac 
country, she cannot achieve a total feeling 
permanence. It is typical of those who have co 
from that part of the world to be self-contain 
hard and unwilling to really believe the wand 
ing is really over. Despite their complete love 
Israel, some of the “‘statelessness”’ lingers on. 

Shifra went into her army service before her 1¢ 
birthday, and after basic training volunteered 
a special course to train new girls. She is no 
corporal and will soon celebrate a promotion 
sergeant and a pay raise from 23 to 24 Israeli po 
(about $8) amonth. Each year a hundred of Isra¢ 

outstanding soldiers are invited) 
the President’s house in Jerusalé 
and Shifra Crounse was one 
them. 

In the first graduating class sir 
the war at Camp Deborah, 500 
cruits passed in review before Colo} 
Stella Levy. Corporal Croung 
pride was obvious as she stood 
spection with her trainees with t 
band playing what became the bat 
hymn of the war, now sweeping t 
country, ‘‘Jerusalem, City of Gol 

Too serious for anything but 
sual friendships with the boys, Shi 
is determined to go on to college a 
graduate as a welfare worker. $ 
does not open up to strangers, [E 
the sun was setting into the sea 4 
she became mellow for a rare 
ment. “I came to this country 
prepared for it,’’ she said, “and 
came to love it. I don’t think t 
sabras can appreciate it as the imr 
grants do. I have never been raig 
as a Jew. Yet I know how deepr 

. Jewishness ran when our boys bra 
through and captured the old city) 
Jerusalem and stood before the we! 
ern wall of the Temple, weeping) 
feel so deeply for the Russian Jey 
It is sad the way that Russia 
twisted the Arabs, and it is so $) 
what they have done to their Jewi 
citizens. This victory of Israel Wy 
give the Jews of Russia new hopé 

Shifra Crounse doesn’t smile mu 
to us on the outside. “Well,’’ she sa} 
‘“‘maybe one can dream, after all. lef} 
never leave Israel. I am sick of wa 
dering. But someday the gates 
Russia will be opened for the Jey 


Dy Her. Bathe 7H, 
CV ner 


ca EDITOR’S NOTE: Année 






, girl-child, died in th 
© concentration camp of 
Bergen-Belsen in 1945, 
; Through her posthu- 
mously published book, 
AnneFrank:The Diary 


she became a symbol of 





, Young Girl, | 
lewish past. She left behind living evidence 
fe joys of being a young girl, of growing up 
mn falling in love. She had a serene faith in the 
jones of man. Hitler killed her and 6 million 
th. But the events recorded in her diary be- 
ab part of the national memory that built 
hi State of Israel 
way war last June. No longer would Jews 


and the spirit behind its 





ronly to survive. There would be no more 
uw yrs. Dead heroes, if need be, but no more 
lie Franks. That is her living legacy. 


lt must be a source of deep joy to you, in 
|your sorrow,” the head of a girls’ school 
ite to me, “to know that your daughter’s life 
sn the deepest sense, only just beginning.” 
ji the deepest sense, this is so. My daughter 
vie'died in a Nazi concentration camp in 
Ich, 1945, at the age of 15. But that was not 
Hend, for later in 1945 I first read Anne’s 
iy. It is through her diary that Anne still 
p- 
am the child’s father, and yet I believe | 
k objectively when I say that something 











ordinary is happening in the world be- 
e of this little book. “Who would ever 
nk,” Anne wrote with a trace of humor at 


end of a passage in her diary, “that so much 
Id go on in the soul of a young girl?” And 
, one might add, would ever have thought 
a young girl’s soul could have such an 
fect on so many others? 
yometimes the effect is public and apparent: 
sools were named after Anne in many coun- 
is; the renowned French artist Mare Chagall 
noved to do a lithograph of Anne; the young 
“let poet Yevgeny Yevtushenko, in a bold 
m attacking anti-Semitism, says: “It seems 
me that I am Anne Frank,/As frail as a twig 
April./And I am full of love . . .” Heads of 
re and distinguished citizens pay her trib- 
—the late President Kennedy, for example, 
o said: “Of the multitude who throughout 
tory have spoken for human dignity in times 
great suffering and loss, no voice is more 
npelling than that of Anne Frank.” 
Yet, as moving as such homage is, especialls 
me, Anne’s father, more moving still is the 
ense and unrelenting interest shown in 
ne by millions of ordinary young people all 
ar the world. Many of these youngsters cher- 
Anne privately, in their solitary thoughts; 
ny of them write me letters, and reading 
‘Mm is an astounding experience. In them is 
> overwhelming evidence of the power of 
me Frank’s memory. 
Over and over again, in phrases that are 
metimes awkward or sentimental but always 
mest, the letter writers tell me how 
ry first shocked them, then transformed 


em. “I will never be the same, having read 


Anne’s 


; Frank, 15, a dark-eyed 
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Amsterdam house where Anne’s family hid from Nazis 


Anne’s book,” a 12-year-old girl wrote to me 
from Bayport, N.Y. “I only hope that in my 
life I will be able to do some small something 
so that what happened to Anne will never hap- 
pen again.” 

Often the letters reveal that, through Anne’s 
experience, readers see what prejudice is really 
like. “In my country,” wrote a 16-year-old girl 
from Gorham, Maine, “the country that is 
supposed to be for everyone and where every- 
one is ‘equal,’ we have the Negro situation. | 
I shall do 


everything I can to help the Negroes and whites 


believe it’s all horrible, and 


live peacefully together.” 

This same letter illustrates the uncanny way 
in which so many teen-agers identify with 
Anne. “When I feel troubled,” wrote the girl 
from Maine, “I turn to Anne’s picture. I look 
at those beautiful dark eyes looking at us all. 
She was so in love with life itself. I think of all 
she endured and it gives me the strength to go 
on, no matter what.” 

I read and answer every letter I receive, yet 
there is simply not time to satisfy the request 
that appears in so many of them: “Please tell 
me how Anne really was.” 

How was Anne really? Because I was priv- 
ileged to read Anne’s diary, I perhaps know my 
daughter better than most fathers can know 
their daughters. Her diary was for me a mar- 
velous gift of intimacy and insight from the 
child I had Jost. 

I remember Anne as a normal, lively child 
who needed much tenderness and attention, 
and who delighted us and frequently upset us. 
When she entered a room, there was always a 
fuss. She was very popular with other children. 

Anne never stopped asking questions. When 
we had visitors, she was so interested in them 
that it was hard to get rid of her. 

At school she was never a particularly bril- 
liant pupil. She hated arithmetic, and I used to 
practice her multiplication tables with her. She 
did well only in subjects she was interested in. 
But in the fall of 1941 Anne and her older sis- 
ter Margot were forced by a Nazi edict to leave 
their schools and attend a Jewish school. This 
was a big change for them. Through Margot, 
Anne got to know pupils in the higher classes 
of the new school. Soon boys started to notice 
her. She was rather attractive and knew how 
to use her charms. 

On July 5, 1942, Margot received a notice 
from the Germans that she was to be sent to a 
work camp the next morning. We knew we 
could no longer delay; we decided to go imme- 
diately to the hiding place we had prepared. 

We had thought that to share the hiding 
place with the family of my partner Van Daan 
would make life less monotonous, but we did 


not foresee how much trouble the conflict of 


personalities would cause. 

Our hideout was above and behind my place 
of business, and we were tended by four em- 
ployees of the firm. Not only did they bring us 
our food, which became harder and harder to 
obtain, but they lifted our spirits with their 
daily visits. Anne especially was always eager 
to see them; she couldn’t bear to miss a word 
of what they had to tell about the outside world. 
if | look 


> 
LOO) 


Our two years in the hiding pla 


back now—seem (continued on page 
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“Tt’s not going 
bs to happen,’ she said to 
i the squirrel. 
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illustration by Gervasio Gallardo 

















Za 
Az: So 
Sad 


It was a perfect day, a splendid family picnic. 
But something about their happiness was not 
quite right, not quite real. By Betty Kjelgaard 


When she woke, her father was standing by her 
bed. She sat up, hypnotized with sleep. ‘““What are 
you doing?” she said. 

“Looking at you.” 

She giggled, blinking. “I know that,”’ she said. 

David mimicked her giggle and smiled. “The 
forget-me-nots of the angels,”’ he said. 

“The what?” 

“Our eyies:— 

“Oh, you!” 

“Come on, Weary Willie, roll out. Do you know 
what today is?” 

Something fluttered coldly in her stomach, but 
then David lifted her from the bed and held her 
high, and she shouted, “Picnic day!”’ 

“Brilliant. Into your bangles and bows now. On 
the double.” 

“Don’t look.”’ 

“TI won’t.”’ He turned his back politely while she 
got out of her pajamas and into shorts and a wisp 
of shirt. 

“By the way, what’s your name, little girl?”’ 

“Julia.” 

“How odd. I have a little girl named Julia, too. 
She’s eight.” 

“Julia Elizabeth Carney ?”’ 

“The very same. Do you know her?” 

“That’s me!”’ she shrieked, and ran to him and 
flung her arms around him. 

He carried her down the hall. ‘““Do you love me?” 
he said. 

She kissed his cheek, and he thought of a warm 
marshmallow. “Indeed I do,” she said. “Do you 
love me?”’ 

He took in her face, her hair, with a slow and 
sweeping look. “Indeed I do,”’ he said. His eyes 
were bright. 

Down the three steps they went and turned left 
into the kitchen. 

“Hello, ham,”’ her mother said. 

Julia thought fast. “‘Hello, mustard.”’ 

Liz laughed. “‘Bravo.”’ 

“Let’s hurry up and eat and get going,” Julia 
said. ‘“‘We are going for the whole day, aren’t we?” 

“Positively,’’ David said. “But you girls still 
haven’t told me where you'd like to go.”’ 

“T’ve been thinking that over,”’ Liz said, ‘“‘and 
I believe I know the ideal place. It’s a valley 
called, appropriately enough, the Wild Boy.” 

David went on spooning sugar over his cereal, 
but his mouth had whitened a little. ‘‘Dirty trick,”’ 
he said quietly. 

“Is 1t, David? Is it really 2”’ 

Julia was very still, and tiny hammers were belt- 
ing away at her stomach. Both parents glanced at 
her with the self-conscious guilt of idols who have 
momentarily toppled from their appointed pedes- 
tals, and David reached over and tugged at her 
hair. ““‘How about that Jul? Shall we go to the Wild 
Boy? You'll love it.’”” (continued on page 148) 
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It’s the big new message in color. 
RED is blazing in our crystal ball. RED, the color of roses, 
of Valentines, of ripe fruit, of a hunter’s coat or a theater curtain. 
RED in all its brilliance and its softness, 
its drama and its subtleties, at a low glow or burning bright. 
We predict RED will light up your life this year— 
that your hair will reflect it, that you’ll be seen everywhere 
wearing it and that it’s the color you'll love most of all to come home to. 
Now take a trip with us into the radiant realm of red. 
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By MARGARET WHITE, Decorating Editor 


ITH THEATRICAL IMPACT, the smash of red turns a small room into a dramatic entranceway, below 
Terence Stamp’s London house. Black-and-white woodwork boldly outline the intense red walls and “f 
a grouping of old portraits collected by the star of The Collector. Patterned carpet carries red on into th 
room. For Julie Christie, his co-star in Far from the Madding Crowd, a lacquered table in the Vict 
contemporary living room of her London apartment, below right, is the big message in red. Designed 
ian architect Vito Magistretti, it has small drawers, a miniature bar in base. Upholstery and curtains carry out red tl 
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HE ELEGANT RED DINING ROOM, below, is actually a transformed foyer in the Paris apartment of Christian Dicr 
designer Marc Bohan. His designer's eye intrigued by the potentialities of this long narrow space, he thought 
it would be the perfect framework for a formal dining setting. Instead of trying to ‘‘widen”’ the room, he decided 
to play up its elongated character with two wire sculptures lighted from behind on pedestals at one end, a long, 
starkly simple dining table and chairs, ceiling-to-floor Austrian shades and a row of black bas-relief plaques 
en the windows. To provide an overall romantic glow, the walls were covered in lacquer-red textured silk fabric. 





EPPERY RED, tempered with 
black and bold pattern, creates an 
citing, non-distracting atmosphere for 
the family room at right. In counterpoint 

vinyl herringbone-patterned 

or, the pleated red-linen Roman 
shades, the red wall shelf, red sofa and 
red background multicolor wallpaper 
are cooling touches of black—the zebra 
rug, the chair, the bookshelf, the table 
and lamp. Room was designed by 
Ronald Bricke of Burge-Donghia Inc. 


HE STRENGTH and vitality of | 
red have long qualified it as a favorite 
man’s color. In the bedroom, right, the | 
use of red plaid in combination with solid 
red, bright white and warm wood tones, 
creates a mood that’s both cheerful 


and masculine. Against a background 
| of red walls, red-and-white beamed ceil- 
| ing and red-carpeted fi |-wool 
lartan of the Brodie cl ; been 
| repeated at the window, th on 
| campaign bed and lampshé 

sraphed in apartment of Rus 


4. Tere 
































INCE RED ROOMS flourished 
all through the Victorian period, it’s no 
surprise that Julie Christie, who adores 
all things Victorian, should also adore 
red. Her bedroom, at left, is a virtual 
bower of flowered black-and-red fabric, 
which has been used to cover ceilings, 
walls and used as window curtains. The 
| gleaming brass bed is another charm- 
ing Victorian flashback, further bright- 

ened here by a fiery red blanket-bed- 
$ spread and a shiny red rocker. 









* 


eh SE atta ala lills M Site * 





yeti 





ae ISCOVERED HERE—another 
we Marvelous facet of multi-faceted red— 
i its cool sophistication. In the living room 
at left, red gleams from the shiny lac- 
quered walls, shows its fire in the red 
tufted sofa and scatter pillows, juxta- 
poses brilliantly with the two antique 
| white-lacquered Chippendale chairs on 
either side of the shining glass-topped 
library table, whose brilliant chrome 
base is inspired by a wooden sawhorse. 
Photographed in the apartment of 
Angelo Donghia of Burge-Donghia 
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And everyone who’s anyone is joining up, to 


into the most exciting new fashion march of| 
year—the rush to red—the color and the cog 
be seen in from now on. It can be dressy and 
yi trimmed, have a Zhivago side-closing or be be 
and sporty. But one thing it must have is a sli 
mung fit. Warm as leggings, the high boots you'll y ; 
, Fashion Editor 





) jear the coat takes a hat, pick one in ft sum. by Modern Deb, 5-13, about 2 


dssack’s and shape it your way. Here from { coat of wool Melton by Gunter ™ 

/vago-inspired coat of wool Melton, trimmec aala, 5-13/6-14, $110. Striped, belted coat 

) brown Persian lamb, by Don Simonelli fo: f diagonal wool twill, by Mario Forte for Hand- 

Helia, 4-14, $235. Funnel-collared coat, with macher, 6-14, $145. Reefer with a half-belt in the ee 





Islicker closings, of wool gabardine, by Don ck of wool Shetland, by Victor Joris for Cuddle- 


onelli for Modelia, 4-14, $145. Fur-trimmed, coat, 5-13/6-14, about $90. More fashions in red 
| 


td coat with side closing, of diagonal chin- join the parade on the following four pages. 


Jeraphs by Horn/Griner. Fur Cossack hats by Adolfo; stretct nyl t ; cloves by ayse host fashions on these six pages at Lord & 
|, New York; Rich’s, Atlanta; Stix, Baer & Fuller, St. Lou Josept i alife Nevada yr more shopping information, see page 126. 




















le! for belted suits with jackets cx 
‘) skirts short and round. Opposit: 
ool gabardine with woo!-jersey 
Modelia/ 4-14, $125; right, suit wit ‘ 
on wiJ‘a black-wool sweater, Luba for 
or ¢ fat dresses that stand on their 






monelli for 
ket of wool Mel- 
5—13, $85. Ole! 


; page, from left: 








; 


‘ 


Dress of bonded wool jersey, with rain-slicker closings, Leo 
Narducci, 6-16, $55. Dress with brass-buckle belt, of wool gabar- 
dineysStanley Herman for Mr. Mort, 3-13, $60. Tent of wool 
Melton, Jr. Sophisticates, 3-15, $65. Brass-buttoned dress of 
wool gabardine by Gunther for Ginala, 5-13, 6-14, $80. Tent 
with high pockets of wool gabardine, Leonard Arkin, 6-14, $110. 


Picador hats by Anello for Emme. Tights by Hanes. Shoes by Herbert Levine. 
Shopping information on page 95. 
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She’s the woman you'd least 
like your husband to be 
alone with. She’s the woman 
a whole feminine mystique 
has been built around—her 
fiery temperament, her col- 
leen charm, her wit, her sul- 
try sex appeal, her delightful 
down-to-earthness. She’s the 
redhead. And she’s back in 
circulation. Not since Ann 
Sheridan, Rita Hayworth and 
Greer Garson set young 
men’s hearts ablaze and sent 
young girls rushing to the 
drugstore for a bottle of color 
has red hair been so much 
in demand. What luck for 
women with drab brown 
or hide-under-your-hat dark 
hair: red is the easiest color 
to achieve, the most versatile 
color, the color almost any 
woman can Wear. And, what’s 


By Susan Harney, Beauty Editor 


more, to get that ‘Hey, look 
at me now!” feeling that only 
a new hair color can give, 
you don’t have to go all-the- 
way-red. Chances are, your 
hair already shows a glint of 
red in the sunlight; so per- 
haps all you have to do to 
join the reds is to coax along 
what's there with a few high- 
lights. 

Enter red... that’s exactly 
how young Noreen and Mary 
Duffy (right) entered this 
world. Their marvelous au- 
burn hair rocketed them 
(and their sisters) to model- 
ing fame in New York. 

If you, too, “entered red,” 


you may have discovered 
that your natural shade is 
fading, losing its impact. 





Don’t despair—you can eas- 
ily attain your original color. 


RED | 
AT THE TOP” 


"ia ¥ 


Or even change your yester- 
day’s red to a new tone har- 
monizing with your today’s 
complexion. 

Many beauty experts credit 
the new ascent of redheads 
to the rising star of The Col- 
lector and Walk, Don’t Run— 
Samantha Eggar, below. She’s 
an uncontrived beauty with 
the fabulous combination of 
heavenly green eyes, a flock 
of freckles and a shock of 
naturally wavy  Irish-setter- 
red hair. She’s discovered 
that her hair looks most ex- 
citing when it’s shiny and not 
too curly. To keep it at its 
best, she always rinses her 
hair with beer for shine, uses 
gigantic rollers to tame the 
curl. She plays up those great 
green eyes with brown eye 
shadow, eyeliner (continued) 
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and mascara. For filming, she 
adds a base, light enough to 
let her thousands of freckles 
show through. 

Have you noticed: these 
days fewer redheads are 
camouflaging freckles; more 
brunettes and blondes are 
flaunting theirs, too. If you 
haven’t been blessed with 
these sun kisses, you can 
create your own with eye- 
brow pencil. Apply the pen- 
cil after your foundation with 
a light, turning motion. Blend 
with a touch of your finger 
tips (careful not to smudge). 
If your pencil is greasy, pow- 
der your face before and af- 
ter you draw on freckles. 

“1 love freckles,” said Law- 
rence Taylor of Sassoon- 
Charles of the Ritz. He’s also 
partial to mahogany-toned 
hair and has recently created 
a luxurious fall in this shade. 
It’s one of the easiest colors 
for brownettes and brunettes 
to wear. The wig’s born-this- 
way look was achieved, he 
revealed, by combining four 
colors: light and dark brown, 
light and dark red. ‘Red 
needs shading.’”’ His warning 
to dyed redheads: A mono- 
tone red will give you away 
every time. 

Who else but a born red- 
head like actress Jane Asher 
(left) could so successfully 
wear a mane of shocking car- 


roty hair. (Remember how 
exciting she looked in Alfie 
with Michael Caine?) Jane 
was happy to receive her gift 
from nature, but would have 
liked to say, ““No, thank you” 
to its accompaniment: ultra- 
sensitive skin. Like most red- 
heads, her only solution is to 
stay out of the sun as much 
as possible. 

Model Sharon Hennessey 
(above, left) usually wears 
her flaming hair straight. But 
to prove that Orphan Annie 
curls can look great, we 
asked hairdresser Kenneth to 
style Sharon’s hair this way. 
Result: she was delighted. 

“1 don’t usually admit to 
this, but | am supposed to be 
a direct descendant of Eric 
the Red,” confided Arlene 
Dahl, movie star and beauty 
expert, above right. She ig- 
nores the age-old color ta- 
boos that once limited red- 
heads to black, brown or 
white clothes; says that red- 
heads can wear almost any 
color, but no more than two 
at a time (their hair provides 
the third). ‘“Mauvy pink is 
my favorite—and my good- 
luck color.’ Certain that 
there isa typical redhead per- 
sonality, she believes most 
redheads exude confidence, 
have inner security and a 
good sense of humor. “1 
think men are fond of red- 


heads because generally they 
don’t take themselves too 
seriously. Many of us are 
used to being teased since 
childhood about our red hair 
and freckles.” 


“Even policemen take 
more notice of redheads,” 
said television star Sheila 
MacRae. At least that’s been 
her experience: The only 
time she was stopped for 
speeding was when she was 
a redhead. A blonde half the 
year, she’s red the other six 
months—as Jackie Gleason’s 
wife on his TV show. 

Leslie Blanchard, Saks Fifth 
Avenue colorist, believes that 
almost any complexion can 
effectively take some shade 
of red. Exceptions: the very 
sallow- or extremely dark- 
skinned. Don’t be a redhead 
gone wrong, he cautions. 
You'll overdo a good thing if 
you—as a natural brownette 
or brunette—try to wear a 
brilliant orange or harsh 
henna. His favorite shade this 
season is a glaze of ‘‘new- 
penny red’’—golden, copper 
highlights. What’s new about 
this shade: the warmth, the 
delicacy. The secret: a blend- 
ing of light and dark. 

But no matter which shade 
you're contemplating—a 
touch of highlights or a com- 
plete color change—why not 
Think Red this year? END 
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romanticism—long h 

dresses with medieval : 

inf i reds and royal ; 
»y looks; cla: 


All are patterns you can n 


adding your own 
treasures: big jeweled 
pins, fur trim, link 

s. Holding court 

Richard Harris, 

star of Camelot. 
Little page-boy tunic 
to quick-zip into. 
Butterick 4683. Golo 


shoes, Eininger 

etail’s chinchilla 
fabric. Page-boy of the 
highlands: kilt with 
its own fling of a scarf. 
Vogue 6829. Fabric by 
British Textiles, 
ribbed turtleneck 


by Evan Picone, 
leotards by Kayser. 
Brief gabardine pant- 
dress has king-size Talon 
zipper. Butterick 4649. 
Black stretch vinyl 
boots by Capezio. Aileen 
tri-color sweater. 


Attendant to your 
sporting life, this 
tartan trews suit. 
Butterick 4499. LaMode 
brass closures, Rene- 
gade shoes, Evan 
Picone sweater. 
Photographs by Dick Richards 





Eye-catching news: 
wide medieval sleeves, 
banded in lush 
chinchilla-dyed rabbit. 
Vogue 7148. Winter 
Furs, roya! purple 
chinchilla 

fabric by 

Anglo. 


Shining-armor 
dress with medi 


. Cross by 
in for Apex Art. 


Romantic 
Kefram 


By Nora O’Leary 
Patterns Editor 
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Wool tartan in an 
unexpected new role: 
strapless evening 
dress. Vogue 1711. 
Fabric by British 
Textiles. Camelot’s 
King Arthur, Richard 
Harris, in one of his 
40 costume changes. 


Lady-in-waiting 
Empire velvet gown. 
Butterick 4163. Cotton 
velvet by Amity, 

silver shoes by Herbert 
Levine. Backviews 

on page 151. 


Most fabrics at Jordar 
Marsh, B 
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THE HIGH COST OF 


MAKING 


AnWeitz | 


Designe 
and wife live like 


| 
millionaires. Actually, | 
they’re just working. 

Here’s why—and how. 

BY JUDITH KRANTZ 
It is the night of a gala, black-tie 
movie premiere, one of those New 
York evenings that magnetize all the 
people whom society columnist Suzy 
Knickerbocker calls “the dazzling, 
sparkling, glittering ones’ —the own- 
ers of those several hundred celebrated 
names journalists predictably mean 
when they sav “‘everyone” was there. 

A big, black, chauffeur-driven lim- 
ousine pulls up, and John and Susan 
Weitz step out. Even in that glamour- 
drenched crowd they are an over- 
whelmingly glorious couple. She is 
Susan Kohner, the actress, a great ro- 
mantic beauty, sweeping through the 
mob to be interviewed on television, 
wearing a spectacular dress with a 
floor-length skirt made of hundreds 
of black and red silk poppies. (Re- 
member her in /mitation of Life or in 
Freud; remember her tempestuous 
three-year engagement to George 
Hamilton?) 

He is John Weitz, the celebrated 
fashion designer, a preposterously 
handsome man who looks like a com- 
bination of Cary Grant, Gian-Garlo 
Menotti and Lord Louis Mountbat- 
ten, all in their prime. 





Publicity, not pleasure 


This is the Weitzes’ fourth night 
out this week; the 15th this month. 
Last month’s schedule was the same, 
next month’s will be even busier. 

Looking at this ravishing pair smil- 
ing majestically at the crowd in the 
theater lobby, one would have to 
suppose they are either very rich or 
very social. They are neither, as we 
will see in some detail. The Weitzes’ 
way of life eats up nearly everything 
he earns. And out of every 20 of their 
splendid evenings “only one is purely 
for pleasure.” The other 19 are pur- 
posefully directed at making enough 
of a splash, with enough consistency, 
to stimulate a steady flow of 
golden publicity. For what? “For 
nothing more esoteric,” says M 
Weitz, “than selling clothe 

John Weitz, 43, and Susan Wi 
29, married three years, are : 

a couple as there is to be found i 
the high-keyed, brightly spotlighted 
world of New York achievement. Ii 
a world Weitz calls “The Arena 
Lavishly rewarding, bitterly competi- 
tive, this is 





LOVE! 


the circle of people who | 
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THE SCENE 


ee 


fit—in ‘“‘the season,” four times a week. 





are at the absolute top of their par- 
ticular game, and working day and 
night to stay there. There are some 
others, born with great namés or 
wealth or both, who choose to operate 
in the free-for-all of The Arena. A 
few souls (usually beauties) marry 
into it. The most interesting majority 
slug their way in with talent, native 
shrewdness and—hopefully—as much 
personal publicity as they can lay 
their hands on. John Weitz is one of 
the sluggers. 

And his lovely wife? “She is part 
of the exploitation of me,” says her 
husband in his Abercrombie and 
Fitch accent. 

Weitz is a free-lance fashion de- 
signer, the sole owner of John Weitz 
Designs Inc., a firm that earns “‘up- 
wards of $100,000” a year in fees. 
Considered by Women’s Wear Daily 
one of the top 12 creative talents in 
America, he designs complete collec- 
tions, which carry his name, for cli- 
ents in the fields of men’s wear, 
women’s sportswear, children’s wear 
and maternity wear. In the past two 
years the bulk of his work has been 
in men’s wear, and now, according to 
fashion reporter Eugenia Sheppard, 
he is far and away this country’s best- 
known men’s designer, ranking side 


| by side with France’s Pierre Cardin 
| - = ; a 
| and England’s Hardy Amies. Fifteen 


top stores across the country have 
opened special shops in which a com- 
plete line of his men’s designs is 
assembled. He has even brought out 
his own line of men’s toiletries. 

He is, then, something of a force in 
fashion, but fashion is an industry in 
vhich a solidly established designer 

only as good as his last collection. 
f he coasts for a minute, he can dis- 
appear forever. It is therefore fortu- 
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nate for Mr. Weitz that he is fully 
adjusted to the fact that in the fashion 
business, precisely as in show busi- 
ness, talent alone is not enough. A 
designer with a promotable, exploit- 
able image, like Rudi Gernreich or 
Pauline Trigére, is far more likely 
to succeed and survive than an 
equally good designer unknown out- 
side of Seventh Avenue. 


‘“‘On’’ since childhood 


John Weitz is perhaps the canniest, 
self-employed, 24-hour-a-day public- 
relations expert in his industry. His 
answer to the built-in threat to his 
career is to make that career a total 
way of life. From the moment he 
leaves his apartment in one of the 
most elegant of Manhattan neighbor- 
hoods, he’s as much on display as an 
actor at the Cannes Film Festival. 
Six feet three, always lean, always 
tan, always sumptuously well groomed 
and unspeakably well dressed, he is 
intimately acquainted with the proc- 
ess of manufacturing that illusion 
called glamour. Weitz, European- 
born, English-public-school-bred, has 
been a sophisticate since infancy. He 
knows precisely how the publicity- 
generating machinery functions; how 
much it will cost him in time, effort 
and money to create the portrait of 
John and Susan Weitz as a spell- 
bindingly glamorous couple. 

Susan Weitz is just as committed 
to this portrait as her husband is. 
Three years ago, at 26, she was one 
of the fastest-rising younger actresses 
in Hollywood. The exotically beauti- 
ful, Bel-Air-bred daughter of a Mex- 
ican movie star and Hollywood agent, 








she was the perfect candidate for a 


that makes front pages 
Magazine covers. 

Now, because she refus 
separated from John and t 
year-old son, she rejects t 
roles that are still being of 
“I don’t really miss them,” 
“I’m terribly happy. It mé 
corny, but in John and ow 
have what I really always 

Designer Bill Blass, who ir 
them, says, “John and Sy 
used to have a very definite 
ity. Now they merge into om 
The Weitzes do, indeed, seer 
into a single profile. They t 
each other a dozen times a ¢ 
for lunch whenever possi 
about each other endlessly 
the slightest encourageme ! 
sist their (often disgruntle 
esses seat them side by side | 
parties. Their unpretentious 
like home life is jealously 
designed to be a warm little 
of privacy. 


Those subliminal mes 


The bulk of their life toget | 
ever, must take place in the 
The Arena, a scene that 
from New York to London t 
wood but always focuses ont 
of the rich and the famous. J 
it must be so, both because) 
be seen and because he mus 
live—I work—through the e 
says. “If I don’t dine at the 
if I don’t weekend in South 
or Palm Beach, if I’m not co) 
at home in the Mirabelle in} 
and The Berkley in Paris, 
I expect to get those sublimi 
sages which tell me just whal 
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John inhales fashionably at a little outing at the Blind Brook Polo Club in N 








The car is a friend’s Excalibur. For years John drove racing cars in con 





major career, particularly since she 
could also act. (She was nominated 
for an Academy Award for her sup- 
porting role in Imitation of Life.) In 
fact, when Susan met John Weitz in 
Palm Beach in 1963, she was out- 
wardly the total cliché of a young 
star—masses of black hair reaching 
to her shoulders, trunks of couturier 
clothes, false eyelashes halfway down 
her cheekbones, a press agent, and 
even the kind of broken engagement 





are going to want to wear | 
places next year, months befi 
know it themselves? I don’t 
one can dare to remove ones 
the scene.” 

In New York the scene he! 
the luscious, thin slice of 
where the people for whom he 
congregate. it includes that 
of restaurants—the Colony, L 
Lutéce, Sardi’s, Gino’s, La 
ouille—which are decorated 





‘ly for business, John sports his 
g duds on trip to rainy England. 





hu fashionables as Mrs. Jac- 
(ne Kennedy, Mrs. William Paley, 
‘Winston Guest and Diana Vree- 
1 the editor of Vogue. A crop of 
ishops belongs on the scene, such 
fucci for handbags, Luigi Chi- 
is for Ferraris, the Crow’s-Nest 
fachting supplies, Bloomingdale’s 
Mmported kitchenware, and Henri 
el’s for everything else. There are 
two possible places for Sunday 
h: the Edwardian Room of the 
41 or Voisin; no bars (the Weitzes 
drink), no discothéques (“‘they’re 
ur game’’), and only one night- 
} El Morocco. Few theaters, ex- 
iperhaps on opening night, but a 





| dozen little art movie houses, 
pons at the Parke-Bernet Gallery, 
black-tie art-exhibition openings 
e Museum of Modern Art belong 
he scene. Buffet suppers in Earl 
well’s celebrity-filled penthouse 
i necessity, the lobbies of the St. 
sand the Regency are part of it. 


Monkey-fur jump suits 


ne scene is filled with charity 
fits, often three or four a week, 
as the annual skating party (for 
hild Study Association) at the 
in Rockefeller Center to which 
n and John Weitz go with Ruth 
Skitch Henderson and Vincent 
Adele Sardi. 
m the scene, even the “‘private” 
often attracts publicity, and 
mnists are frequently invited. 
ical of these glossy entertain- 
tS are the exciting, celebrity-laden 
hes tossed by M.C.A. heiress 
in Stein, which the Weitzes rarely 
s. At a recent Stein party, Susan 
John Weitz arrived directly from 
aller party at Senator and Mrs. 
9b Javits’. Susan wore a white- 
sade full-length shirt dress under 
ill-length red-velvet coat lined in 
same brocade. In the lapel of 
n’s dinner jacket he wore the small 
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bar of the Military Intelligence Re- 
serve Society—he was a captain in in- 
telligence in the Second World War. 

Drifting about the huge rooms, 
filled with a crowd wearing every- 
thing from monkey-fur jump suits to 
ballgowns and tiaras, Susan and John 
listened to entertainer Bobby Short 
play Rodgers and Hart show tunes 
for Arlene Francis, George Plimpton, 


~Kevin McCarthy and Ethel Scull. 


Later they ate chicken curry and 
watched the pool game that goes on 
all evening under the Tiffany-glass 
chandeliers; among the players: Jules 
Feiffer, Henry Fonda, John Gunther 
and Larry Rivers. 

Did they have a good time? That is 
not the question. They may have, 
they may not have. It’s all in a night’s 
work. It’s all part of the business of 
being John Weitz, the Star designer, 
the designer Celebrity. 

There can be no question, however, 
that a newspaper item like this, from 
a recent Suzy Knickerbocker column, 
has very real meaning in his life: 


“Bill Fine, the Harper’s Bazaar publisher, 
was host . . . at a dinner at Delmonico’s. 
Black tie, of course. Among the guests 
were Nancy White (editor of Harper's 
Bazaar), Susan and John Weitz, the 
Carter Burgesses (he’s president of 


American Machine and Foundry), Mark 


Goodson . . . Pauline Trigére . . . Felicia 
and Bob Sarnoff (RCA) . . . the Howard 
Johnsons ... Bill Blass . . . and Robin 


Butler. It was the kind of party where 
everybody MEANT SOMETHING. 
You know what I mean... 


”° 
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columnists. To be singled out amid 
this throng isn’t merely a matter of 
being occasionally visible in the right 
place at the right time. A great deal 
of money must be spent—and spent 
openhandedly—to create the right 
kind of effeci. 

For example, consider the cost of 
going to a major charity ball, an in- 
stitution that John Weitz estimates 
will normally yield the best crop 
of publicity because it will always 
be covered by the society and fashion 
press. 


The art of underplaying 


Some dozen times a year Weitz 
agrees to design a special outfit that 
will be worn (often by Susan) in a 
fashion show that is presented in the 
course of one of these balls. This 
sample, which he donates to the 
charity, will cost him from $250 to 
$300. Susan is always officially 
“dressed” by John at night. The big- 
ger the ball, the more John under- 
plays Susan’s gown. On a night when 
90 percer.t of the other women can 
be expected to wear sequins, he’ll con- 
sider the problem with the delibera- 
tion of a stage designer dressing a 
Star for her grand entrance, and put 
Susan into a full black and white 
brocade skirt with a tight, décolleté 
top of black silk, with long onyx and 
rhinestone earrings as her only jewels. 

For any important event he’ll have 
a new dress made for her; the cost, 
another $200 to $300. Two tickets for 
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beautiful pair here project the image they admittedly struggle to maintain. 


“T’m never going to be wealthy,” says John. His security: “‘a reservoir of creativity.” 


Weitzsays of this kind of paragraph: 
“It has a tangible effect—I get a play- 
back—it lends authority to what I 
do.” Or, in practical terms, a men’s- 
wear buyer for a Chicago department 
store who reads Suzy Knickerbocker 
is predisposed to buy a John Weitz 
design. 

Celebrities are scattered as thickly 
as bits of cho¢olate in a tollhouse 
cookie in that layer of New York life 
that is regularly written about by the 


‘the ball will cost. between $50 and 


$100 each. A rented, chauffeur-driven 
limousine to take the Weitzes to the 
ball is at least another $30. 

In advance of each ball the Weitzes 
will telephone around to find out who 
else is going, so that they can arrange 
to share a table with friends. A typi- 
cal group might include Anita Louise 
and her financier husband, Henry 
Berger ; Julia Meade and her husband, 
O. Worsham Rudd, an industrial de- 


signer; and songwriter Burt Bachrach 
and his wife, actress Angie Dickinson. 

“Most of all,’ says John, “we 
don’t look for hipsters. We want an 
evening without anyone getting drunk 
or flirting. We like peaceful company 
so that at 12:30 we can say, “Look, 
we’ve had it, haven’t we?’ and go 
home, without anyone feeling hurt.” 


A New York disease 


Their share of the drinks at the 
table will be at least $25, bringing the 








er be 


John and Susan often meet for a quiet 
lunch. Look for them at the Colony. 





cost of the charity-ball evening to a 
minimum of $600 and a maximum of 
$900. There is, of course, no guaran- 
tee that any particular evening will 
lead to any publicity, but a dozen 
such evenings, in the course of a 
social season, can’t fail. 

Each of these expenditures is in- 
dispensable to the Weitzes’ total aura 
of fashionable participation; even the 
limousine cannot be considered an 
extravagance. “My car-rental bill 
comes to $150 to $200 a month,” 
John says. “It’s a New York disease, 
but it’s an absolutely necessary con- 
venience, or else one finds oneself ail 
dressed up standing on a street corner 
in the rain trying to get a cab. Susan 
can’t walk throughacrowd. Normally, 
on the street during the day, she’s not 
recognized, but at the gala sort of 
thing there’s the misery of the grab 
and reach.” 

(Why Susan is not recognized when 
she chooses not to be is apparent as 
soon as she answers the door of their 
apartment. Her hair is pulled back 
from her face in two little pigtails. 
She uses no makeup at all, not even 
powder, and in her at-home uni- 
form—turtle-neck sweater, matching 
cable-stitched knee socks, gray-flannel 
skirt, and moccasins—she looks like 
an unusually delicious Radcliffe soph- 
omore. She has just returned from 
walking young Paul John back from 
the second of his daily outings in 
Central Park and, because tonight is 
agreeably free, she plans to settle 
down to (continued on page 152) 


107 








Oty ies 
sae 


oy 


Sonn ae ea of: 
Ce Vee rn ayer f ee iS writes: 
a**T was:his Reet ae re 


by SARAH CHURCHILL 


{mong the great men of our time, 
none stand s taller in memory than the 
late Sir Winston Churchill, who, as 
Prime Minister of Great Britain, rallied 
his countrymen at the outset of World 
War Il by saying, “I have nothing to 
offer but blood, toil, tears and sweat.” 
We knew him then as orator, statesman, 
author and historian—a public figure. 
But there was a_ private Churchill, 
warmly human, who could write non- 
sense lines about a pet dog to amuse his 
family (“Oh, what is the matter with 
poor Puggy-wug?”’). And it is this man, 
witty and tender, loving and beloved, 
who is portrayed here by his daughter 
Sarah in what she calls “a personal and 
living testament.” 


One day when I was seven years old, 
my sister Diana, my brother Randolph 
and I were told that my father was going 
to drive us out into the country, to Kent. 
We clambered into an old VV ‘olseley and, 
with my father at the wheel, off we went. 
He told us on the way that the purpose 
of his journey was to inspect Chartwell, 
a house that he was thinking of buying, 
and he wanted our opinion. We u ere all 
thrilled. 

Chartwell, originally a small, red-brick 
Henry VIII manor house, was wildly over- 


grown and untidy: it contained all the 


ERE SUERSEMAL 


Dae 


mystery of a house that had not been 
lived in for 20 years. We took a com- 
plete tour of the house a grounds, my 
father asking anxiously, ““Do you 


(continued on page 154) 
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Stuart Kaufman 
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Money in the bank 

is what these glamorous 
beef dishes mean to 
you. Our new way of 
making them with low- 
cost cuts of meat is 

the ¢-¢-clue. The use 

of an instant tenderizer 
or marinade and 
roasting in a hot 

oven makes all the 





difference. 
} 
Great, thick, juicy steak? Big, beautiful roasts? Glorious Beef Welling- The Miracle Beef Mirabeau, for example, with its anchovy ani 
ton or Mirabeau to dazzle your guests? Who wants it? Everybody! garnish, is made with bottom round; our Beef Wellington uses| 
| But the cow has jumped over the moon where price is concerned— __ round instead of a tenderloin or fillet, liver paté instead of foie gré 
status cuts are in the stratosphere. What to do? Buy budget beef. Use a _ frozen puff-pastry shells instead of the laborious homemade typé 
tenderizer or instant marinade, then roast by our Fast-Hot Method (the percorn Steak is made from a pot-roast cut (recipe at right 
greatest chefs use it). The flavor of budget beef is superb. Meat shrinks London Broil Farci, with its savory stuffing touched with nutmé 
a little more than with sive cuts, but never mind—you'll still have basil, uses flank steak (recipe at right). Recipes for Round Beet 
savings up to 50 percent w yu use the cheaper (braising andstewing) ington, Miracle Beef Mirabeau and other budget beef dishes | 


meats in these high-style, easy-to-achieve disguises. page 121. By Poppy Cannon, Food | 


} 
| 
110 


SS SSIS 


Cottage Bread, (4) Black Pepper Crackling Bread, (5) African 


Even a novice can master this gal. ic 
jomemade breads. Some are pour-in batter , SOME Peanut Bread, (6) Personal Whole-Wheat Loaf, (7) Personal 
begin with frozen dough or hot-roll mix below: White Loaf, (8) Paprika Red Bread, (9) Deviled Ham Bread, 

is) VANE (10) Challah Round Braid. Recipes on p. 128. 


1) Swedish Leaf Loaf, (2) Apricot Stre 





r Half of the Ex 


th nth ber 23 
ofa 

As lysterious as Nn 
question of which came 
tr is the roblem of 
what to do with half an 
egg, after you used 
either the yolk or white in 
a recipe. Now there’s an 


answer — 180 answers—in 


' by Heler illy, Jacque 


William North Jayme 


















a new cookbook called The Other Half of the 
Egg (M. Barrows & Company, Inc., $5.95). A 
lelight ful compilation of egg—and egghead — 
information, it tells how to use extra halves in 
cocktail fare, soups, entrées, vegetables, 
sauces, desserts, meringues, soufflés. Inspira- 
tion for the book came to writer William 
North Jayme, who admits he is “‘an abysmally 
ignorant cook—my knowledge of eggs is 
merely miscellaneous.’ He persuaded two su- 
perb cooks to tackle the problem of the egg’s 


N Jayme Ublished by M 


Barrows & Company, Inc., 425 Park Avenue South, New York, N.Y. 10016. Copyright © 1967 by Helen | 





extra half. They are Jacques Pépin, one of § 
France’s gastronomic greats and one-time. 
chef to Charles de Gaulle, and Helen Me- 
Cully, famous food editor with a solid New| 
England cooking background. 

To the resulting multitude of delicious and| 
original recipes, Mr. Jayme cajoled them into} 
adding an entire glossary of culinary terms) 
and another glossary of everything anyone § 
need ever know about the subject of eggs, in-|f 
cluding many basic ways to cook both halves | 






















| 
| 
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once... . and even how to freeze egg whites. 
All the recipes in the book are easy even for 
novice cook, because, as Mr. Jayme ex- 
lins, ‘‘the authors allowed me to insert here 
d there my own way of expressing simple- 
nded things for the benefit of other simple 
nded cooks.”’ 

For our September cookbook condensation 
shave selected recipes from the chapter on 
sserts and soufflés. Pictured above, from 
t to right, are: Langues-de-Chats (Cats’ 


tograph by Ben Somoroff 


THE OTHER 
HALF OF THE 
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Tongues) Cookies served with Sabayon au 
Vin Blanc, Chocolate and Rum Eggnog in a 
Pastry Shell, Souffle Glacé Grand Marnier, 
Mont Blane (Chestnut Purée) in Meringues 


Chantilly, Tarte aux Poires (Pear Tart) and 
Cake Sylvia. 

Armed with recipes like these you need 
never again be faced with lonely egg whites 
or yolks staring accusingly back at you from 


the refrigerator. Turn to page 122 for selected 
recipes from the book 
115 








Cousin of the French crepes are these 
ultra-elegant RUSSIAN CHEESE PANCAKES 
made from popover mix, filled with onion 

and cottage cheese and topped with caviar and 
sour cream. Black beluga caviar is most 
luxurious, but red salmon or 

lumpfish caviar are excellent " 
and much less expensive. 5 
Recipe on p. 133. : 





Phot raphs by Lynn St. John 


COTTAGE CHEESE, the dieter’s friend, has pp in 
a 


¥ 





faces, many names and a world of uses. 
Get to know all varieties: large or 
California curd, small curd, 
skim-milk type, pot cheese, 
creamed or plain and Italian 
ricotta. Here and on page 132 
are ways to use cottage cheese 
in everything from quick dips 
to soups, dumplings, salads, meat 
_ loaf and wondrous sweets. Start 
with these, then invent more 
‘ and more on your own. 



































BUDINO DI 
RICOTTA...A 
rich, chocolaty des- 
sert. Beat 1 lb. ricotta cheese with ’2 cup sugar, 
4% cup dry instant coffee, « cup instant chocolate drink | 
powder and I tsp. cinnamon. Have ready *: cup 
each: coarsely broken walnuts; diced, candied citron; hd 
candied cherries; 1 cup heavy cream, whipped. Pile inte 
6 very small glasses in this order: cheese, walnuts, ch 
citron, cheese, cherries, cheese, whipped cream. Garnis 
with nuts and candied fruit. Serve with fresh fruit. 





COTTAGE CHEESE AND MEL 
Cut 3 small cantaloupes in 
remove seeds. Drain and chill. 
2 cups or a 1-lb. carton small cu 
cheese with 2 cups fresh, or 2 ( 
pkgs. frozen, mixed melon balli 
and drained, 1 cup finely chopp | 
blanched almonds, *2 cup finel 
chopped apple and 1 tsp. salt. C. 
To serve: Mound each melon 
*% to 1 cup of cheese mixture. 
with a mint sprig. More recipé 











ee 


Soup 





'%% small green pepper, cutinstrips 

1 large clove garlic, minced 

2 tsp. curry powder 

| 2 tbsp. butter or margarine 

1 can Campbell’s Cream of 
Chicken Soup 


SKILLET LUAU (made with leftover ham or chicken) 


gives a new lift 





Y, to % cup water 

1% cups cubed cooked ham or 
chicken 

Y cup pineapple tidbits 

Cooked rice 

Toasted slivered almonds 


In saucepan, cook green pepper, garlic, and curry powder in but- 
ter until green pepper is tender. Stir in soup, water, ham, and 
pineapple. Heat; stir now and then. Serve with rice; garnish with 
toasted slivered almonds. Makes 4 fabulous servings. 





MAN-STYLE MEAT & POTATOES (made with leftover beef) 


144 cups cooked beef cut into 
thin strips 

Y%% cup thinly sliced onion 

2 tbsp. butter or margarine 

1 can Campbell’s Cream of Celery 
Soup 


1% cup milk 

1 cup (4 ounces) shredded 
Cheddar cheese 

Generous dash pepper 

3 cups sliced cooked 
potatoes 


In saucepan, brown beef and cook onion in butter until onion is 
tender. Blend in soup, milk, 34 cup cheese, and pepper. In 114- 
quart casserole, arrange alternate layers of potatoes, meat, onion, 
and sauce. Sprinkle with remaining cheese and paprika. Bake at 
375°F. for 30 minutes uncovered. 4 servings. 
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PINWHEEL CASSEROLE (made with leftover lamb, pork or veal ) 


11% cups cubed cooked lamb, 
pork or veal 

14 tsp. oregano, crushed 

2 tbsp. butter or margarine 

1 can Campbell’s Golden 
Mushroom Soup 


ies) Wht 





| 
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to leftovers 
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14 cup water 

’% cup chopped canned tomatoes 
1 cup cooked cut green beans 

1 cup biscuit mix 

Y_ cup milk 

2 tbsp. grated Parmesan cheese 


In saucepan, brown meat, oregano in butter. Add next 4 ingredi- 
ents. Pour into 114-quart casserole. Bake at 450°F. 10 minutes. 
Meanwhile, combine biscuit mix, milk as package directs. Roll 
into 8” square; top with cheese. Roll up jelly-roll fashion; cut into 
8 slices. Place around casserole edge. Bake 15 minutes. 4 servings. 


Exciting Cookbook Offer! For 608 quick and delicious recipes get 
‘Cooking With Soup,’’ Campbell’s 200-page cookbook. Just send 
50¢ to: COOKBOOK, Box 510, Maple Plain, Minn. 55359. Offer may 
be withdrawn at any time. Void if prohibited or restricted by law. 
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1. Kick-off for the Bake-Off. This 
rules have changed. Now your 
recipe has a chance to win $2 
Aa ole LLM Cmca 
mix or ready-to-bake. rae Ore) sic 
closes Oct. 31. r 3 

2. Little white navy beans” Pro 1 
own Festival in Fairgrove, 
beans are festival fare w 
to 2 (1-Ib., 4-0z.). cans, 4Tb. 
Sa 2 aa pe ge be 


Tb. aa coffee liqueur and 
Cacao, added to espresso 
nm a goblet or parfait glass. Top 
with slightly sweetened whipped cream, 
flicker of cinnamon. 
Take the huff and the puff out of 
entertaining with the new frozen Puff 
‘Pastry Hors d’Oeuvres (cheese, bacon, 
“pizza, shrimp, frankfurter). 
For a subtle nuance of garlic in a 
joked dish, use 1 or 2 cloves unpeeled. 
7 > before Tala) 











lad’s Day. Mix 2 (8-0z.) pkgs. cream 

with 2 Tb. lemon juice, % tsp. 
ned salt and pepper. Form 

eT ae eleem ail oe 

eS Coming up all over for 


Fandango 
Tin Lizzie in | 
sr Lalor Lalas 
honeydew. — 
4, For el lay a: 
ribs in 4% cup ez 
dark corn syrup a 
cloves garlic, crus 
Broil slowly for 10-15 
side. Baste periodicall 
5. Cranberry harvest. G 
CMe alae a -1-0 he 
Pe Ce ee) 
BE ic) oie ia Lae La 
ve Es) basically big wera) 
(at top of page). 
6, Pare a pair of pears. emai ere 
x EU Ra Pree lel) mT dams Maa 
eat) i Cm Ue prosciutto. ss 
ce Day, Brazil. Makes” 
fee and: Pespresina. 
at the Sign of the adds 





Tae 1 ns aCe Lo) 
aS LS re 
ot a seme (ole a 












etal -a Conn., — 
est Jellied Veal en 
$1(1%-oz. .) pkg. onion-. 
only 2 cups water, 


~ By Poppy Cannon 


all! A cheese ball for Grand-_ 


s alibi Pay 










eae Chill PEA Sie 

15. Like all Mexico, give a great 

shout for independence. (Great 

night for nibbling Pepitas—toasted 
salted pumpkin seeds.) 

16. For the Grape Jamboree in Geneva, 
Ohio, a new low-calorie grape aS 
Wis econ e 

17. World Peace Day. Prospects might 
be brighter if the cooks instead of poli- 
ticians could run the world. 

18. Tarragon is best when cut by the 
light of the full harvest moon. 

19. Shallots are now freeze-dried, 
making it easy to impart that refined 
onion-y/garlicky whiff. 

20. The only dessert served at the fa- 




































. mous Kowloon Restaurant in Los An- 
' geles... 


canned pineapple chunks and 
preserved kumquats speared onto 
toothpicks, arranged on crushed ice. 


A half cup pink or green créme de 


menthe over all. ; 
21. Canned ravioli make the grandest 


hot tidbits. Dip in those shake-bake 


crumbs, bake on foil (450°) 15 minutes. 


» 22. To do brown-and-serve loaves and 
Pcie ee Ml de am Aula ole) sel eo 
tions (preheated oven, etc.). Simply 


Peele lel Re ee ae 
Bee auc ta CL cs eee 
es OL ial oso shafts are 
golden. Use Per eT mend 14 fofe el Te) 
ES Tar tag along with pine nuts. 


vx Fah 
Thank 
— Paar 
~@ beatae) 
= a 2 sylvani 
Dute 
country 
~ serve apple bu 
" ter along with co 
ers poet which they call smearcas) 
25. When recipes call for Peet) 
plant, simply brush with oil and set u! 
der broiler. Quick and easy! 
26. Bacon and Egg Pie for New Zealan) 
Day. Brush uncooked pastry shell wit) 
melted butter. Sprinkle bottom with | 
crisp bacon slices, crumbled. Pour 0 
1% cups milk beaten with 4 eggs, 
cups cheese, 1 tsp. salt and dash ¢ 
cayenne. Place thin slices of tomato 0) 
top. Bake at 350° for 45 to 50 minute: 
27. Celebrating National Pancak 
Month? Have you discovered froze 
pancake batter? 
28. Birthday of St. Wenceslaus. In Er 
gland it used to be traditional to have 
tea party with ‘‘small cakes of fin 
wheat and grapes on the table.” 
29. On Michaelmas, crabapples ar 
harvested and the goose hangs hig 








We'll be serving Mock Goose Breasts 


which are thick pork chops stuffed wit 
sage dressing. Bake covered at 375 
45-60 minutes. 

30. Thirty days hath September... an’ 
this last one is dedicated to promotin| 
the Swiss Cheese industry and th’ 
village of Sugarcreek in Ohio. 
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1. fruit fantasy 


1 1-lb. 2-0z. pkg. 


Pillsbury refrigerated 


Slice ’n Bake 
Sugar Cookies 

1 8-oz. pkg. 
Philadelphia Brand 
Cream Cheese 

3 cup sugar 

Y% teaspoon vanilla 


2 red plums, sliced 

1 cup green grapes, 
cut in half 

2 bananas, sliced 

Y cup sliced strawberries 

Y% cup blueberries 

% cup Kraft Pure 
Orange Marmalade 

1 tablespoon water 


You can fix this dessert with fresh or drained 
canned fruit. It gets its creamy-rich good- 
ness from fresh-tasting Philadelphia Brand 


Cream Cheese. Cu 


t cookie dough into slices 


14-inch thick. Line 14-inch pizza pan with 
cookie slices, overlapping slightly. Bake at 


375°, 12 minutes. 


Cool. Combine softened 


cream cheese, sugar and vanilla, mixing un- 
til well blended. Spread mixture over cookie 


crust. Arrange frui 





t over cream cheese layer. 
Glaze with combined mar- 


es ee i ; 
( PHILADELPHIA\) malade and water. Chill. 
; —— oe Cut into wedges to serve. 
j ~*= Makes 10 to 12 servings. 
< ; 
; © © 
rr + 3. fruitful crisp 
= a 
4 1 1-Ilb. 10-oz. jar Y% cup brown sugar, 
na! Kraft Fresh-Chilled packed 
a eas 1 Fruit Salad, drained 4, teaspoon salt 
Se moe 4 4 Cups (1-Ib. can) 1%’ cup Parkay Margarine 
= “4 ch slices, drained 34, cup shredded coconut 





r} y } 











kle over fruit. B 


minutes. 


oerve 


whipped cream ch 





On nutmeg 


Kraft Whipped 
Cream Cheese 


cap on this baked fruit crisp is 


am Cheese—the freshest- 





there is. Combine fruit salad, 


g in 10 x 6-inch baking 

rar and salt; cut 
e resembles 
onut; sprin- 
i batos20 
irm, topped with 





ake 150‘ 





2. washington pie 


2% cups sifted 1 cup milk 
cake flour 1 teaspoon almond 
1 cup sugar extract 


1 tablespoon baking 
powder 

1 teaspoon salt 

¥, cup Kraft Oil 

2 eggs, separated 


Y cup sugar 

Kraft Pure Strawberry 
Preserves 

Confectioners’ sugar 

Strawberries 


This traditional dessert is really a cake— 
split and lavishly filled with Kraft Pure 
Strawberry Preserves. Sift together flour, 
sugar, baking powder and salt. Add oil, egg 
yolks, milk and almond extract; beat until 
smooth. Beat egg whites until soft peaks 
form. Gradually add sugar; beat to stiff 
peaks. Fold thoroughly into egg yolk mix- 
ture. Pour into 2 waxed paper 
lined 9-inch layer pans. Bake at 
350°, 25 to 30 minutes. Cool. 
Split layers; fill with preserves. 
Sprinkle with confectioners’ 
sugar and garnish with fresh 
strawberries, if desired. 
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1. hot ’n hearty mac salad 


1 pkg. Kraft Macaroni 
and Cheese Dinner 

2/3 cup Kraft Mayonnaise 

Y2 cup sliced celery 

4 cup chopped onion 


'%, cup chopped green 
pepper 

6 slices crisply 
cooked bacon, 
crumbled 


’ 


Here’s a speedy main dish salad. It’s hot... 
with plenty of rich cheddar flavor from Kraft 
Macaroni and Cheese Dinner 
—the most popular packaged 
dinner in America. Prepare it 
as directed on package. Add 
mayonnaise, celery, onions : 
and green pepper; mix lightly. nai 





PGLiak fl 
ree cs 


Pini Ts 
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Spoon into 114-quart casse- 
role; top with bacon. Bake at i. 
350°, 15 minutes. Serves 4 to 6. 


THE KRAFT KITCHENS, CHICAGO, ILL., 





2. duchess fruit salad 


1 cup peach slices 
1 cup banana slices 
1 cup strawberries, sliced 


1 cup Kraft Miniature 
Marshmallows 
1 cup dairy sour cream 


Mingling with a happy combination of sliced 
fruit is the great friend of fruit salads 

Kraft Miniature Marshmallows. They’re the 
good kind that are jet-puffed to stay soft in 
any recipe. Combine fruit (either fresh or 
frozen), marsh- 
mallows and sour 
cream; toss lightly. 
Chill. Serves 4 to 
6 most elegantly! 


@aarr> 


3. Salad nicoise 


4 cups sliced cooked 
potatoes 
'% cup chopped onion 


Hard-cooked eggs, 
cut in wedges 
Anchovy fillets 


1 10-0z. pkg. frozen green Ripe olives 
beans, cooked, drained Lettuce 

1 8-oz. bottle Kraft 1 7-oz. can tuna, ss 
Italian Dressing drained, flaked 

Tomato wedges Capers 

Party salad with a continental accent: tan 


~ 


talizing Kraft Italian Dressing. Combine p< 


tatoes, onion, beans and 


toss lightly. Cover; chil 
night. Add enough 

dressing to potato n 
moisten; mix | 
center of platte 
tomatoes, € 












dressing. Serves 6. 


\ 





y. Place in 
surround with 
s, anchovies 
lettuce and tuna. Sprinkle with 
-apers; serve with additional § 


14 eup ¢ ne 








olives, = 


%, 


ty " 
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FOR GOOD FOOD AND GOOD FOOD IDEAS. 



















_ UDGET BEEF 
Sntinued from page 111 


RACLE BEEF MIRABEAU 


jrabeau is the classic name of the 
iking checkerboard garnish of an- 
ovies and stuffed olives. Here it turns 
, inexpensive round steak into a 
Huntiful company entrée. Surround 
th more olives and sautéed mushroom 


ps. 


3-Ib.) bottom round 
steak, cut 1-inch thick 
, tsp. seasoned meat 


derizer 
b. melted butter or 


margarine 
(2-0z.) cans anchovy 


illets : 
large pimiento-stuffed 


olives 

Ib. mushroom caps 

b. butter or 

margarine _ 
atercress sprigs 


jerce 1 (3-lb.) bottom 
jund steak, cut 1-inch 
nick, with a fork, at 
4-inch intervals. Sprin- 
lle 114 teaspoons sea- 
yned meat tenderizer 
ver the entire surface. 
rush both sides with 2 
iblespoons melted but- 
br or margarine. 

Roast in hot (400°) 
en 40 minutes. Re- 
nove from oven and 
lace 2 (2-oz.) cans an- 
ovy fillets in lattice 
ishion over the top of 
e steaks (see picture 
In page 111). Put slices 
if pimiento-stuffed 

































ROUND BEEF 
WELLINGTON 


his is an economical 
ersion of the famous 
astry-encased dish 
erved to the Duke of 
Wellington to celebrate 
ais victory over Napo- 
eon. When you roll out 
he puff-pastry shells 
nd trim the edges to fit 
round the beef, save 
he trimmings. Roll 
hem out into long strips 
omake the lattice-work 
Jecoration shown in the 
bicture on page 111. 

2 strips of eye round, 
approximately the 
same length (114 to 

2 Ibs. each) 

4, cup softened butter 
or margarine 


tsp. unseasoned 
tenderizer 


(4-0z.) can \% tsp. rosemary 
chopped 2 (10-0z.) pkgs. 
mushrooms, frozen puff-pastry 
drained shells, defrosted 


2 (4%-0z.) cans 
liver paté 


legg 
1 tsp. milk 
Spread 2 strips of beef (eye round, 
about 114 to 2 lbs. each) with 14 cup 
softened butter or margarine. Prick with 
a fork at 14-inch intervals. Sprinkle with 
1 teaspoon unseasoned tenderizer. Roast 
in a hot (450°) oven 40 minutes, then 
cool completely. 

Meanwhile combine 1 (4-0z.) can 
chopped mushrooms, drained, 2 (434- 
0z.) cans liver paté and 1% teaspoon 


rosemary. When beef is cooled, spread 


liver-mushroom mixture over entire sur- 
face of one strip. Top with second strip 
of beef. Roll out 2 (10-0z.) pkgs. frozen 


puff-pastry shells (12 shells), defrosted, 
about 14 inch thick, making one long 
piece of pastry. Wrap it around the beef. 
Trim edges of pastry, moistening edges 
with water and seal by pressing to- 
gether. Brush crust with 1 egg beaten 
with 1 teaspoon milk. Prick crust in a few 
places to allow steam to escape. Bake 
in hot (425°) oven 20 minutes. Serves 6. 


small, 
and in very good taste 


Pierce a 4-lb. plate of beef, boned and 
rolled, with a fork at 14-inch intervals. 
Sprinkle 2 teaspoons unseasoned meat 
tenderizer over the surface of the meat. 

Sauté 3 strips bacon in skillet until 
crisp. Drain bacon on paper towel. Add 
1 large onion, chopped (about 1% cup) 
and 1 (3-oz.) can sliced mushrooms, 
drained, to bacon fat in skillet. Cook till 
onion is soft and golden. Remove from 
heat, toss with 2 tablespoons caraway 
seeds. Using a spoon, work as much of 





The small delicate peas that rival the French petits pois in flavor. 


© Green Giant Company 





VIENNESE CARAWAY ROAST 
One of our most economical recipes— 
stuffing the creases with the bacon- 
onion-mushroom-caraway mixture and 
cooking with vinegar in the pan give the 
meat a spicy Viennese flavor. 

Tell your meat man that you want a 
4-lb. plate of beef, boned and rolled, and 
as lean as possible. Then trim away all 
excess fat. 

4 |b. plate of beef, 
boned and rolled 

2 tsp. unseasoned 
meat tenderizer 

3 strips bacon 

1 large onion, 


chopped 
(about ¥2 cup) 


1 (3-0z.) can sliced 
mushrooms, 
drained 

2 Tb. caraway seeds 

4 cup cider vinegar 


the onion-mushroom mixture as possible 
into the folds of the rolled meat. 

Place meat on a rack in roasting pan. 
Pour 4 cup cider vinegar in bottom of 
pan. Roast in hot (400°) oven for 1 hour 
and 30 minutes or until done. 

Slice downward and arrange on platter. 
Serve with buttered noodles. Serves 6. 


BRAZILIAN BEEF 

The spicy marinade tenderizes the beef 
and gives it a lively south-of-the-border 
flavor. Serve it on a platter with an as- 
sortment of hot buttered vegetables 
alongside, such as sliced squash, peas, 
corn and carrots. 


1 (4-Ib.) rump roast 14 cup chopped 
5 whole cloves onion (1 large) 
1 (45-0z.) pkg. 1 Tb. chopped 


instant meat parsley 

marinade 4 tsp. ground 
1 cup beer coriander 
14 cup diced green 

pepper 


Make 5 half-inch slits in a 4-lb. rump 
roast and place 1 whole clove in each 
gash. 

Prepare marinade by combining 1 
(44-0z.) pkg. instant meat marinade, 1 
cup beer, 4% cup each diced green pep- 
per and chopped onion, 
1 tablespoon chopped 
parsley, and 14 teaspoon 
ground coriander. Mix 
well. 

Place meat in shallow 
pan and pour marinade 
over meat. Let stand 
15 minutes, turning once 
or twice. Remove meat. 
Save marinade. Place 
meat in hot (400°) oven 
and roast for 1 hour and 
20 minutes or until ten- 
der. Baste with strained 
marinade, 3 or 4 times. 
Slice and arrange on 
platter with an assort- 
ment of hot buttered 
mixed vegetables. Makes 
6 servings. 


INSTANT 
SAUERBRATEN 


The classic sauerbraten 
takes up to three days 
of marinating! Thanks 
to packaged instant 
meat marinade, this ver- 
sion marinates for only 
15 minutes. Crushed 
gingersnaps give it the 
traditional gingery Ger- 
man flavor. 
1 (3-Ib.) blade steak, 
cut 1-inch thick 
1 (3%4-0z.) pkg. instant 
meat marinade 
2/, cup wine vinegar 
4 whole cloves 
4 peppercorns 
2 medium green onions, 
sliced (about 44-cup) 
1 carrot, sliced 
1 stalk celery, sliced 
(about ¥4 cup) 


¥, cup finely crushed 
gingersnaps (4 or 5) 


Pierce all surfaces of a 
3-lb. blade steak, cut 
1-inch thick, with a fork 
at l%-inch intervals. 
Place meat in a shallow 
pan. 

Blend together 1 (34- 
oz.) pkg. instant meat 
marinade, 24 cup wine 
vinegar, 4 whole cloves 
and 4 peppercorns. Pour 
marinade over meat and 
let marinate for 15 min- 
utes, turning meat twice. 

Drain meat. Reserve marinade. Place 
meat in roasting pan and cover top of 
meat with a mixture of 2 medium green 
onions, sliced (about 14 cup), 1 carrot, 
peeled and sliced, 1 stalk celery, sliced 
(about 14 cup), and 14% cup finely 
crushed gingersnaps (about 4 or 5). 

Roast in hot oven (400°) for one hour. 
Baste with marinade several times. 

Cut into serving pieces. Strain vege- 
tables and juices through a sieve, and 
serve with meat. Makes 6 servings. 


BEEF ROAST ARAGONESE 
Aragon, in the northeast of Spain, bor- 


ders on France and (continued) 
































Something Wonderful Is Happening Within the stunning young 
elegance of this MIRRO-MATIC Pressure Pan, wonderful things are going on. Savory 
flavors being melded. Tenderness born. Time telescoped (wasteful hours into mere 
minutes!). Savings assured, in shrinkage and fuel. And nothing is sticking. There’ll be 
nothing to scour. It’s TEFLON, of course. Slickery, two-layer TEFLON. All this could be 
happening at your house, tonight. No magic. Just MIRRO-MATIC. 4 qt. TEFLON-lined, 
15.95. Others, unlined, 4 qt. to 16 qt., 7.77 to 35.00. At department, hardware, home 


MIRRO ALUMINUM COMPANY, Manitowoc, Wisconsin 54220 
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furnishing store: 


Me 
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MIRRO 


THE FINEST ALUMINUM 


\TEFIEN/A 


SR PERFORMANCE > 


|= Good Housekeeping «| 
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BUDGET BEEF continued 


combines the best of both cuisines. This 
elegant beef roast, with tomatoes, garlic, 
cumin and cloves, cooks in its own sealed 
packet of aluminum foil, making a 
delicious sauce. 
3% Ibs. boned 
chuck roast (the 


arm cut is best) 
2 tsp. seasoned 


1 clove garlic, 
crushed 

1% tsp. cumin 

1% tsp. ground 


meat tenderizer cloves 
3 Tb. butter or 1% tsp. chopped 
margarine parsley 


1 (2-lb., 3-oz.) can 

Italian tomatoes 
Prick 31% lbs. boned arm chuck roast 
with a fork at 14-inch intervals. Sprinkle 


THE OTHER HALF 
OF THE EGG 


continued from page 115 


IMPORTANT NOTE: Don’t try to make 
any of these recipes that have a high 
proportion of sugar on hot and humid days. 


LANGUES-DE-CHATS 
(Cats’ Tongues—pictured on page 114) 


14 pound butter 2. egg whites 
YY cup sugar 4 cup all-purpose 
Dash of vanilla flour 

extract 


Grease baking sheets thoroughly and set 
aside. 

Work the butter until soft and fluffy 
with an electric beater or your hands. 
Then work in the sugar gradually, along 
with the vanilla, until you havea creamy, 
homogeneous mixture. Add the egg 
whites, one at a time, beating them in 
thoroughly. Fold in the flour with a 
wooden spatula. 

Fit a pastry bag with a plain, small 
douille, or tube, then fill about two- 
thirds full with batter. Press batter out 
on prepared pans in strips about as thick 
as a cigarette and 3 inches long, leaving 
1 inch between to allow for spreading. 
Before placing in the oven, give the 
sheet a good bang on your worktable to 
flatten the cookies. 

Bake in a preheated 400° F. oven for 
12 minutes, or until light brown. Re- 
move from cookie sheets onto cake 
racks at once, but allow to dry for at 
least 45 minutes before using. 

Cats’ Tongues keep well if stored in a 
tightly covered tin in a cool place. 
Makes approximately 45. 

Lemon Cats’ Tongues: In place of the 
vanilla, add the grated rind and juice of 
14 lemon. Follow the same directions 
for making and baking. 


SABAYON AU VIN BLANC 
(White-Wine Sabayon—pictured) 


4 egg yolks 


1 cup dry white 
1 cup sugar i 


wine or dry sherry 
or dry vermouth 


Combine the yolks and sugar in a bowl 
(not aluminum) or in the top of a double 
boiler. Beat with an electric beater for 2 
minutes. Slowly add the wine, then place 
over hot, not boiling, water and cook, 
whipping constantly with a wire whip, 
for 8 to 10 minutes. You should have a 
creamy, fluffy mixture with enough body 
to leave a clear path when you pull the 
whip through it. At the end of the cook- 
ing time, pour sabayon into a clean bowl 
and chill in the refrigerator. Serves 4. 
Serve with Langues-De-Chats cookies. 

Nore: If made with dry sherry or dry 
vermouth, the sabayon takes on an ivory 
color. However, the flavor is as delicious 
as when made with white wine. 

Ed. Note: If you have a portable elec- 
tric mixer and a large double boiler, the 
beating process will be quicker and the 


















































with 2-teaspoons seasoned me 
izer. Brown meat in skillet, 
spoons butter or margarine’ 
meat to center of a 24-inch gh 
minum foil, folded in half, — 

Combine 1 (2-lb., 3-0z.) 
tomatoes, 1 clove garlic, ¢ 
teaspoon cumin and 14 teaspo 
cloves. Pour over steak. Seal 
foil tightly with double folds 
wrap!). 

Place in hot (400°) oven for 
or until done. Remove meat, 
platter and spoon sauce over 
with 1% teaspoon chopped 
Serves 6. 


result surer. For a very thie} 
increase the egg yolks to 8. 


CHOCOLATE AND RUM EGGN 
PASTRY SHELL (pictured) 


1 envelope 3 egg yolk 

unflavored gelatin 34 cup sug 
¥ cup cold water 2 tablesp¢ 
2 squares rum 


(1-ounce size) 1 cup hea 
unsweetened 1 baked 8 
chocolate pie shel) 


Sprinkle the gelatin over the y 
saucepan to soften. Add the ¢ 
Place directly over low heat} 
constantly until mixture is we 
and the gelatin has dissolved. 

Beat the yolks until very tH 
beat in the sugar gradually. §} 
chocolate mixture and rum. ( 

Beat the cream until thick, 
tly fold in the chocolate mixtu 
spatula. Chill in refrigerator 1 
ture just begins to take a shay 
into the baked pie shell and rej 
covered, for several hours, or w 

To serve, garnish with ros 
whipped cream around the per 
the pie. Serves 6. | 
*Or drop swirls from the tip { 
spoon. i 


SOUFFLE GLACE GRAND MARN 
(pictured) 


13%4 cups sifted Y% cup Gra 


confectioners’ Marnier 
sugar 3 cups hea 
8 egg yolks Powdered | 
(optional 


First, make a collar* for a 1 
souffié dish and set aside. (See di 
for collar on page 125.) 

, Combine the sugar and egg y 
large bowl and beat with an 
beater, or preferably in an electr 
for 25 to 30 minutes. At this p 
mixture should have a pastelike 
ance and be very thick and crea 
gin to add the Grand Marn 
slowly in a steady stream, beat 
stantly. When all the liqueur I 
incorporated, beat for 5 minute) 

Whip the cream with a rotar 
tric beater until it begins to ak 
Add to the egg mixture and 
gether for 3 to 4 minutes. If the 
seems firm, spoon into the f 
mold at once. If it seems too so 
bowl in the freezing compartmet 
refrigerator. Once it has begun) 
pour carefully into the mold rig] 
the rim. Add the collar* and 
mainder of the mixture. Place 
freezing compartment of the refr 
for 3 to 4 hours. 

About 5 minutes before servi 
remove the soufflé from the fr 
place in refrigerator. At servinl 
pull the paper collar away fr 
soufflé with the greatest care an 
wish, sprinkle the top (co 








g you could put alockon: resi ness, 
u wouldnt need Tupperware. 


Got a pie that’s high, wide and 
handsome? Then put it in Tupperware. 

Because nothing locks in freshness 
and keeps it there like Tupperware. 
And Tupperware’s new 9° Pie Taker (left) 
is tall enough to keep a cream, meringue 
or any sky-high pie luscious for days. 

You can see it—and buy it—at a 
Tupperware Party. Have one before 
September 16, and a gleaming new 
Hamilton Beach Electric Combination 
Can Opener & Knife Sharpener may be 
yours. Call your Tupperware Distributor 
today forall the details. 

Come on. Give food a fresh outlook 


on life. Give it Tupperware. 


| 
| 


; 
aK 


; UPPERWARE 
IN THE VELLOW PAGES UNDER “HOUSEWARES” Sa 
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SR ee Praga 
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In 1911, Morton perfected a salt that 
poured when it rained. 





nificant as that was, if it were the 
only thing Morton had done for salt, 
s not likely they would have stayed 


America’s salt favorite for 56 years. 


1 
No salt salts like Morton Salt salts. 


When it rains it pours. 


























S OTHER HALF OF THE EGG 
dive 

| a little powdered cocoa to make it 
Shot and delicately browned. 

. uffiés are served directly from 
é dish. Serves 8. 

ollar. Cut a piece of wax paper 
ugh to fit inside the top of the 
mold and overlap generously. 
so you have a double fold, then 
| to a depth of about 3 inches. 
ends together 
oaper clips. 

n the soufflé mix- 
ready, pour it 
the mold to the 
top. Now, tuck the 
r inside the mold 
-soufflé mixture 
1 hold it), leaving 
hes of the collar 
ethe mold. Add the 
uinder of the soufflé. 


)T BLANC (Chestnut 
le with Meringues— 

















eringues, for which 
need 4 egg whites 
recipe below) 


e the meringues as 
feringues Chantilly 
below). 
La sharp knife, 
an incision on the 
side of each chest- 
irop the nuts into 
water for 5 min- 
then peel while 
warm. Place in a 
pepan with the milk 
vanilla and cook 
‘moderate heat un- 
tender, about 45 
utes. 
ish the chestnuts 
ugh a fine sieve to 
<a very compact 
‘smooth purée. Mix 
the softened butter 
roughly. Combine 
_ granulated sugar 
a the water and bring 
boil over moderate 
t, stirring constantly 
| sugar has dis- 
ed; boil for 8 min- 
s. Stir the hot syrup 
) the chestnut mix- 
>. Taste for sweet- 
s. If not sweet enough 
your taste, add a bit 
e sugar. Make the 
ne Chantilly.* 
0 compose the Mont 
€, spoon 2 or 3 
lespoons of the chestnut purée on 
neringue, cover with a second me- 
sue, if desired, and pipe creme Chan- 
/* over the top. Sprinkle with finely 
pped pistachio. Serves 10. 
‘up heavy cream—stiffly beaten and 
ored with 14 cup sifted confection- 
sugarand /4teaspoon vanillaextract. 










RINGUES CHANTILLY (pictured) 


39 whites 7 tablespoons 

ip granulated sifted 

igar confectioners’ 
sugar 


ase 2 cookie sheets and coat with 
i, knocking off any excess. Set aside. 


This is pepperoni: Italian sausage 
with its own special seasonings. 


Place the egg whites in a medium- 
sized bowl and beat with an electric or 
rotary beater until they begin to hold a 
shape, about 3 minutes. At this point 
sprinkle half of the granulated sugar 
over the surface of the whites and con- 
tinue beating hard (at high speed, if you 
are using an electric beater or mixer) for 
about 1 minute. Add remaining gran- 
ulated sugar gradually while constantly 
beating, allowing it to fall slowly onto 
the whites “like rain.’”’ The finished me- 


The spice, tang 
_ and sizzle of 
| ESPPOs Pa 


e e 
now inamix. 
Only Chef Boy-Ar-Dee®, with his special skill and 
know-how, could make it. 

From Chef’s mix you make a crispy, one-step 
crust. Add Chef’s brand-new pizza sauce with live- 
ly slices of pepperoni, cheese topping; bake. In 
minutes, a sizzling pepperoni pizza. It’s one of 


America’s favorites. Chef Boy- Ar-Dee 


ringue should be very shiny and stiff 
enough to stand in peaks when you hold 
up the beater. ‘Wet,’ as the saying 
goes, but not dry. 

Spoon the meringue into a pastry bag 
fitted with a No. 7 tube and press out 
oval shells 114 inches wide and 4 inches 
long. Sprinkle with confectioners’ sugar. 
This amount of meringue should yield 
about 24 shells, to serve 10 or 12. 

Bake in a preheated 200° F. oven for 
21% to 3 hours. Correctly, the baked 
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A Few Words for MATTHEW 
My Seventh Grandchild 


By Walter Weir 


Matthew, there are those I knew 
Whom you will never know, 
Who lived and talked and had their day 


Not many years ago. 


And there are those that you will meet 
Whom I have never met, 


6 656969 df os dd 


lye} 
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Who have their day to move and talk 
And live within as yet. 


And there are countless others who 
Have been or who will be 

With no least thought or consciousness 
Of either you or me. 


Yet each of us and each of them 
By how we singly live 

Affect all lives and, Matthew, this 
Is what you have to give. 


(3e)[de/s<)[oe)(oe) (ox) oe Fe) (oe) (es) (dee) e) (oz) (3¢) 53x] (oe) (5e] 52) 5<][oe]0os) 54] 5 e154] 94) 5%) 





shells should be pure white, but if your 
oven isn’t constant, they may turn a 
pale yellow. Once you take them from 
the oven, lift with a spatula from the 
wax paper immediately and cool on wire 
racks. 


TARTE AUX POIRES 
(Pear Tart—pictured) 


Pastry for a9-inch, 4 fresh firm pears 
1-crust pie (from +4 pound butter 

a mix or your 144 cups sugar, in 

own recipe) all 
Grated rind of 

Y% lemon 
2 egg whites 
Make the pastry and 
use it to line a 9-inch 
pie pan. Refrigerate. 

Peel the pears and 
slice fairly thin. Melt 
the butter in a heavy 
skillet, add the pear 
slices, and sprinkle with 
1 cup of the sugar. Add 
the lemon rind and 
sauté for 4 or 5 minutes. 
Cool. 

When cold, arrange 
the pear slices in the 
pastry-lined pan. Bake 
in a preheated 400° F. 
oven for 35 minutes or 
until pastry is golden. 
Take out of the oven 








and cool. 
Beat the egg whites 
until they stand in 


peaks when you hold up 
the beater, add the re- 
maining 144 cup sugar 
gradually, and continue 
beating until the me- 
ringue is stiff and shiny. 

Spread the meringue 
on the pears right to 
the edge of the pastry, 
making sure meringue 
touches the pastry all 
around. Place the tart 
in a preheated 350° F. 
oven for 5 to 8 minutes, 
or until the meringue is 
flecked with gold. If you 
wish, you may pipe the 
meringue onto the pie 
and make fancy deco- 
rations. In that case, 
use a fluted pastry tube. 
Serves 6 to 8. 


CAKE SYLVIA (pictured) 


10 squares 
(1-ounce size) 
semisweet 
chocolate or 
1 package 
(12-ounce size) 
semisweet 
chocolate 
pieces 

4 ounces whole 
blanched 
almonds 

4 egg whites 

i cup sugar 

2 tablespoons 
cornstarch 


Grease a baking sheet and coat it with 
flour, dumping off any excess. Mark 3 
circles, 7 or 8 inches in diameter, on the 
floured surface with the point of a knife, 
using a cake pan as a guide. Set aside. 
Melt the chocolate over hot, not boil- 
ing, water; grind all except 8 or 10 al- 
monds in the electric blender; chop the 8 
or 10 almonds coarsely and set aside. 
Place the egg whites in the mixing 
bowl of an electric mixer and beat until 
stiff enough to stand in peaks when you 
lift up the beater. At this point, begin to 
add the sugar slowly, beating steadily. 
When all the sugar is in, turn motor to 


low and add the ground (continued) 
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fHE OTHER HALF OF THE EGG 


continued 


almonds and cornstarch. Place the mix- 
ture in a pastry bag. Using a plain tul 
pipe out the mixture to cover the 3 cire 


on the prepared pan with a layer about 


V4 inch thick. 


Bake in a preheated 350° F. ove 


10 to 12 minutes. Take out of the « 
and cool on cake racks. Place one 1 
ringue round on aserving plate, coat with 
some of the meitead Cnhoc- 

lat pi e second ie 

p, coat again 
with chocolate, finish 


with third layer, and coat 
it with remaining choc- 
olate. Sprinkle chopped 
almonds over the top 
and refrigerate until 
serving time. 

Ed. Note: A variation, 
which we photographed, 
is to beat 1 cup heavy 
cream stiffly. Spread 44 
of cream over chocolate- 
topped bottom layer. 
Top with second layer. 
Then spread the re- 
maining cream on sec- 
ond layer before topping 
with final layer. 





GATEAU SUISSE 


1 large (1 pound) 

potato 
5 squares 

(1-ounce size) 

unsweetened 

chocolate 
¥, pound 

(144 sticks) butter 
114 cups sugar 
1 teaspoon vanilla 

extract 
1 teaspoon 

powdered 

instant coffee 
2 egg yolks 
Boil the potato in its 
jacket until tender when 
tested with a _ small 
pointed knife. Butter 
very generously an ob- 
long 1-quart metal loaf 
pan (metal because it is 
so much easier to re- 
lease the cake than from 
earthenware). Melt 
chocolate over hot, not 
boiling, water. 

Work butter with your. 
hands or with an electric 
beater until creamy. 
Then beat in the sugar 
gradually. Add vanilla, 
instant coffee and egg 
yolks. Beat very hard at 
high speed with an elec- 
tric beater. Stir in the 
chocolate. Mash the hot 
potato ft horoughly 





firm. This extraordinarily rich cake (it’s 
closer to fudge than cake) should be 
served in very thin slices and, as you will 
discover, needs no further adornment. 


ANGEL’S PAPER 


Butter Juice of 2 oranges 
6 egg yolks 
1 cup sugar 


Butter 6 custard cups well. Beat the egg 
yolks vigorously until very thick and 
creamy. Divide the beaten yolks among 
the little cups evenly. Place in the center 


Juice of 1 lemon 


a frifit cake so good one taste sells it! 


pm re eee: 


Last year all across America, 7,073 club groups 
like yours sold Benson’s Sliced Old Home Fruit 
Cake. They made from $50 to $4,337, and they 
had the easiest selling job in fund-raising his- 
tory, thanks to free sample slices of fruit cake. 
Your group can do it, too, because people who 
taste a sample want to buy a 
cake. It’s that good! Benson’s 
packs free samples inside FREE 
every case of fruit cake. Your SAMPLE 
group can earn $1.10 on each SLICES & 
3-pound cake sold. Mail cou- 

pon for a brochure and 10 

free sample slices. Absolute- 

ly no obligation. 





through a sieve, food 
mill or potato ricer. Add 
to the chocolate m — 


ture. Beat again with 
the electric beater until 


smooth. Spoon into pre- 
pared mold and refrig- 
erate, covered, 
firm; at least 3 hours 
Toserve, carefully run 
a knife around the edg« 
of the pan, right to the 
bottom. Then place bot- | 
tom of pan in hot water 
until it loosens. Turn 
ut onto a serving plat- | ‘ 
ter and score the top B 


with the tines of a fork. 
Refrigerate again until 


ALI 


sugar 
comes to a boil. 
while the egg yolks cook. 

Turn the cooked yolks into the bub- 
bling syrup, bring the heat up to mod- 


of a preheated 375° F. oven and bake 
for 10 minutes. 

Meanwhile, combine sugar and orange 
and lemon juices in a heavy saucepan at 
least 8 inches in diameter. Stir until the 
has dissolved and the mixture 
Allow it to simmer 








Refrigerate overnight. Serve col 
to each person, with a spoonful ¢ 
syrup. 


LIME CHIFFON PIE 


12 graham crackers 3 tablespoons 
3 tablespoons cornstarch 
butter, melted 12 cups boilir, 
Grated rind of water 5 
1 lime : 3 egg ‘siaer 
Y cup lime juice Y% cup suga 
(several limes) 





erate, and cook 2 minutes, basting with 
the syrup. 





Benson’s Old Home Fruit Cake 
245 N. Thomas Street 

Post Office Box 1432 D5 
Athens, Georgia 30601 


Please rush program brochure and ten free tasting 


slices of Benson’s Sliced Old Home Fruit Cake. 
NAME 


Roll the graham crackers into 
crumbs, then mix thoroughly wit| 





ADDRESS 





ZIP CODE PHONE 
ORGANIZATION 





POSITION IN ORGANIZATION 


(We can honor only those inquiries that list organi- 
zation names, since we sell only through civic, 


church, community and school groups.) 


j 
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| 
| 
j 
i 
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city STATE 
| 
| 
| 
| 
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Journal Shopping Center 










Paterson N.J.; Rike- 


y ; Trader, Greenwich; Rich’s, Atlanta; J. Mag- JRS. suit: Lord & Taylor, 
Eos ; i vin sp i nin, California and Nevada Dayton’s, Minneapolis; J Magnin, C alifornia 
Hee ae ae I; a b ar THE PLAIDS ARE ON THE MARCH and Nevada. LEO NARDUCCI dress: Lord 
LITES I ae = Se ye x Pages 96-97, left to right: LEO NARDUCCI & Taylor, New York; Himmelhoch's, Detroit, 
i aa B sar dre & jacket: Lord & Taylor, New York; MR. MORT dress: Lord & 
1 Se Jordan Marsh, Boston; Himmelhoch’s, De- | York; Rich’s, Atlanta; Stix, 
° troit; Joske’s, Houstor PRL suit: Bonwit St. Louis; J M agnin, California and Nev acta 
OATS ARE COMING Pages Teller, New York; Julius Garfinckel, Wash- JR. SOPHISTICATES dress: Lord & Taylor, 
1ODELIA t with ingto D.¢ Julie, Detroit (I isher Build- New York; Julius Garfinckel, 
& Ne x) g Atlanta; 








N ‘Yor ; Ric 
Louis; J 


& Fuller, St. Louis 
B. Altman & Co 


a JOAN LESLII 


COMES OUT IN THE WASH New York; Rich’s, Atlanta; Stix, Baer & DEEBS dress: Lord & Taylor, 
JOS! PH L Ok E toddler dress, 2T-4T, Fuller, St. Louis; J. Magnin, California and Joske's, Houston; J. Magnin, Calif., 
New York; Jordan’ Marsh, Nevada. HANDMACHER coat (also avail- OQ L£1 FOR RED—Pages 98-99, left to right: 
1s id obn, Baltimore; Miller ae ith matching A-line dress): Lord & MODELIA suit: Lord & Taylor. New York; 
} aan os I Wolfe , New York; Rich’s, Atlanta; Stix, Julius Garfinckel, Washington, D.C 


Magnin, California D.C.; Rich's, Atlanta; Stix, Baer & Fuller, St. 
BRIARBROOK jumpe J 
‘ B 





s. CUD- York; Rich’s, Atlanta; Stix, 
omingdale's, St. Louis; aj Magnin, California and Nevada. 
on; Mag LEONARD ARKIN dress: Lord & Taylor, 
dre Lord & New York; Himmelhoch’s, Detroit 
S At lant a; Stix Baer stein’s, Houston 
Magnin, Calif., Ney All Rich's fashions at Young Couture Shop. 


SSE Atlanta; Stix, Baer & Fuller 
ew York, Outdoor J. Magnin, ¢ alifornia and Nev ada. 


r-dress, Louis; J. Magnin, California < 
s, New GINALA coat-dress: Lord & ) 
Baer & Fuller, 















































melted butte % 
crumbs hold tog 
Pat onto bottom 
around sides of a! 
pie plate. Bake in 
heated 350° F. oy 
about 7 minutes, 
while you make th 
ing. 

Mix the rind ar 
juice of the limes| 
the cornstarch. Sti 
mixture into the b 
water slowly and 
stirring constant] 
about 5 minutes, o 
liquid is clear, 
cornstarch mixt 
the heat and cool. 

Beat the egg 
until they begin to 
shape. Then add 
sugar gradually, pel 
constantly until the 
ringue is smooth) 
shiny. Add the prey! 
cornstarch mixtur 
the meringue 1 
slowly, folding it in} 
tly until all pat 
white have disap 
Pour filling into 
baked shell and chij 
in refrigerator until 
Serves 6 to 8. 


SNOWBALLS 


Sifted 
confectioners’ 
sugar 
(about % cup) 

2/, cup coarsely 
chopped nuts* 

1 egg white 

Dash of vanilla 
extract 


Place 144 cup of 
sugar and the coa 
chopped nuts in a 
tar and pound wi 
pestle, or blend ir 
electric blender at 
speed for 30 seco 
Work in the egg vy 
and the vanilla wi 
spatula or with 
hands. This should 
you a paste firm end 
to roll into balls. | 
Make little balls \ 
about 1 teaspoon of 
paste for each. Rol 
confectioners’ sugar| 
place in little pé 
candy cups, if availa 
or directly on an 
greased baking shi 
Bake snowballs jj 
preheated 325° to35 
oven for 15 to 250 
utes, or until the cool 
have puffed up } 
taken on a nice @ 
Makes about 12 a 
balls. | 
+Any nuts can be use| 
almonds, walnuts, 
berts. E 





tamin A is the plus in carrots. Polyunsaturates are the plus in Mazola: 


| Bt, 
b 


Eat carrots and you get more than just good taste. | 
You get the ‘‘plus’’ of Vitamin A. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the ‘‘plus’’ of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 
whose major ingredient is liquid Mazola Corn Oil, 

does more than make toast, vegetables or lobster taste better. 





Mazola, used in place of the more saturated fats, | 
is a simply delicious way to help balance the fats in your 
diet with polyunsaturates. | 


Mazola makes good eating good sense! 


TUNA QUICKIE 
. Turn on oven and set at 350 (moderate). 
2. Mix in a 2144-quart bowl 1 can Cream of Mushroom 
Soup and 2/3 cup PET Evaporated Milk (1 small can). 
. Add and mix 242 cups cooked Rice, two7-oz. cans Tuna, 
drained and flaked, 1/4 lb. grated Process American 
Cheese (about 1 cup), 1/4 cup finely cut Onion, 
1/4 cup finely cut Pimiento and 2 drops Tabasco. 
4. Pour into a greased 1!4-quart baking dish. 
Bake 30 minutes, or until bubbly. Serves 6. 


... Makes everyday foods 
so much better 


res tty \ts) 











SUPER-FAST YEAST BREADS 


continued from page 113 


“HOTHOUSE” METHOD 


This is our way of persuading yeast to 
rise in almost half the usual time. 

First, our recipes use more yeast than 
usual. Second, the heat is higher. And 
we use a cloth wrung out in warm water 
to cover the dough while it rises. 

If your oven is very sensitive and can 
be set quite low, set it at 120°. Use an 
oven thermometer to check the heat. 
When it reads 120°, the “‘hothouse” is 
ready. 

If, as with most ovens, yours can only 
be set as low as 140° or 150°, use the 
following method: Place an oven ther- 
mometer inside, turn heat to lowest 
point (140° or 150°) and close oven 
door for 2 minutes. Open door for 5 
minutes with heat turned on. Now the 
oven thermometer should read 120° or 
so. The “hothouse” is ready. Put dough 
in oven, close door and turn off heat. 

Bread dough rises and remains vital 
from about 80° to 140°. Most home 
cooks have always let it rise at the 
lower temperatures (80—100°). Chefs are 
more adventurous and use temperatures 
around 110° or 120°. 


SHAPING PERSONAL-SIZE LOAVES 

If you don’t have 414x21%x1 14-inch 
pans for baking personal-size loaves, 
make free-form individual loaves. Di- 
vide dough into equal parts as directed 
in recipes below. Shape each part into a 
round ball. Roll ball under hands till 
oval, pulling and rolling ends more so 
they taper out like an egg. Place on 
greased baking sheet about 2 inches 
apart and proceed as in recipes. 


BREAD BAKING TIPS 


1. Soften yeast in lukewarm water 
(110°). Stir to dissolve and let stand a 
few minutes while you prepare other 
ingredients. 

2. Punch down batter after first rising 
(before shaping ) to allow gases to escape. 
3. Knead batter dough 3 to 4 minutes 
before shaping. Kneading develops elas- 
ticity and spreads the yeast evenly 
throughout bread. What’s more—it’s 
fun! Tranquilizes the spirit. 

4. To seal pieces of dough together, 
brush lightly with cold water and press 
firmly together. 

5. Brush top of dough lightly with soft 
butter or margarine and cover with a 
damp cloth before rising to prevent 
drying and crust. 

6. When baking bread, peek in oven 
after 15 minutes, and if tops are brown- 
ing too fast, cover bread loosely with a 
piece of aluminum foil. 


RED BREAD 


2 Tb. melted butter 1 (1-lb.) loaf brown 
or margarine and serve Italian 
1 clove garlic, bread 
crushed 1 Tb. paprika 


Combine 2 tablespoons melted butter or 
margarine and 1 clove crushed garlic. 
Brush 1 (1-lb.) loaf brown and serve 
Italian bread with butter mixture and 
bake in a preheated 400° oven 12 min- 
utes or until golden brown. 

Remove loaf from oven and sprinkle 
all over with 1 tablespoon paprika. 
Place back in oven and heat 2 to 3 min- 
utes longer. 

If you want to work fast and don’t 
want to heat your oven, you can set the 
garlic-buttered loaf low under the broiler. 
Cook about 3 minutes, watching care- 
fully. Turn and cook another 2 minutes 
or until light brown. Sprinkle with 1 
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tablespoon paprika. Coo 
longer. 


BLACK PEPPER CRACKLIN 


2 (4-02.) pkgs. lyc 
active dry yeast 1Tb. 
Y% cup lukewarm %-1t 


water gro 
2 (12-0z.) pkgs. pep 
corn-muffin mix 1cup 
2 eggs dice 


Soften 2 (14-0z.) pkgs. aet 
in 44 cup lukewarm water 
completely dissolved. Com 
bowl 2 (12-0z.) pkgs. co; 
2 eggs, 114% cups milk, 
sugar and 34—1 teaspoon f 
black pepper. Add disso} 
stir batter until well mixec 
Sauté 1 cup thick-cut 
until crisp. Drain on pape 
into corn-meal batter. 
Pour batter into greased 
pan about 21% inches deer 
a damp cloth and let rise 
120° “hothouse” oven, 30 
Place in preheated 40 
bake 30 to 35 minutes. C 
pan 10 minutes then turn 
on wire rack. Cut in 24 
Makes 16 (2-inch) squares 


APRICOT STREUSEL 
1 (4-02z.) pkg. 1 (1-Ib 
active dry yeast apric 
1 cup lukewarm mix 
water 1 cup 
legg Topping 
\4 tsp. ginger Y cup 
14% tsp. cinnamon Y% cup. 
Vy cup | 


marg 
In a large bowl, soften 1 { 
active dry yeast in 1 ¢ 
water, stirring until yeast i 
dissolved. Beat in 1 egg, 
ginger, 14 teaspoon cinnam¢ 
1 (1-lb., 1-oz.) pkg. apriec 
mix and 1 cup flour. Sti 
blended. Grease and flo | 
8x114-inch pans. Divide bd 
Drop batter (not quite 
rounded tablespoonfuls in p 

Combine 1/4 cup flour, ! 
sugar and 14 cup softene 
margarine. Cut with a pastr 
2 knives until mixture is ak 
of small peas. 

Spoon flour mixture on b 
ing evenly between the two 
pans with damp cloth ane 
115° to 120° “hothouse” 30 

Bake in a preheated 350° 
30 minutes, or until toppi 
browned. Cool in pan 10 fF 
turn out onto wire rack) 
streusels. ! 


PERSONAL WHITE LOAVES | 


2 (1-Ib.) loaves legg 4 
frozen dough 1 Tb. w 


Thaw 2 (1-lb.) loaves froze 
refrigerator overnight. To sh 
turn thawed dough out on lig 
board and divide each loaf ¢ 
4 equal pieces, making 8 pie 
Roll and shape pieces if 
loaves. Place loaves in 8 \ 
416x2 16x1 14-inch loaf pans. 
Cover pans with damp el 
rise in 115° to 120° ‘‘hotho} 
hour or until dough is % 
edge of pans. . 
Bake in preheated 350° oy 
minutes or until browned. B 
once or twice while baking 
yolk beaten with 1 tablesp 
Turn loaves out of pans aj 
wire racks. Makes 8 individ 
DEVILED HAM BREAD 


1 (1-Ib.) loaf 1 tsp. an) 
frozen dough paste 
1 egg white 1 Tb. me 
1 (4 4%4-0z.) can 
deviled ham 


vi 


pu have to be a kid at heart 
imake Sunshine cookies: 


ae 





3e Can you Create sucha creamy, delicious = crunchy cookies for that happy Sunshine taste. 
candy creme filling? And enjoy every lick. Bite into a Sunshine Hydrox Cookie. And an Orbit. 


rious Sunshine Bakers whip it with pure And a Vienna Finger. And a Sunshine Sugar Wafer. 
toil to a luscious creamy consistency, then You'll taste what we mean. 
ch just the right amount between tasty, Our bakers are serious about that happy Sunshine taste. 











General Electric's 39-hole ir 


...the automatic spray, steam and dry 
iron with double non-stick coating...and 
Permanent Press Touch-up Setting. 















Sprays...steams...dry irons. 39-hole soleplate gives you a 
smooth, wide sweep of penetrating steam. General Electric 
double non-stick coating stops starch build-up. Fabric dial 
gives exact setting for Permanent Press touch-ups, and 
for ironing all other popular fabrics. Automatic power spray, 
handy water window, too. It’s the ‘complete’ iron! 








Now! Permanent 
Press Setting. 





GEWERAL (¥%) ELECTRIC 





bee 51S LBL VOTE FBO AS ONLY 
on ReE Thee HAGE Th UR A 
(UL) KEEP ON MEEL REST WHEN NOT IRONING 





Mixing’s easier with General Electric’s Portable Mixer. GE’s Small-Handle Knife has two sets of blades. 6%-in. Toasts—and bakes! General Electric's Toas 
Three speeds. Drink mixer attachment, beater ejector, set for dicing, paring...9-in. set for carving, slicing. toasts both sides at once. Bakes potatoes, fr 
detachable cord. Optional knife sharpener accessory. Tungsten carbide edges stay sharp. Handle is 3 smaller. ...reheats, too! Special setting for top-brown 

*TM General Ele 





Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 



















2\ST BREADS continued 


'\d dough out onto a lightly 
rd and roll into a 9x13-inch 
jaBrush top surface of dough 
wa egg white. 

‘1 (4%-0z.) can deviled ham 
yers of paper towels until all 
nved. Add to ham 1 teaspoon 
yiste. Blend well. 

11am mixture evenly on top 
of ough, leaving about a l4-ineh 
all sides. Begin at shortest 
i jelly-roll fashion. Seal seam 
iqvater. Press down on ends of 
J-dges of hands, making two 


11, seam side down and let rise, 
) to 40 more minutes or until 


jpreheated 350° oven 30 to 35 
3rush bread once or twice 


sooling on wire rack. Makes 


20UND BRAID 


) pkgs. 1 egg yolk 
1 Tb. water 


(1334-02. ) pkgs. hot-roll mix 
to package directions. Cover 
owl with a damp cloth and 
Hh 115°-120° “hothouse” oven 


ugh out on a floured board 
i into 6 equal pieces. Roll out 
of dough into an 18x38-inch 
“ Roll each strip of dough 
i and seal edges together with 


‘strips together (see diagram) 
| the 3 remaining strips. Form 
sealing ends of both braids 
ith water. 





aid on a greased baking sheet. 
tly with butter or margarine 
se again in a 115° to 120° 
” oven 30 minutes or until 
wins in dough when touched 
rtip. 

/ preheated 375° oven 20 to 30 
‘During baking brush bread 
Wwice with 1 egg yolk beaten 
plespoon water. 


i wire rack. Makes 1 circular 


LEAF LOAF 


pkgs. 
ry yeast 
iAkewarm 


14 cup dark 
molasses 

V4 cup sugar 

2 Tb. softened 


butter or 
margarine 
1 Tb. grated 


217-3 cups sifted 
all-purpose flour 
1 tsp. fennel seeds 


orange rind (more) 
ltsp. fennel seeds 1 tsp. anise seeds 
ltsp. anise seeds Egg white 
244 cups sifted rve 1 Tb. water 


flour 


Soften 2 (14-0z.) pkgs. active dry yeast 
in 1/4 cups lukewarm water, stirring 
until yeast is completely dissolved. 

In a large bowl combine 14 cup dark 
molasses, 14 cup sugar, 2 tablespoons 
softened butter or margarine, 1 table- 
spoon grated orange rind, 1 teaspoon 
fennel seed and 1 teaspoon anise seed. 
Stir in 214 cups sifted rye flour. Beat 
mixture until smooth, then add 21% to 
3 cups sifted all-purpose flour. 

Knead dough 3 to 4 minutes on lightly 
floured board. Place dough in a greased 
bowl, cover with a damp towel and let 
rise in a 115° to 120° “‘hothouse”’ oven 
30 minutes. 

To shape: turn dough out on a lightly 
floured board and roll into a 11x13-inch 
rectangle. Roli jelly-roll fashion and seal 
edge with water. Cut roll into 11 slices 
crosswise. Place one slice at top center 
of a greased baking sheet. Arrange other 
slices overlapping and alternately, one 
to the left and one to the right. Dampen 
each slice slightly before placing so it 
will seal in place during baking. 

Cover bread with damp cloth and let 
rise in a 115° to 120° “hothouse” 30 
minutes or until dent remains when 
touched lightly with fingertip. 

Sprinkle bread with another teaspoon 
of fennel and one of anise seeds. 

Bake in preheated 375° oven 30 to 35 
minutes. Brush bread once or twice as it 
bakes with 1 egg white beaten with 1 
tablespoon water. Cool on wire rack. 


AFRICAN PEANUT BREAD 


1 pkg. yeast (from 114 cups coarsely 
hot-roll mix) chopped peanuts 
¥4 cup lukewarm 14 cup dark brown 
water sugar, packed 
leag 2 Tb. melted butter 
1 Tb. molasses or margarine 
14 tsp. cinnamon 1 egg yolk 
1 (1334-0z.) pkg. 1 Tb. water 
hot-roll mix 


In a large bowl, soften 1 envelope yeast 
(from a packaged hot-roll mix used 
below) in 34 cup lukewarm water. Stir 
in 1 egg, 1 tablespoon molasses and 14 
teaspoon cinnamon. Add 1 (13%4-0z.) 
pkg. hot-roll mix and stir until batter is 
completely mixed and dampened. 

Cover bowl with a damp cloth and let 
rise in a 115° to 120° “hothouse” oven 
20 minutes. 

Meanwhile prepare peanut filling. 
Combine in a bowl: 114 cups coarsely 
chopped peanuts, 14 cup dark brown 
sugar and 2 tablespoons melted butter 
or margarine. 

Turn out dough on a floured bowl and 
roll into a 9x13-inch rectangle. Place on 
a greased baking sheet. Beginning at 
longer side of dough, spread about 1 cup 





filling down center. Using floured scis- 
sors, cut 9 even strips about 34 inches 
long, on both sides of filling (see dia- 


gram). Fold strips alternately (continue d 

















Butter Pecan! 


Butter pecan, butter 
pecan, butter pecan. 


hi 





PECAN 


COFFEE CAKE MIX 





Inside, outside, all around the coffee cake, rich butter 


pecan... from Pillsbury. With your next cup of coffee, 
have one of our family of coffeetime mixes. 
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SUPER-FAST BREADS continued 
over center filling, tucking under ends oi 
strips in center. Fold over last strips at 
end and seal under edge of bread with 

Q ni n fil 1 cup milk 
water. Spoon remaining ; cup hiling 

ee a Rie iii Sees ‘4, cup molasses 
along gashes of filled braid. Cover bread 2 Th, butter or 
with a damp cloth and let rise in a 115 margarine 
” : 1 Tb. salt 


to 120° “‘Shothouse”’ oven 30 minutes « 
until dent remains in dough when touched 
with finger tip. 


Bake bread in a preheated 350° oven 


twice as it bakes, with 1 egg yolk beaten 
with 1 tablespoon water. Cool on wire 
rack. Makes 1 braided loaf. 


PERSONAL WHOLE WHEAT LOAVES 


2 (/-02.) pkgs. 
active dry yeast 


Scald 1 cup milk and place in a large 
25 to 30 minutes. Brush bread once or bowl with 14% cup molasses, 2 table- 


spoon salt. Set aside to cool. 


1 cup lukewarm 
water 

514-6 cups whole 
wheat flour 

1 egg white 

2 Tb. water 








Write your 


own ticket to 





paradise. 





brands. 


Just tell us how Coats & Clark’s threads (or zippers ) compare with other 




















Coats & Clark 


Coats & Clark’s ‘“‘Anywhere In The World Contest’ 





Box 35574, Minneapolis, Minnesota 55460 
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Purchase was made 
Address 


Address- 
of Store 














Paradise? How’s fourteen days in the sunny Caribbean for two 
and $500 to spend! And that’s only third prize in Coats & Clark’s 
“Anywhere In the World” Contest. First prize is a 21-day vacation for two 
anywhere you call *‘theaven”’ under the sun. Plus $1000. If you come 
in second, we’ll send you off ona 14-day tour for two in Europe 
with $750 to spend. There are lots more prizes.* So enter today. It’s easy. 
Your entry may turn into your ticket to Paradise. 


Other prizes include: 2 GE transistor portable TV sets; 4 
Bulova ladies’ calendar watches; 15 Schick cordless recharge- 
able ladies’ shavers; 25 RCA clock radios; 100 Revere Instant 
Loading cameras. 


COATS & CLARK OFFICIAL CONTEST RULES: 
1. To enter, simply write a rt statement of 25 words, or less, on 
“I have compared Coats & Clark’s thread (or zippers) with other brands. 
Here is what I found to be the big difference...” 


~ 





2. You may submit as many entries as you wish as long as each entry is 
accompanied by either an end-label fron read made by Coats & 
Clark, or a name-end from the package of zipper made by Coats 
& Clark, and the entry blank on this page. (Additional entry blanks 
are available at your favorite sewing notions counter. Or you may use 
a plain sheet of paper.) F 

3. Be sure each entry is correctly printed with your name, address, 
including zip code, and the name and address of the store where you 
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purchased the thread or zipper. Each entry must be mailed separately. 
4. Mail your entry to “Anywhere In The World Contest,” P.O. Box 
35574, Minneapolis, Minnesota 55460. Contest entries must be post- 
marked by midnight, October 31, 1967 and received not later than mid- 
night November 7, 1967. 

5. Contest is open to all residents of the United States and its pos- 
sessions except employees of Coats & Clark and their families, its 
advertising agency, and the Adams-Burke Corp. 

6. Contest will be judged by Adams-Burke Corp. on the basis of orig- 
inality, clarity, and pertinence to subject. Decision of the judges is final. 
Only one prize to a family. 

7. All entries become the property of Coats & Clark Inc., and none 
will be returned. Winners will be notified by mail. A complete list of 
winners will be available after November 15, 1967, to anyone requesting 
same and sending a stamped, self-addressed envelope to “Anywhere In 
The World Contest,” P.O. Box 35574, Minneapolis, Minnesota 55460. 
8. Contest is subject to all federal, state, and local laws and regulations. 
Void where prohibited by law. 

9. Applicable taxes on prizes become the responsibility of each winner. 


spoons butter or margarine and 1 table- 


Soften 2 (14-0z.) pkgs. active dry 
yeast in 1 cup lukewarm water, stirring 
until yeast is dissolved. Add dissolved 
yeast to milk mixture when the milk is 
cooled to lukewarm. Then add 5! cups 
sifted whole wheat flour to bowl and 
stir until flour is damp. Add enough of 
remaining 4% cup flour to form dough 
into around ball. Turn dough out onto a 
lightly floured board and knead 3 or 4 
minutes or until dough is smooth. Place 





] 




















































/ 
dough in a large greased } 
to grease all sides. Cover 
cloth and place in a 115° 
house”’ oven for 30 minute 

Remove from bowl and 
a lightly floured board. JI 
into 8 equal pieces and shay 
small loaf. Place loaves 
4 4x2 Vox] 14-inch loaf pan 
a damp cloth and let rise ag 
to 120° “hothouse” 30 moy 
until dough is 34 inch aboy, 

Bake in preheated 375° ¢ 
minutes or until dough sh 
from sides of pan. Brush ¢ 
egg white beaten with 2 tak 
ter. Turn out baked loaves 
wire racks. Makes 8 indi | 


} 
OATMEAL COTTAGE BREAD 


2 cups milk % cup 
14 cup white sugar wate! 


14 cup brown sugar, 3 cup 


to 


packed rolle 
14 cup butter or qu 

margarine 4-4, 
1 Tb. salt all-p 


2 ('4-02.) pkgs. 
active dry yeast 
Scald 2 cups milk. Remoy) 
Add 1% cup white sugar, ¥ 
sugar, 14 cup butter or mar 
tablespoon salt. Stir until s 
pletely dissolved. Cool unt 
Soften 2 (14-0z.) pkgs. act} 
in 14 cup lukewarm water, { 
yeast is completely dissoly 
lukewarm milk mixture, mil 
Stir in 3 cups regular rolle 
to 44 cups sifted all-purpos 
out dough on lightly floure 
knead 3 or 4 minutes un 
smooth and elastic. Place! 
greased bowl, turning doug 
surfaces. Cover with a d 
let rise in a 115° to 120° “h 
minutes. Turn dough out 0 
floured board and divide inf 
parts. Cut off a small piece) 
from each half. 
Form each large piece i 
ball, making a slight deprej 
center of each. Form the two! 
into tiny balls and set one 
pression of each large ball. 
Bake in a preheated 375° d 
utes then brush all over 
butter or margarine, bake 1 
utes longer. Cool on a wirera 
cottage loaves. 


COTTAGE CHEESE 


continued from page 116 


ITALIAN DUMPLINGS 


2 (10-0z.) pkgs. 2 egg yi 
frozen chopped 1 tsp. 
spinach VY tsp. 

1 (8-0z.) pkg. small- 1 cupu 


curd or ricotta 2 Tb. bi 
cheese marg. 

14 cup Parmesan melte 
cheese 


Cook 2 (10-0z.) pkgs. frozeé 
spinach until just tender. ] 
well. Press to remove any § 
uid. Cool slightly. Beat cool 
together with 1 (8-o0z.) pkg.) 
or ricotta cheese, 14 cup 
cheese, 2 egg yolks, 1 teaspo} 
14 teaspoon nutmeg. 

Shape mixture into small bi 
inch in diameter—approxim| 
blespoon in each. Roll gentl| 
unsifted flour. Cook in 2 quai 
ing unsalted water, covered,| 
utes. Drain with a slotted sj 
gently in 2 tablespoons but 
garine, melted. Sprinkle wi 


\ 


nen chicken 





) 
t 


)/Parmesan cheese if desired. Makes 
0 36 dumplings. Serves 6 generously. 


th-style DUTCH PEA SOUP begins 
iL (1014-0z.) can cream of pea soup 
1 according to label directions. 
=| 1 cup at a time with 1 (8-0z.) ear- 
varge-curd cottage cheese. Reheat 
4 cup dry white wine and 2 table- 
) sfresh chopped chives. Six servings. 


‘JAN CHEESE PANCAKES 


2*y Russian-style is a crepe filled 
(onions and cottage cheese, topped 
[-aviar and sour cream. Red salmon 
linpfish caviar is much less expensive 
2 lack beluga! 


nikes: cottage cheese, 
ps milk well-drained 
5 1 tsp. salt 


loz.) pkg. 4 tsp. pepper 


} over mix 14 tsp. mace 
- Topping: 
c) finely 1 cup sour cream 


!9ped onion 
, butter or 
r garine 

b arge-curd 


1 (2-oz.) jar black 
caviar or 
1 (2-o0z.) jar 
black lumpfish 
caviar 
arge bowl, beat 114 cups milk with 
ys. Stir in 1 (10-0z.) pkg. popover 
Using a lightly oiled, 6-inch crepe 
nake crepes, one at a time, using 3 
spoons batter for each, and cooking 
‘ute each side or until pale golden 
“1. Makes 16 crepes. Keep warm. 
/ make filling: Sauté 14 cup finely 
ed onion in 2 tablespoons butter 
irgarine. Stir into 1 lb. large-curd 
Ze cheese, well drained, with 1 tea- 
‘i salt, 14 teaspoon pepper and 14 
‘oon mace. 
t in top of double boiler and heat 
hot water until filling is hot. Roll 


eds a chum 


Itty Crocker Scalloped Potatoes MD) = 
en brown chicken and tender u 

’s in a velvety smooth sauce. | 

ely seasoned with herbs, mellow 

lar. A dinner to crow about. 


ei NH 


ODE E rep etoy 


ou 


up 2-3 tablespoons inside each pancake. 

To serve: Arrange on long serving 
platter with 1 cup sour cream as topping. 
On either side of sour cream place 1 
(2-oz.) jar of black caviar in a long rib- 
bon. Serves 6 (2-3 pancakes per serving). 


DILLED CHEESE NOODLES... an- 
other easy and exciting recipe. Cook 1 
(8-0z.) pkg. egg noodles according to label 
directions. Drain. Toss with 1 (8-0z.) car- 
ton small-curd cottage cheese, 144 cup 
fresh chopped dill or 1 tablespoon dried 
dill weed, and 1 clove garlic, crushed. 
Reheat gently in skillet. Serves 6. 


COUNTRY CHEESE COFFEE CAKE 

A luscious coffee cake with a creamy- 
rich filling to star at a coffee party or 
brunch. It’s surprisingly easy to make 
with 2 packages of refrigerator rolls. 


2 (9-0z.) pkgs. 
refrigerator rolls 


14 cup sugar 


legg 
1% tsp. grated 


Filling: lemon rind 
1 (12-0z.) pkg. pot 

cheese Glaze: 
34 cup golden 1 egg yolk 

raisins 1 Tb. water 
Using 1 (9-oz.) pkg. refrigerator rolls, 
make a 7x15-inch oblong in the center of 
a 15x10x1-inch jelly-roll pan or a cookie 
sheet. Press triangles of dough firmly 


together to seal 
Make filling by 
pkg. pot cheese, 34 cup 


beating | 12-0z.) 
golden raisins, 
and |] 


14 cup sugar, 1 egg l4 teaspoons 


grated lemon rind. Spread filling evenly 


down the center of the prepared dough, 


leaving 14-inch margin of dough on each 
side. Dampen well ‘with water. Cover 
cheese filling with second (9-o0z.) pkg. 
refrigerator rolls. Brush with a glaze 
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made of 1 egg yolk beaten with 1 table- 

spoon water. 

for 25-30 minutes. 
Brush once or twice with remaining 

glaze. Bake until a deep golden brown. 

Cool in pan. Cut into 1x3-inch fingers. 

Makes approximately 24. 


Bake at 375° 


SMOKY SALMON CHEESE DIP 

Our best-ever party dip for the most- 

special occasions. 

1 (8-0z.) pkg. pot 
cheese 

14 cup heavy cream 


2 Tb. lemon juice 
1 Tb. capers, 


% tsp. black 
pepper 

14 Ib. smoked 
salmon, chopped, 
or 1 (7-oz.) can 

drained and salmon, drained 

chopped and flaked 


Beat 1 (8-0z.) pkg. pot cheese with 14 
cup heavy cream and 2 tablespoons 
lemon juice. Stir in 1 tablespoon capers, 
drained and chopped, and 14 teaspoon 
black pepper. 

Foldin 44 lb. smoked salmon, chopped, 
or 1 (7-oz.) can salmon, drained and 
flaked. Chill at least 30 minutes before 
serving with crisp breads. Makes 2 cups. 


CURRIED CHEESE MEAT LOAF 

Your family won’t guess this is an 
economy meal, but it’s one of the best 
budget-stretchers we know. 


2 ibs. ground 
hamburger meat 

V4 cup soy sauce 

1 Tb. Worcestershire 


1, tsp. curry 
powder 

11, tsp. salt 

14 tsp. pepper 


sauce 
1 tsp. salt Glaze: 
14 tsp. pepper 14 cup apricot 
preserves 
Filling: 14 cup dark corn 
1 cup chopped syrup 
onions 1-2 tsp. curry 
1 cup finely sliced powder 
celery 
'% cup butter or Garnish: 
margarine 1 (1-Ib., 14-0z.) 


2 (8-0z.) cartons 
large-curd cottage 
cheese, drained 


can apricot 
halves, drained 
Parsley 


Mix 2 lbs. ground hamburger meat with 
14 cup soy sauce, 1 tablespoon Worces- 
tershire sauce, 1 teaspoon salt and 44 
Place meat 


teaspoon pepper. between 


2 large sheets of waxed paper. Roll out 
to 15x10-inch 
layer of paper. Prepare filling by sauté- 
ing 1 cup chopped onions and 1 cup 
finely sliced celery in 14 cup butter or 
margarine. Cook 5 minutes or 
tender. Stir into 2 (8-oz. 


rectangle. Remove top 


until 
cartons large- 
curd cottage cheese, drained, with 11% 
teaspoons curry powder, 114 teaspoons 
salt and 14 teaspoon pepper. Spread 
rectangle of hamburger meat, 
leaving 1l-inch margin along farthest 
long edge. Roll up jelly-roll fashion, 
using paper under meat to help. Place 
on long shallow baking tray. Bake at 
400° for 30 minutes brushing every 10 
minutes with a glaze made by combin- 
ing 14 cup apricot preserves, 14 cup 
dark syrup and 1-2 
curry powder. 

After 30 minutes place 1 (1-lb., 14-0z.) 
can drained apricot halves around meat. 
Brush with remaining glaze. Bake 10— 
15 minutes longer. 

To serve: Place meat loaf on long 
serving platter. Surround with apricot 
halves. Garnish with parsley. Serves 6. 


over 


corn teaspoons 


LIPTAUER CHEESE is a European appe- 
tizer served with heated rye bread, in a 
crock, accompanied by spreaders, or in 
the center of individual salad platters. 
Drain 1 (8-oz.) carton small-curd cot- 
tage cheese. Blend with 1 cup butter or 
margarine, softened, 1 tablespoon each 
of caraway seed, chopped capers, dry 
mustard, chopped onion, paprika and 
chopped anchovy. Chill at least 30 
minutes. Makes 3 cups. END 


when a burger 
needs a buddy 


Try Betty Crocker Au Gratin Potatoes 
Succulent burgers built up with tomatoes, 
onions, greens. Serve with potatoes in a 
sauce of blue cheese, Cheddar and herbs 
baked nice and brown. Hungry? 






















k Safeguard. New White Safeguard. 


(Look for the color stripe on the box.) 


Safeguard now comes in three colors. Like our original 

beige bar, our new pink and white ones are the mildest 

soaps possible. And all three contain the best bacteria- 
fighting formula ever put into a deodorant soap. No soap 

protects better. In any color. 


Available in 
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ARAH GREEN: THE FUNNIEST, MOST ALARM- 

EEN-AGER TO APPEAR SINCE LOLITA AND 
BOTH WILD AND NAIVE, TURNED ON AND 
| OUT, SARAH MAY SHOCK YOU. IF SO, 
CLOSER LOOK: AT THE HIPPIES WHO MAY 
G IN YOUR OWN HOUSE. BEFORE BOOK 
TION. BY PATRICIA WELLES. 


ood waiting for the bus, feeling a twinge of guilt. She 

ad another incredibly boring fight with her father, 
ess Mr. Green. Well, hell, what’s the difference, so 
gry, so it’s another angry day at 10117 Cherrylawn. 
nts were always on her back, always beseeching her to 
or that boring, hopeless thing, like visit her grand- 
or go to school, or not listen to Ornette Coleman. She 
and fished around in her green bookbag for her shades. 
S was cracked and the other broken. They were large and 
d covered most of her face, perfect to shut out the 


street was deserted except for a few cars speeding by at 
usual Detroit pace of madness and folly. Sarah looked 
nd at a baby-blue convertible lazying by. It came to a 
directly in front of her. Idiot One was in the front seat, 
im the back bounced a gigantic, shaggy white dog. 
arah was aware of the picture she presented to the Idiot, 
leered out at her. She was standing in a model’s stance 
her hands deep in her pockets, and her plum-colored hat 
ing like a wild animal to the side of her head. She turned 
pee aseed face in profile to give him the full impact of 
a gorgeous, mysterious chick could really be. Despising 
‘didn’t preclude impressing them. 







- 1967 by Patricia Welles. Condensed from the eee ‘Babyhip,"" 
| Welles, to be published by E. P. Dutton & Co., 


The man stared at her legs. His hair was greased down with 
geeky ointment. ‘May I give you a lift, Miss?” he said. 

Sarah gave a rude laugh. “I don’t speak English,” she said 
in her best garbled voice. The bus was ambling down the street 
and would be stopping in a matter of seconds. He couldn’t 
possibly attack her in front of 30 citizens of Detroit, Michigan, 
U.S.A., 30 Idiot residents of Idiotville, could he? 

The man shot her a filthy look, gunned the motor and jerked 
hastily away from the curb. The poor slob must feel very fool- 
ish, but that’s what he gets for trying to pick up jailbait, hip 
chicks and all like that. Idiots should stick to Idiots. Sarah had 
a fine sense of the fitness of things, according to Moses, the 


maid’s son, who mentioned this to her the day she saw him off 


for college. Mrs. Green strongly disapproved of their meeting 
at the train, but was overruled by Carmine, Moses’s mother. 

The minute she got on the bus, it jolted off, causing Sarah 
to crash into a fat woman holding a large paper bag on her lap. 

“You brat,” the woman cried. ‘“‘Why don’t you watch your 
step?”’ The paper bag rolled down the aisle, strewing bananas 
under the seats. Sarah bent to retrieve them, blushing from the 
hurtful words. It wasn’t that she was graceless, indeed not. Mrs. 
Green hadn’t spent hard-earned money on 10 years of ballet for 
nothing. Sarah was grace itself. It wasn’t her fault that the slimy 


' bus driver made nasty movements with the bus just to bug the 


passengers. She handed the bananas back to the woman, whose 
feet were plastered inside sandals two sizes too small. 
“Bananas to the bananas,” Sarah said. She stumbled to a 
seat and sat looking out the window. What a detestable place 
Detroit was! She would have to make a gigantic effort to get 
out of the city and change her life to something more bizarre, 
insane, off-beat, and therefore fitting. The idea was to get away 


illustrations by Anne Marie Barden 
































from the nauseating restrictions of Mr. and Mrs. Green. To hell 
with college! Two more months and she would be free. No 
idiots, no absurd adults, no more classes. Finished. Finished with 
those asinine pep talks from the high-school principal. 

“You are lazy in the extreme,” he pontificated, trying des- 
- perately to control his fury over the results of her college 
boards. To everyone’s amazement she had done brilliantly. 
Underachiever, they shouted. She hadn’t bothered to study 
since the seventh grade, when she had skipped twice, account- 
ing for her being only 16 in the 12th grade. 

Naturally, her receiving the highest score on the college 
boards of anyone in the school enraged everyone. Ho hum. She 
could go to Radcliffe, they said. But she made her own decision. 
College was a who-needs-it syndrome. She was sick of hearing 
from authorities, sick of it all. When she showed no enthusiasm 
about getting into Radcliffe, she was sent to the school psycholo- 
gist, a young-faced woman with prematurely gray hair. Fortu- 
nately, the psychologist was easy to con. Sarah could tell that 
Miss Crenshaw found her disturbing, different, difficult. 

Miss Crenshaw cleared her throat every few seconds in their 
first session together. ‘“You can’t have all Negro friends, like 
this Moses who seems so important to you, with parents such 
as yours,” she said. 

“Why not?” Sarah asked, blowing cigarette smoke at Miss 
Crenshaw. Miss Crenshaw coughed, but went blindly on. She 
was not to be controlled or manipulated by this fresh-mouthed 
juvenile delinquent. 

- “Your parents won’t tolerate your unorthodox behavior. 
You will be the one to suffer. They’ll continue to put pressure 
on you.’’ Miss Crenshaw glanced at Sarah’s face. She seemed 
interested, but did she have to keep twirling those enormous 
hoop earrings around her finger? ‘I mean,’”’ Miss Crenshaw 
said intelligently, “Mr. and Mrs. Green are very sheltered 
people. Mr. and Mrs. Green are good people.” For a moment, 
Sarah couldn’t remember who Mr. and Mrs. Green were. 

“Yeah, Mr. and Mrs. Green, I know them,” she said. ‘‘But 
I dig brown people; they’re cool.”’ 

Miss Crenshaw appeared puzzled. ‘‘Cool?’’ she said. 

Sarah wondered how square a human being could be and still 
keep off the Idiot List for Academic Slobs. The worst cubes were 
on top of the list. Was there room up there for Miss Crenshaw? 

“Now,” Miss Crenshaw said, forcing a smile, “this is all 
for today, but I’ll see you next Tuesday. Please remember, 
Sarah, this isn’t a punishment or a reprimand. I’m trying to 
help you. You mustn’t be ashamed.” 

Sarah crossed her legs and yawned, her short dress rising up 
over her purple knit tights. Miss Crenshaw looked away. There 
were times when she regretted not taking more courses in Ab- 
normal Psychology. 

“T want to tell you one more thing,” she said, wondering if 
Sarah took pills of some kind. “‘Remember, complete liberty can 
only come with maturity.’”’ She slammed her desk drawer shut 
louder than she had wished. 

“Well, I don’t agree, sweetie,’” Sarah said. Poor Miss Cren- 
shaw, so dull, so bloody dull, so simple-minded. She would have 
to take a place on the Idiot List for Academic Slobs. There was 
just no getting away from it. 


t the Museum, Sarah bought 
two postcards, a Picasso and a Botticelli Virgin. She sat down 
on a stone bench, took out the Picasso and scribbled in her best 
medieval scrawl on the back of it. 


Dear Miss Crenshaw: 
Sorry I couldn’t make it to the gas of an appointment Tuesday but 
iE m sick with a severe case of banana fever. 
Best ever, 
SARAH GREEN 


She signed her name with an elaborate flourish and tucked 
the postcard into the lining of the green bookbag. Then she 
examined the Virgin, a gift for her friend Jenny. It was really 
beautiful, but Jenny could put it down if she liked. Jenny wal- 
lowed in irreverence. Sometimes Sarah wondered why the nuns 
at Jenny’s school hadn’t discovered this. She did hide it well, 
even got good marks and was on her way to Sarah Lawrence, 
which had never made Sarah jealous, to Jenny’s consternation. 

Sarah got up to look closer at a wonderful El Greco. But her 
nose itched. She sneezed, and began searching through her 
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green bookbag for a tissue. There was nothing, 

of paper. She looked down the room. Was there 

scene to come to her aid? Where were all the swi 
There weren’t many people in the museum, too 

the room, five paintings down, she saw a young cat 

blond hair, idly leaning against a painting. He wasn’t ; 

exactly, but he didn’t lookwaltogether uncool. 







































he sniffled and walked ove 
him. ‘‘Excuse me,” she said. “Do you have a tissue?” Up ¢ 
he wasn’t too dreary, rather handsome. Tough enough 
strange blue eyes. “And make it fast, before I sneeze.” 
“OK, don’t get excited,”’ he said. ‘I don’t get these requ 
too often.’”’ He handed her a crumpled handkerchief. | 
“TES clean ¢ ?”” she said, making a face. 
“Almost,” he said, examining her trim, delicate body 
could she want, this child-woman? Conversation? She di 
look as if she wanted seduction, but it was difficult tot 
had been fooled before. And it was near to examinatior 
girls got in the way. She could screw up his entire g Aa > 
average. He had counted on not meeting anyone untill > 
were finished. 
“Listen,” he said, “‘you want a beer? There’s a bar! aC 
the street, a campus-type place.” . 
“Oh no,” she said laughing, ‘Jewish people don’ td 
You’ re Jewish ?”’ he said. 
“Yeah,” she said, “Sabina Van Rothschild, then 
What’s your name?” 
“Honorable John O’Conner,” he said. “But I tho 
called themselves Junior, not women.’ 
“Well, don’t get all hung up on it. Just call me 
want. Sarah Green. It’s a nickname.” 
“OK, Sarah,” he said. She could definitely screw up his: 
ing. He began to laugh. “Sarah Green!’ he laughed. ‘ 
Jenny’s friend. I’ve known Jenny since we were kids. She’s: 
“She’s not nuts,” Sarah said, protecting her friend’s | 
““She’s a boss chick, completely open to life. I love her.” 
John took Sarah’s arm and began to lead her away. “ 
drink at ten in the morning,” she said, trying to push hin 
Where did he get off being so bleeding aggressive, i 
her best friend? 4 
“Come on,” he said, ‘‘at least we can sit down and 
He led her to the stone bench where she had written th 
card to Miss Crenshaw. 
“Where do you live?’’ she said. Might as well be civ nil 
“On Outer Drive,” he said, ‘with my mother, Till 
father’s dead. You're still in high school, I suppose?” Hi 
he manage with such regularity to pick up crazy high- 
girls? She was jailbait par excellence. q 
“TI graduate in June,’’ Sarah said, pulling out a tin of ¢ 
“I’m young to be graduating, but I skipped twice. 
thought I was brilliant.” on 
He watched her light the cigar and inhale the smoke. Ye 
sure nuisance. Any minute they’d be tossed out of the mu 
He should have remained with his old girl, Suzanne. After! 
there had been a string of dark-haired, small, righ It-€) 
females who were definitely too demanding. 4) 
“I wonder if Jenny’s a virgin?’ Sarah said, looking i 
John’s slate-blue eyes. He was too conventional for he ‘ 
but maybe she could learn something from him, something ni 
enchanting, insane. Was this the one to deflower her it 
time. She had been 16 for more than six months and perhaps: 
was the only one in the 12th grade who hadn’t made the see 
“T don’t know,” John said impatiently. “‘You’re a 
girl. Figure it out yourself. I’ve got better things to thinké 
I have endless studying to do. I’m going to Harvard 
session, then in the fall I have a fellowship.” 
““Anyone can go to college. Everyone, the dumbest du 
dumbbell, clown, idiot goes to college. The point is to fine 
what to do with your life.” 
“Well,” John said, “that’s what school is for. Learning 
“‘Aah, phooey,’’ Sarah said, ‘‘I’d rather smoke pot for a a} 
learning experience.”’ 
‘Aha!’ John said. “You’re what’s known as a hippie.” i 
“T guess I’m hip,”’ she said. . c. 
John took a cigar out of the tin and slumped down 0 
bench. He would’ need all the energy he could summon ¥ 
deal with this exotic creature. But how would he maintai 
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Viaybe if he could straighten her out right away, 

nning, then later things could go more smoothly. 

her to control him, all would be lost. 

u want to argue?” he said. “I went through this last 

d last year. Why don’t we try to enjoy each other?” 
yuched her soft hand. 

‘wah looked at him and said nothing. 

‘could show you how to enjoy yourself,”’ he said. He pressed 
ngers to his mouth. ‘“Ten kisses,” he said, ‘from a rapist 

te to a wanted babyhip. A much-wanted babyhip.”’ 

Babyhip?” she said, frowning. “I’m not such a babyhip.” 

dinded like a cross between a mythical beast and a teen-age 

J. “I’m thought to be an intellectual at school. My teachers 

«I’m a genius.” 

phn released her hand. How could such a child-beauty be 

juddled? He would have to straighten her out. What she 


i: with him, would she go home with him? He looked at 
ankles. Was his mother at home? He’d better make sure 
lace’ was empty. 


. . = . SA 

‘When I left this morning my mother was sick,’’ he lied. CAT WITH 

GEER. +9 oy STRA 
ink I'll call her and see how she is. BLOND HAIR 
[ ‘ AND STRANGE 
wah slammed the front door and flung her hat across the BLUE EYES, 
|. Where could her parents, those maniacs, be? She ran into rh ae 
atchen and looked at the clock. It was much later than she PAINTING. 


thought. They would be irri- 
that she was late. But what 
ence did it make? It was late, 
too late. There was nothing 
could do about it. She would 
be a virgin bride! 
nyone home?’ she yelled. 
2. was no reply, but in a mo- 
he phone rang. 
fello,” she said, “Sarah Green’s 
Fo 
. Green’s rasp belted into the 
e. “What ? What ? Sarah? Please 
the beans in the oven and 
nops in the broiler. We're 


ng 

K,’’ Sarah said. 

We'll be right home. Where 
you, why are you home so 
did they keep you at school, 
_did you do, why don’t you 
when you’re going to be late, 
told you a thousand times?” 
, Green said in one fat breath. 
h held the phone away from 
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eah, well like nine billion 
two trillion and sixty-nine is 
2 like it.” 
Don’t start. Don’t get fresh.” | 
‘mother’s voice was like a fire- 
ker. “We'll be right home. Get the dinner started.” Click. 
) reached into the refrigerator, groaning, and took out 
Tamb chops. They looked super dull and not very fresh. Was 
_all there was for dinner? The clock said there was ample 
+ to create her own offering. A boss meal. This would cool 
out. They would come in and gape with pleasure. Care- 
7, She selected a dozen eggs, bacon, three English muffins. 
middle-class, Establishment dinner for Sarah. 
When everything was ready, the bacon warming and the 
5 covered, awaiting Mr. and Mrs. Green’s entrance, she set 
dining room table with the Hanukkah candles and the good 
er. Then she put a Lovin’ Spoonful record on the player. 
i just in time. When she heard Mr. and Mrs. Green’s car 
ing up the driveway, she rushed up the stairs to her bed- 
m, and got into her karate robe. Could Mrs. Green intuit 
re she had been the entire afternoon? 
“Did you find the chops?” she asked curtly. 
{t had always been Sarah’s contention that Mrs. Green 
d have made a boss lawyer. What with her constant nag- 
and nudging, her paranoiac reactions and her feeling that 
one under the age of 30 was a criminal, it would have 
ked out super. 



















dad to settle her were a lot of kisses. If she wouldn’t go to 
3... 





“T couldn’t find the lamb chops,” Sarah said, pulling a 
French cigarette from the pocket of the karate robe. 

*“You’re not smoking that filthy thing in here. I won’t have 
it,” Mrs. Green said. 

*“You’re lucky it’s not drugs,’’ Sarah said, and turned the 
fire on under the eggs. “I didn’t dig making the dinner scene, 
so I made breakfast.” 

Mrs. Green glared at Sarah. ““You did what?” 

“And I lit candles.” 

“Candles. It’s maybe a holiday?’ Mr. Green said, smiling 
like a child. Would there be presents and songs and affection? 

“Like I made breakfast a go go. It’ll be ready in a minute. 
Just cool it till then. I don’t want any off-the-wall conversation. 
Make it to the living room or something.” 

Mrs. Green backed out of the room. “‘What’s this funny 
music I hear? Take it off. I won’t have this. First you disobey, 
then you play this schmutzik stuff. Please, I can’t stand it.”’ She 
thrust her hands together as though she might fall to her knees 
and begin to pray. “Is this what we get for giving you every- 
thing? You’re spoiled rotten. It’s that shiksa. You used to be a 
good girl till you met the shiksa.” 

“Are you speaking of Jenny?” Sarah said snappishly. ‘‘She 
happens to be a very smart. person and will probably get all 
A’s this year and go to Sarah Lawrence and be famous.” She 
opened the stove and looked in. The bacon was baking beauti- 
fully. It would be a tasty little dinner unless she decided to 
throw it at them. ‘‘Let’s cool it,” 
she said. “No suicide tonight. I’ll 
change the record.’”’ She walked to 
the kitchen door. “You can’t dig a 
soul sound, anyway.” 

“So now we don’t have a soul,” 
her father said, absently sitting on 
Sarah’s hat. He picked up the news- 
paper in an attempt to hide. Such 
discussions made his head pound. 
He would take refuge in the sports 
section. 

“T won't listen to this talk,” Mrs. 
Green said, her face reddening. ‘“‘Get 
to your room!” Sarah reached for a 
match and lit the French cigarette, 
the aroma mixing with the smell of 
bacon and eggs. “‘Look,”’ she said. 
“I’m sixteen and I’m not going to 
my room. Not now or ever.’’ She 
regarded her mother as though she 
were confronting an enemy army. 
“1’ll do what I damned well please. 
Besides, I’m getting married soon 
and we'll need a new relationship. 
One that’s more equitable. It’s a rite 
of passage, in case you didn’t dig.” 

Mr. Green threw down the paper 
and searched his wife’s face for an 
explanation of what his daughter 
had just said. Mrs. Green appeared 
astonished. What was going on? 

‘‘What married ?’’ she screamed. ““To who?” 

‘John O’Conner, that’s who.” 

Mr. Green got up. “It’s Jewish?” he said. 

“Tt isn’t,” Sarah shrieked and ran to the foot of the stairs. 
“It’s Irish. Irish. Father from Ireland. Barely assimilated. [ll 
be marrying down. I love him, do you hear?”’ She stamped her 
foot on the bottom stair. They could never understand, never, 
never, never, the beautiful soul afternoon, perhaps the most 
interesting, out-of-sight afternoon of her life. 

“Don’t you get hysterics,”” Mrs. Green warned, “or I'll 
throw cold water on you. I’ll have none of this sassing.”’ 

“Cold water,’ Sarah said furiously. “I hate you, you 
square creeps.” 

Mr. Green advanced toward her, his voice shaking and begin- 
ning to ascend the scale. “How do you know this...uh.. .goy?” 
he said. ‘‘Where were you today?” Tears came to his eyes. 
“Please, please tell your father.”’ Sarah gaped at him. He had 
blown his wig, was totally out of his box. Bananas. 

“We'll take you for an examination,” he said confusedly. 
“1’ll go right with you. Did he touch one hair of your head? 
Where? Where is he? This monster . . . this beast ?”” he threw his 
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fists out at the air. “‘I’ll break his wild Indian neck,”’ he said. 
“T’ll get his father to the police station. He’ll see. He’ll see.” 
Mr. Green began to sob. Mrs. Green began to weep. 

‘“‘How could you be so bad after all we’ve done?” she wailed. 
“Bernie, how did we fail? Oh Bernje, Bernie!” 

_ “Bertha!”” Mr. Green yelped. “Bertha!’’ Sarah watched 
them. They had a trained-seal air, full of sound and fury, flap- 
ping around to no purpose. 

“Listen,” Sarah said. “‘You’ve seriously bugged me since I 
was twelve. It’s a wonder I’m not in the bin.” 

Mr. Green shoved the glasses back on his nose. ‘‘Well,” he 
said, “if he isn’t Jewish, what is he?” 

“‘As far as I know,” Sarah said coldly, ‘Irish are Catholics. 
But let’s eat, I’m hungry.” At the mention of food Mrs. Green 
wiped the tears away. 

“Put some nutmeg in the applesauce,”’ Sarah said. “‘It gives 
a groovy kind of high. Just ridiculous.” 


arah stood on the O’Conners’ 
porch, and drew a hand mirror from the green bookbag. She 
would have time to get one penetrating look at herself before 
meeting Mrs. O’Conner. Mrs. O’Conner was no doubt conserva- 
tive. She watched her reflection. The lipstick wasn’t too dark. 
The hair was neatly pinned back. It was amazing what love 
could do. She had no desire whatsoever to use shocking language 
with Mrs. O’Conner. Why make waves? 

She pressed the buzzer and waited. Nothing happened. She 
knew perfectly well it was the right day and the right hour. She 
pushed the buzzer again. She banged the brass knocker. It was 
rude of Mrs. O’Conner. Furiously, she walked around to the 
side entrance, pushed open the door and walked into the kitchen. 
A splendid silver tray was covered with goodies, deviled eggs, 
carrots, Olives, tiny little sandwiches done up for a party. 

“Ummm,” she murmured, and shoved a couple of egg sand- 
wiches into her mouth. Funny that no one was on the scene to 
greet her. She listened, standing quietly. Where was everyone? 
Had they all committed suicide? 

Sarah yanked off her hooded burnoose and slung it over a 
chair. After selecting five or six sandwiches, she decided she’d 
better look around to see that there were no golems, freaks or 
monsters around. In the living room, a blond woman lay peace- 
fully snoring on the couch. 

“Hey, what’s this? Bob Dylan’s cin omnotlen: ?”’ Sarah said. 
It wasn’t very nice of Mrs. O’Conner to have crumped out when 
she had the opportunity to meet a celebrity such as Sarah. 

“Hey you!” she said loudly. 

Mrs. O’Conner opened her eyes, gaped at Sarah and screamed. 
“Who.is it?” 

Sarah stood there not knowing what to say. Didn’t the dunce 
know who she was? ‘“‘Hamlet’s ghost,’’ she said. 

“Oh goodness,’ Mrs. O’Conner said. “I’m sorry, you must 
be Sarah Green.”’ 

“I was invited to tea,’’ Sarah said, doing a curtsy. 

“Really,”” Mrs. O’Conner said, struggling with one of the 
pillows on the couch. ‘‘Oh yes,’”’ she said, the dawn of recollec- 
tion crossing her brow. ‘‘Sandwiches and tea. I’ve made them. I 
must have fallen asleep.’’ She tried to smile. “I’m so tired after 
work. I had a glass of brandy for my stomach.” 

“Uh huh,” Sarah said. It was taking Mrs. O’Conner an aw- 
fully long time to get herself loose from the couch, which seemed 
to wrap itself about her like an octopus. 

“Call me Tilly,’”’ Mrs. O’Conner said, putting out a clammy 
hand. Her breath smelled of drink. 

““Where’s John?” Sarah said. 

When Tilly stood she was smaller than Sarah. A troglodyte? 
Her hair was a mess but her eyes were slate blue hike her son’s. 
She lurched toward the kitchen. ‘‘He’ll be along soon,” she said. 
“Just sit down. I’ll get tea.”” She came back with the tray of 
half-eaten sandwiches. “‘John must have been nibbling,” she 
said apologetically.” 

It was difficult to understand this generation. Tilly looked at 
her watch, wondering when she could escape to a bar. She sipped 
her tea and tried to think of something to say. Fortunately, 
John came bursting into the house. 

“Hi,” he said, kissing his mother. He grabbed an egg sand- 
wich. “‘I’m starved: come on, Sarah, let’s go to the basement. 
I'll show you where I work out.” 

He had roped off a part of the basement to resemble a boxing 
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“Like it’s a nice a for the Manges de Sade i 
“You're not supposed to know about that,” ‘John 
kissed her cheek. ‘‘Could you stay for dinner? ‘Till W'S 
tonight and won’t be back till late, I hope.” 







































“T graduate in less than a month,” Sarah said. ; 
“Yes,” John said absently, peering at his wat 
wouldn’t be home for some time. Was probably blotto 0 
very moment. He jumped up and switched on the ligh 
you hear something? A car?” 
“God, no. Turn off the light,” she said, shielding h 
John looked at his well-proportioned body i in the i : 
good specimen,” he said, “twenty-two, intelligent and in 
All set for the Army to send me to Southeast Asia to bee bl 
smithereens.” 
“You're in love with yourself, ”” Sarah said. She went 
bedroom window and looked out. John came to stand 
her and leaned his shoulder into hers. 
‘We could live together when I graduate,” she said. 
“Are you serious?” John said. 
“Yeah, in New York they all do.” 4 
“But how? ?”” he said. “‘Where? I’m going to Cambridil ye 
weeks.” aH 
““No guts. You’re a cop-out,” she said, turning to face 
He was handsome with his slate-blue eyes, but did she wa 
live with him? Wasn’t that some kind of wild commitme 
“T could live with you in Cambridge,” she said. “‘Y 
stop us?” 
““Mrs. Green.” Je 
“Mrs. Green will flip when I get home. It’s late. ve 
young to be married. Anyway, who in their right mind w. 
be married? We could live together. I have a plan.” | # 
John groaned. “I don’t know,”’ he said uncertainly. — 
“Tl finish school at Lawrence Tech. Night school. 
don’t care at Highland Park; I looked into it yesterday. I 
they’d be pleased to get rid of me. And then I could vo 
day and save some money.” 
“But how does that allow you to live in Cambridge 
parents could stop you.” 
“No,”’ Sarah said persuasively, ‘‘we’ll get cicagaall 
think we intend to be married. And then I’ll say I’m go 
work in Cambridge six months before we get married. He 
they say no? It’s so middle class and respectable.” i 
“Let's go,”’ John said, “‘before Mrs. Green calls the Nai 
Guard.” He took her arm and began to lead her downstai 
Sarah knew Mrs. Green would be nervously looking for’ 
hanging out the window like a kook. It was a dark ight 
few stars. They seemed incredibly far away, like her child 
Here she was, already a woman, already onto the variot 
pects of life. She would go to Cambridge. It was merely 
on the way to New York, the real scene. And John was allt 
She might even be in love with him. Of course, there wo ld 
scene from a Russian play to be got through with eS par 
But she knew she would win. a 
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r. and Mrs. Green sat 
arms folded, trying to comprehend what Sarah was 
without suffering congestive heart failure. 

“Tt’s near seven, John will be here soon,” Sarah said. she 
lying on the floor with her feet up on the couch. It was all so 
ing. So perfectly predictable. That was the trouble with parent 
they were all so predictable. Explanations, and counterexplan 
tions. Always the same, and yet she knew the outcome. It wa 
a child’s game. “So, OK,” Mrs. Green said finally, ‘‘so she'll 
a wedding. So we should tear out our hair. No. Life’s too st 

“Engaged,” Sarah corrected. ‘‘We don’t want to get | 
for a year.’ ¥ 

“You have to marry a goy?”’ Mr. Green said sadly. “Its S Ju 
as easy to marry a Jew.” . 

Sarah stretched her legs. She was wearing a wildly cole 
flowered dress that looked like a painting of the future, ane 
had drawn blue and black abstracts on her legs. She re 
pointed silver nail along the edge of one of the drawings. 7 
question was, could she get that marker stuff off? 4 

“T looked for Jewish boys,” she said, “‘but they run when itl \ 

see me coming.”’ ra 

“No wonder,” Mrs. Green said. od 


By, 



















run? Such a beautiful girl and smart,” 


<y’s son was crazy about you,” Mrs. Green 
told me.” She sighed. “So much money! He’s 
e. They belong to Franklyn Hills, you know.” 
lubs are disgusting,”’ Sarah said, “and anyway, 
owitzsky’s a moron with a fat behind.” 

any talk,” Mrs. Green said. 

on’t bug me.” 

her word, and I’ll slap your face,”’ Mrs. Green said. 
steen got up quickly. “Yes,” he said, echoing his wife, 
lap your face.” 

stood up. ““That’s what you do to dogs,” she yelled, 
s. You slap their faces.” 

sreen grabbed her arm. He screamed into her face, “Up 
om, you've gone too far.’’ He tried to push her toward 
irs, but she stood her ground. Being exactly the same 
gut much stronger gave her an advantage. She shoved 
sending him reeling across the room and into a 

he impact knocked over the chair, which fell on top ~ 





child. My own Sarah.”’ He could hear the 
is glasses hit the floor. 

Dy, guitinu,”’ Mrs. Green said, rushing across 
zoom. “Oy vey is mir, what is it? A mas-- 
killed him!” 

lasses,”’ he screamed, ‘“‘my glasses, 
... We'll put you ina convent. You'll 
ed, he struggled toward where he 

Sarah was standing, his cloudy 
ing to find her. “To your 
said desperately. He hadto - 
geous daughter, a spoiled : 
wasn’t enough. Yet she 
stronger, too? Sucha 
mn! Why couldn’t 
e places to send 
Why was it only 

had convents? 

























im up. What good 

he be without his 
He would have to 
‘ther pair immedi- 








sorry, I rang, but no 
wered, so I just came 








e!”’ He whacked wildly in the vicinity of John, his AC 

fS grasping the roses. He slung them over the couch. 

Oh, oh,” Sarah said, ‘‘let’s split the scene. The meeks have 

io the freaks!’ She took John’s hand and pulled him out 
meee 

But a person has to be something, even if a person is a 

Kk,’ Sarah said te her friend Jenny. They were walking near 

y's house after lunch. Jenny lived ona private road about a 

from Sarah’s, in a mansion, where she kept a lizard, three 

sters and a rabbit. 

T see what you mean,” Jenny said. “Shall we light up here 

ait till we get home?” She reached into the pocket of her 

k trench coat for the reefer. 

No, let’s wait,’’ Sarah said. 

Td like to meet this Moses you keep yapping about,” Jenny 
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ime gingerly into the room. “Well,” he said with a false BUG ME” 

this must be Mr. and Mrs. Green.” GETTING " 
idenly Mr. Green jerked loose of Mrs, Green, who was ertligs es 
g on to his arm. BACK, SENDING 


said. Her hair was falling forward out of her beret and stringing 
eee around her mouth. “He sounds so bright. Does he smoke 
pot?” 

“I don’t think so,’”’ Sarah said. “‘He’s hip, but not so daring.” 

They came in sight of Jenny’s house, a huge red brick affair 
surrounded by trees. “Is your mother home?” Sarah asked. 

Jenny frowned. “I hope not. She’s at a meeting, a luncheon 
or something. A Charity Ball for Female Impersonators, maybe. 
Let’s go to my room and turn on. No one’s ‘home but the maid 
and she’s making dinner.’’ ; 

They went up the grand staircase to the third floor where 
Jenny had her studio, or what she called her studio, a gigantic 
room with large windows overlooking a garden. She locked the 
door from the inside and motioned Sarah to plop down on her 
king-size bed. 

“Why do you have a white maid?” Sarah said, removing a 
green suede coat and dropping it to 
the floor. 

“Why not?” Jenny said. “I 
think she’s a relative and Dad 
won't say anything. She looks like 
him.” 

“Maybe she’s an_ illegitimate 
daughter ?”’ 

“TI don’t know,” Jenny said, 
lighting up. “Here, have some.’ 
She offered the reefer to Sarah. 

“T think I want to be a singer,”’ 
Sarah said, pulling hard on the 
joint. ‘““Why can’t I be a singer?” 

“Well, for openers, can you 
sing?” Jenny looked at her friend, 
dressed from head to toe in green. 
Green boots, green dress, green 
scarf, green earrings, green stock- 
ings. Green. Green. Green. “‘Green’s 
a good color,” she said. 

“Yeah,” Sarah said. “No, I 
can’t sing.” 

Jenny sat down on a thick Per- 
sian rug and crossed her legs into 
the double lotus position. “I can’t 
wait to go to Sarah Lawrence,” she 
said. é 

“College is for the birds.” 

“No, it’s all right for me. I need 
power. I want to teach at a uni- 
versity. I want to influence young 
minds.” 

Sarah stretched out on the bed 

saree a! and closed her eyes. “I could study 
Sees Oe. singing in New York,” she said, 
looking at the ceiling, which was 
decorated with cherubim. “TI dig 
the ceiling,” she said. 

“Don’t smoke the whole thing!’ Jenny said, getting up and 
taking the end of the cigarette away from Sarah. 

“T could sing,’”’ Sarah said, giggling. 

“T’ll go to a great university for my Ph.D.,” Jenny said, 
giggling, too. “Oxford or Cambridge.” | 

“I know I could sing,” Sarah said, giggling into the pillow. 

“You can be a great opera star,”’ Jenny said, laughing, “and 


é ut ?” he shrieked. “Out, you goy, you defiler of flesh, out of Him REELING I'll be the first female President.” 


“Opera ?’’ Sarah sat up in the bed. “Opera? Have you gone 


Aero A crasr, bananas?” She shrieked with laughter. “I’m talking about rock. 


I want to be a rock-’n’-roll singer.” 


Sarah pressed her early-morning sleepy face against the 
windowsill and peered out at the sun. “‘Nice,” she said and crept 
back to bed. 

The engagement brunch was to happen at noon. There was 
plenty of time. Everything had gone according to plan. Pre- 
dictability, predictability. Ho hum. The Great Engagement 
was going to take place. The Russian play with Mr. and Mrs. 
Green had turned out to be a one-acter. 

Too bad Moses couldn’t be at her party. He always added a 
note of elegance. Without Moses, the only dark face would be 
Carmine, his mother, and the two musicians she. had invited. 


Tilly—Mrs. O’Conner—would drink too much and flirt with all 
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the men. And Mrs. Green would whisper fake explanations to 
jer Hadassah ladies about John’s religion. Sarah herself hadn’t 
‘invited anyone except Jenny, mostly because she had no other 


’ friends. 
If... were at least 60 people 


at the hotel when Sarah arrived, 20 minutes late. ““Hey, the 
peons are all here,’”’ she said to her father, who was peering 
around the room through his sunglasses. One by one the guests 


came up to Sarah to congratulate her. She allowed them to ~ 


praise her and look doubtful and then move away toward the 
‘champagne. 

“Don’t worry, we ll eat soon, they won’t know what hit 
them, it’s so delicious,’’ Mrs. Green said, eying the guests and 
‘tugging at her girdle. 

Jenny came in, wearing a severe black dress, her long blond 
hair hanging loose, a strand or two in her mouth. She kissed 
Sarah on the cheek and shook hands with Mr. Green. ‘“‘You’re 
‘looking well,” she said to him. “Why is he wearing dark 
| glasses?” she whispered to Sarah. ‘“‘He’s become a hipster ?”’ She 
‘wandered off for.a drink. 

_ Mrs. Green turned to Sarah accusingly. ‘“‘Who are those dark 
men on the far-side of:the room?” 

“Oh,” Sarah said airily, “‘it’s just Maco Maco and Bill Fitts, 

‘my friends, musicians. One blows tenor and the other vibes.” 

Mrs. Green stared. ‘“‘They’re colored,”’ she said. 

“Spanish and African,” Sarah said in exasperation. “One of 
them sings and might give me a few lessons.” She saw that 

-Maco Maco was busy talking to Jenny, who was pretending to 
-jisten, fluttering her eyes in a fake response, and nodding. What 
a phony! Had she turned on already? 
~ “Maybe you should talk to Tilly,” Sarah said. 

““Yes,”’ Mrs. Green said, “later, after the food.” 

Tilly was laughing and gesticulating freely on the couch, 
her skirt pulled up, revealing slim knees. She was probably on 
her tenth drink, Sarah thought. 

“T never heard of drinking in the morning,” Sarah said, to 
amuse herself. ‘Jews don’t drink, do they?’’ She surveyed the 
room. It was like an alcoholics’ ward. 

“They don’t,” Mrs. Green said emphatically. “Just the 
goyim.” 

“Hello,” a low voice said. Sarah turned around. 

“Holy Doobie Doo,” she said. It was Miss Crenshaw, stand- 
ing shyly in an ill-fitting summer suit. 

“Why, Miss Crenshaw,” she said, trying to put the forlorn 
Miss Crenshaw at ease. “I’m so glad you came.” 

“Where is the bridegroom?” Miss Crenshaw asked, looking 
around the room. Who could she talk to? She glanced at Sarah. 
The kid still had the wild look in her eyes. Was she schizo- 
phrenic? Drugs, more likely. 

“Oh, this is the engagement party, didn’t I tell you?”’ Sarah 
smiled politely. Poor Miss Crenshaw! Had she no zest for life? 
Did nothing turn her on? How could she look so lifeless? 

“Tl be going to Cambridge to live with him,” Sarah said, 
“and we won’t be married.”’ There must be some way of arousing 
Miss Crenshaw, of putting some color into those dreary cheeks. 


o do well at Lawrence Tech, 
Sarah discovered, was no great feat. Usually she devoted class 
time to reading the want ads. Nothing seemed terribly exciting. 
School was over on June 6, but she must get a job before that 
or the point of switching to a night school would be lost. In one 
month she could save enough for the plane fare to Cambridge. 
She had to pay her own way, since John had no money except 
what Tilly gave him. . 

Usually John drove her home from school. Tonight, as he 
ia into the Green driveway, the house was ablaze with 
ights 

“Mah-Jongg party?” Sarah wondered out loud. 

“TIl take you to the door,” John said. Inside, they found 
Mrs. Green sitting with Clytemestra, the cat, curled up on her 
ample lap. Her eyes were closed. 

“T’m not asleep,” Mrs. Green whispered. ‘“‘Where were you? 
I called all over. Jenny didn’t know.” 

“I was at school,’”’ Sarah said. “John drove me home.” 

“T forgot,’’ Mrs. Green said and sighed heavily. ‘‘Oy vey, it’s 
your father. He’s in the hospital.” 
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August,” Mrs. Green said. ‘‘He’s at summer school or somethi 


“Hospital ? ?” Sarah said. “Why? Are you } 
this for r 
~ “It’s a Special circumstance. Your father don’ rt d 
every day, you know.” ¥ 
“‘What happened?” Sarah screamed. ‘Tell me or] if 
he dead?” 
“‘Dead? Of course hat! He had a bad time, bare Dr r 
rowitzsky says he’ll be good. Marvin’s father, you reme! 
“Well, what the hell happened?” Sarah said. *4 
“He broke his hip,” Mrs. Green said. “It snapped li ke 
She snapped her fingers to indicate the misfortune. ‘ 
doctor don’t charge much.” 3 SS 
Sarah tugged at her mother’s arm. ‘‘My father’s crippled 
life and you're talking about money?” BR 4 
“Will Mr. Green be OK?” John said. ‘“That’s the imp po t 

































fact? 
“He'll be all right,” she said, “but the doctor says he’s 
be in bed for a long time. and then with acrutch.” 
“In bed witha crutch,’ Sarah said. ae 
“We can’t afford-a nurse, we’re not millionaires,” 8, | 31 


said, looking accusingly at Sarah. “You go tomorrow and m 
a visit, your father wants to see you.” 4 
“Yeah,” Sarah said. “I’ll go. I’m not such a bad dau chte 
you may think.” 
“T’ll need you here this summer,” Mrs. Green continu ed, 
voice rising. ‘You said something about Cambridge the ot 
day. Or was it New York?” | 
“Both,” Sarah said. ‘““You mean I’m. supposed te : 
around this palace of boredom?” How could her father i 
his hip just when she had her whole future arranged? 
“Should I visit him in the hospital? Does he want visitor 
John said. “es 


— = 
« 


rs. Green’s face darken 
“No,”’ she said firmly, “it’s ‘a Jewish hospital.” a 
“Mother, ”” Sarah said, “Christians can go-to Jewish 
pitals, and Jews to Christian ones. Have you blown yot 
completely ?”’ 
“Well, good night,’ John said. “It’s late, I have @ 
class. If you like, I’ll take you to the hospital tomorrow. 
he said, scooting out the front door. . E 
“I want to talk serious with you,’’ Mrs. Green said tos 
“You want a cup of tea?’ This was Mrs. Green’s way 
gratiating herself. 
“Yeah,” Sarah said, ‘‘but I’ve got to get up early tol 
a job. Is his foot ina sling?” | 
“Yes,” Mrs. Green said, “‘it’s packed in concrete. Thee ( 
says he must rest, be quiet, and there’s to be no agg 
for a few months.’ 
“OK, OK,” Sarah said. 
“I got no one to help me,” Mrs. Green said, beginning] 
whimper. “‘You’ll have to help. We'll have to lift him. _ 
Sarah unpinned her hair, letting it fall loose over her s sho 
ders. “It seems to me,” she said, “that between you 2 . | 
mine you could lift a football team.” ; 
“Carmine is going to visit Moses for the whole month| 


Imagine that? The schwariza gets a vacation! Pretty 
they’ll be living next door.”’ 
“‘They already are,’’ Sarah said. 
Mrs. Green’s eyes widened. ‘Is that right?” i 
“T don’t know,” Sarah said. ‘“‘I thought you liked Carm 
Where’s Moses going, the Army?” 
“New York,’’ Mrs. Green said. 
Sarah was mad with jealousy. So Moses was going tol N 
York and he hadn’t even written her one word about it. B : 
could he be so inconsiderate? ‘Don’t you like Carmine?” 
persisted. : 
“What are you talking about? When I was a girl it was . 
ferent, they lived on the other side of town. Now they Gi a 
know their place, talking about black power. What do t 
want, to be President?” 
“Why not?” Sarah said. ‘““There’s white power, why = 
black power? They’re human like the rest of us finks. Wwhye a 
a brown person be ambitious? Don’t you like Carminet : 
it 





been here so long, I thought you dug her.”” . 
“T like her,”” Mrs. Green said, “‘but her husband i isa pu 
“I don’t get it,’ Sarah said as a parting word. * You 


Personal, intimate soul things and then you sipid, vacant-minded, off-the-wall. She’d rather work in a record | 
store, where a few hippies might come in. 
The store seemed to‘be empty. ‘Anyone home?” she said, i 
walking in and peering under one of the tables. “Hey!” she i 
called. ““Where are the gnomes, the troglodytes?” There was no 
response. She shrugged and began to shove a Charlie Parker 
eee the sn bookbag. Why bother paying for it? But 
ype en the door opened, anda ki in. i i 
ed at her and touched the cleft in his chin self-consciously. album back. Stealing ae se eke wore Ca ee 
could she get to Cambridge? How? John never had any The kid was wearing striped red-and-black trousers, bell- 
|. Never. It was so discouraging. Having no money meant bottomed, with a white turtleneck sweater. Sarah looked at his 
‘trapped at 10117 Cherrylawn. outfit with repulsion. Who did he think he was, anyway? 
).. 














y noo! Sarah still hadn’t found a job. She wandered into a 
hop to sit and think out the problem. ‘‘Coffee and a sugar 
ut,” she said to a cute Latin type behind the counter. He 






Vhere’s the phone?” she asked. It was interesting how bril- “Yes,”’ she said. She mi i i 
Le eo : might as well impersonate a salesgirl. 
BEMES Jee ae rae A pe flash, a vision, “May I help you?” He-did have a herve going around looking 
u ae oi a Re lem ae ek rons OFFERED THE ee ee he did. its he hair fell in me ringlets to his shoul- 
ct a nice, jewis LIF . : i ER TO ers. It was:a wonder he wasn’t arrested. 
; idea. The first SARAH. “op : De , ” < 
cnn oon Sees tis eee “YOU BEAN. I’m looking for The Boss Pornographer’s record,” he said. 
Sid eae ae : p er. OPERA STAR,” And could you find it quickly, so my group can listen to it? 
eschool, pretending to be Jenny’s mother, and SHE SAID. They’re waiting outside for me. We’re going to do a record date 


the principal; an apple-cheeked nun, to fetch Jenny out of Ml a this afternoon.” 


























|“This is the second time you've 
die this in a few weeks, Sarah,” 
yhispered into the phone. ‘‘T’l] 
trouble. ‘Sister is standing 
here beside me.” 

ut I had a fabulous idea; just 
for a second,” Sarah begged. 
great! I thought I’d sell pot 
und school. I’d make a for- 
d we'd have free stuff, you 


| “Please,” Jenny said, “not on the 

aly e:” 

“Oh nonsense, they don’t know 
pot means.” 

ease,”’ Jenny said. “I’ve got to 

gup. They’re watching me. They 

aK I’m evil incarnate. Please, I 
talk now, I’ve got to get back 

et.”’ 

stood by the phone, think- 


jar mood, apparently. She put 
er dime in the phone and dialed 
wn number. 
ello,”” Carmine said. 
armine, listen,’ Sarah said, 
blow your cool and fink out on 
is is Sarah, but pretend it isn’t, 


ere was a pause. ‘OK, child,’ 
mine said. “What’s the matter with you? Is something 
ng? You in some kinda trouble?” 

“No,” Sarah said, “I’ve got to buy some pot, that’s all. A 
‘ge quantity, and I’ve got to get my hands on it right away.” 
“What's that, child?’”’ Carmine said. ‘“You want pots?” 
“Look, I need to buy some pot right away. Where do I get 
I thought since you lived around Eight Mile, you’d know. 
at Eight Mile the place?” 

“Well, child, it might be better to go downtown to Sam’s Cut 
ate. They got ’em cheaper.” 

“I don’t mean pots,’’ Sarah said, her voice rising, “I mean 
O-T, pot, you get it? Marijuana, grass, the weed, stuff, 
aryjane, Boo. I want to sell it to make money. Don’t you dig?” 

“Don’t you sass me,’’ Carmine said, outraged. “I don’t know 
lat you’re up to, but it ain’t no good.” 

“You won’t help me?” Sarah said. 

“Child, you come here and IJ’!] wash out that sass mouth with 
ap. That’s how I’ll help.’’ Sarah heard a sharp click. Carmine 
id hung up. She put down the receiver, her cheeks flushed in 
wer. How could Carmine do such a low thing? It was too 
uch! Jenny, the fink. Carmine, the fink, and after everything 
e had done for Carmine. How quickly people forget! 

Sarah paid for her coffee and doughnut and walked outside. 
i hell, there must be some easy way to make money, she could 
Ways work as a salesgirl or even as a junior model. She stopped 
id gazed at the reflection of her small, shapely body in the 
ndow of a record store. But everyone knew models were in- 


a 











) Shakespeare.class. PRESIDENT.” Sarah stared at him. A record date? This little kid was doing 


record dates? 

“It’s under religious music,’’ the 
ne said. “It’s LSD music to wig out 

von t 

Sarah began searching through 
the table marked RELIGIOUS and 
after a few seconds dragged out the 
album. ‘“‘That’ll be five dollars ex- 
actly,’’ she said: = 

“Thanks a whole big bunch,” he 
said and ran out to a car spilling over 
with those awful teeny-bopper types. 

A man appeared at the door and 
gazed blankly at her. ‘“‘What are you 
doing here?’’ he said. “I thought I 
locked the door before I went to 
lunch.” 

Sarah smiled. “Oh!” she said. 
“Are you the manager?” __ 

“Owner,” he said, going behind 
the counter and checking the cash 
register. “I guess I left it locked,” he 


tomers besides you?” 

“No, there weren’t,” Sarah lied, 
smiling. 

“T’ve been at the other store,” he 
said. ‘I’m expanding.” 

“Oh,” Sarah said, ‘‘you’ll need 
someone to work here if you’re at the 
TATE other store, won’t you?” 

“Yes,” he said, “I guess so.”’ 


“Well, I came in to apply for a job. I know all about music, 


it’s my field. I’m at Wayne University at night. A music 
major.” 

He looked at her. ‘““Come in tomorrow,” he said, “and we’ll 
try you. I don’t know if there’s enough work.” 

Sarah felt a curious excitement. Wasn’t she just the luckiest 
lady alive! Here she was in search of a job and suddenly out of 


the blue one appeared. And in a record store, which wasn’t too- 


disgusting at all. Now she could forget about the betrayal of 
Jenny and Carmine, and go on loving them in spite of their rot- 
ten behavior. 2 A ee 


Moses stood by the fake fireplace in the Green house, resting 
his hands on the mantel. “If I had known you weren’t going to 
your own graduation, kiddo, I never would have made the 
trip,’ he said to Sarah. 

“You should have written,’ Jenny said. She was sitting 
cross-legged on the floor near the television set. 

“Isn’t your mother mad?’”’ Moses said. 

“Yeah, I suppose,” Sarah said. 

She didn’t like the idea one bit that Moses and Jenny were 
meeting in this random way. She loved Jenny and she loved 
Moses, but the idea that they might dig each other made her 
jealous. Moses was her property, after all, and he had been 
ever since childhood. 

She watched them talking. Jenny seemed interested, but not 
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said absently. ‘““Were there any cus- | 























exactly fascinated. So it could be all right. In a day or so, Moses 
would head back to school. Probably they would never meet 
again. 

“How far do you have to go?” Jenny was saying. She undid 
the top button of her blouse. 

“Why did you do that?” Sarah asked, leaping off the chair. 

“What?” 

“Unbutton your blouse.”’ 

“T don’t know,” Jenny said. “I wasn’t aware of it.” 

Moses smiled at her. “If I stay in Chicago, I'll have two 
more years. But I may transfer to New York.” 

Jenny reached into her purple-leather, shoulder-strap purse 
and took something out. 

“What’s that 2?’ Moses said. 

“A reefer, so to speak,”’ Jenny said. ““Want some?” 

“No,” he said. “Are you serious? Let me see it.’” He took the 
cigarette out of her hand, and began to unwrap the thin paper, 
letting the insides fall into an ashtray. “Where can I dump this? 
Listen, my position in this house is precarious enough.” 

“What do you mean your position is precarious?” Jenny 
said. “I thought you were the king of Cherrylawn.”’ 

“Do your pale-faced parents adore niggers?” he said angrily. 
He took the ashtray and threw the contents into the pocket of 
his jacket. 

Jenny looked blank. ‘“‘My, but you’re touchy,” she said. 

Sarah walked to the window. ‘‘Where the hell is John? He 
was supposed to be here. John has gotten very crazy lately,” 
she said, turning around. ‘He told me I was selfish. Imagine!’ 
She was trying to get their attention. They were looking at 
each other for too long. 

“Didn’t you say you had to go home, Jenny?” 

“I do have to go,” Jenny said. She shook hands with Moses. 
“I’m glad I finally met you.”’ She tossed her hair out of her 
face, went outside, got on her motor scooter, and disappeared 
down the street. 

Moses looked after her until Sarah touched him on the arm. 
“Hey,” she said, “I’ll get some ice cream.” 

It would be wonderful to be eating ice cream with Moses 
again. It was the fitness of things that he was back in the 
Green kitchen, about to eat ice cream. 

“T hope I don’t get drafted,” he said. “It would be better if 
I were married.”’ 

“Oh,” Sarah said, terrified, ‘don’t get married. Who wants 
to get married? It’s such a dumb, middle-class thing to do.”’ 


arah dropped the change into 
the box, flashed the driver a Miss America smile, and made her 
way to the back of the bus. Two teeny-boppers sat gazing va- 
cantly out the window. She sat down behind them so she could 
amuse herself listening to their wild conversation. 

Sarah glanced at her watch, brand-new, with an enormously 
wide vermilion band. The second week at work and she was still 
on time. It was a good record for a girl who was usually late. No 
one could say she wasn’t conscientious. And she was making 
good pay, too. 

The teeny-boppers were gazing blankly out the window. 
They were too young to work, probably. Sarah sat. back with 
a lovely feeling of superiority. All was well with the world. She 
had the new watch, charged to her mother at Crowley Millner’s, 
which, if she was lucky, would be paid for by Mr. Green with- 
out his consulting Mrs. Green. 

Sarah had to save every penny, so that at the very moment 
of Mr. Green’s emergence from ill health she could instantly fly 
to Cambridge. 

One teeny-bopper said something to the other in a low voice. 
Sarah leaned forward to listen and noticed the teeny-bopper on 
the right was actually wearing a wide-band watch like the one 
she was wearing. Sarah’s watch said twenty-to-nine, but the 
teeny-bopper’s said something different. The watch was pre- 
cisely the same color, she noticed with a shock. What 13-year- 
old brat could afford such a watch? It must. be a fake. She 
looked at the other teeny-bopper. Was she, too, wearing an 
expensive watch? Her wrist was hidden behind her waist- 
length hair. 

“Where did you get the watch, kid?” She spoke gravely. 

The little chick on the right turned around and gave Sarah 
a steely look. ‘‘Crowley’s,”’ she said, lifting her small wrist to 
show Sarah the watch. It said ten-past-nine. 
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-a thought in their heads outside of what clothes the 


“Well, dig that little scene, it doesn t work 
be a copy of mine,’ Sarah said, holding out he 
“Oh yeah,” the teeny-bopper on the left 
ten-past-nine, too.” 
“Your watch is wrong, lady,” the right-hand teeny 
said viciously, “and, looking at you, no wonder.” — 
“You think you’re so smart,’’ Sarah said. 
“Drop dead,” they said in chorus. \ 
Sarah moved to the last row of seats and pretendantl tow 
the passing landscape. Where did they get off being so ‘fresh! 
mouthed, anyway? They had pretty hair. It made her anp | 
Why weren’t dummies as ugly as they were dumb? It didn’ 
fit into the fitness of things at all. They had almost ined 
day. The one on the right lit a cigarette and turned to | 
the smoke toward Sarah. s 
Sarah stared at the traffic. Was she anything like the se 
creepy teeny-boppers? They were wearing watches exactly 
hers, their hair was long, and they were smoking. But there 
similarity ended. They were toughies, and probably never 




































: 


wear and what boys they could force to notice them. Di 
Anyway, they weren’t going anywhere in this world. 

would probably spend their entire lives riding the bus on C 

ward Avenue, up and down, down and up, whereas she, Se 


Green, had a destiny. i | 
i sat on the couch reading 


The Village Voice. “‘How did you get it?” she said, gla 
at Sarah who was brushing her hair in front of the hallway 
“T sent away for it,’’ Sarah said. She watched Jenny 
the mirror. Jenny’s cheeks were flushed, and there was z 
sparkle in her eyes. ay 
“You look different today, what’s happening?” Sarah ‘82 
“Nothing,” Jenny said. “Nothing.” She stretched out 
the couch, her feet up, her head resting ona pillow. “It’s 
today. I can’t wait till we go to Europe.” a 
“T wish I were going to Europe,” Sarah said jealously. 
“You'll be going to Cambridge soon,” Jenny said. ‘ y 
way, did you know Moses was ee to Columbia?” 
“How did you know?” 
“Oh,” Jenny said casually, “he wrote me a letter.” 
“He wrote you a letter? Why?” 
“Why not?” 
“‘He’s mine,” Sarah said. 
Jenny laughed. ‘‘He’s not yours or mine or anyone's. 
longs to himself. People don’t own people anymore, you kno 
Sarah frowned. Jenny and Moses? Moses and Jenny? N 
She could not think of them together. ‘ 


Dear Sarah: 
I have found a really terrible apartment. It’s cheap ats Im 
ury, so what can I do? Sarah, have you told your parents whe 
leaving so they'll be prepared? We have to organize this. Andd 
get to save as much money as possible, as I am going to be poor 
next two years. I have to study so hard that I don’t even have tin ne | 
a part-time job. 
I found a place for you to work. It’s an espresso café called the 1 
Café, and. Radcliffe girls work there as waitresses. A New Englan dg 
named Patsy owns it. She’s smart except she talks about psy 
alysis. She’s on the fat side, with pre-Raphaelite hair. You'll like h 
T guess. # 
I miss you today. Last night in The Café a girl tried to pick met | 
It’s hard to keep my mind on my work when such occurrences take 
place. I'll have to stay out of there, it’s too distracting. ‘% 
Could you please tell me the exact time of your arrivalso I cane lez 
the apartment. It’s a mess. And try not to use swear, curse, profan 
language in your letters. They might fall into the wrong hands. 
Love, he 
JOHN 


Dear John: & 
The days go like fish in an aquarium. Slow. Boring. Nothing W nat- Al 
soever is happening. I could scream. 
Jenny leaves for Europe tomorrow and I am here as on a dark 
plain. Anyway, I'll be arriving in two weeks, just about. Dad is V 
enough, so I can teave- a 
I’m sorry I can’t write often, but I’m too depressed. The store has 
been dead since July. No one comes in, not even any beatniks.-I gt 
letter from Moses, the first one all summer, the rat, and he’s getting 1 
apartment near Columbia University in New York. I guess he'll w os 
part time. I think he’s as poor as you are. a 






























, mostly because instead of spending my own 
ve been charging it to my mother. She’ll flip out 


1 that I’m a psychopath. I don’t think so. Psycho- 


Love, 
SARAH 


1 left the letter under her pillow and raced across the 
. where Leon Ferentz was torturing a toy duck in his 
. Anything, even baby-sitting, to make money! She 
on to his bedroom, which was covered with stuffed ani- 
lls, tin soldiers, guns, bats, trucks, games, crayons, 
ackboards and puzzles. “‘Heaven help him!” Sarah said. 
luent society at its worst.” 

ing to gun you,” Leon said, firing an imaginary gun 
. “Put your head down. You’re dead.” 

gly she put her head down. In a way it was restful. 
to remember what she first thought of dead. Dead 

Real gone. Dead was 
e you loved going away and 
coming back. It was hard to 
omeone who wasn’t there, 
ve someone gone and dead. 
n? 
pposed she was angry at 
leaving, and yet, what 
g: did she have to be mad? John 
«’t exist any more. It was sad, 
the truth. He was dead. The 
had left under her pillow 
ely an illusion to tease and 
her. She had to have some- 
and now, that much she 
ut then, had she really 
im? And what was this silly 

of love? She twisted her en- 
ring around, one solitary 
in a simple gold setting. 
id it mean? Anything? 
Probably nothing. 
picked up The Mice Who 
the Moon and began to 
Leon. She had read it to him 
times and each time he seemed 
njoy it more. 

‘would have been fitting, no 
ot, if Jenny had fallen in love 
John. Jenny regarded love asa 

ibility. 
can’t go around falling in 
e you go bowling,” she had said to Sarah one afternoon. 
S a serious business.” 





“I can’t see properly.” She looked. over at John. “Did you 
hear ?”’ she said, “‘it’s lousy, dreary and dull.” 

John got up and went to look out the window. ‘‘Couldn’t you 
go to The Café or something? I’ve got to do this work. Every- 
thing depends on it.” 

‘ “I hate her, hate, hate,-hate!’’ Sarah said, flinging the letter 
own. 

“You hate Jenny? What do you mean?”, John said. “What 
did she say?” 

““She’s in love with Moses.” 

“She’s in love with Moses?” 

“Yeah,”’ Sarah said. “She's going to New York at Christmas. 
Imagine. She’s taking the only person I ever truly loved away 
from her best friend. Some friend!” * 


John peered into Sarah’s eyes. How had he ever gotten mixed — 


up with such a girl? ‘You don’t love me anymore, of course.” 
“Of course I don’t.” 
“Did you?” John said. “Did you ever really love anyone?” 
“T told-you. I love Moses.”’ 
“Sometimes my hand itches to 
slap you, but I’m too polite.” _ 
“Good Irish breeding,’ Sarah 
said. She looked around the room. 
_ It was dismal. “I'll see you later,” 
she said. She ran over to the bed and 
- picked up her yellow Angora sweater 
and flung it over her blouse. 
“You need a coat,” John said. 
tlt s'cold,” 
“No,” she said, “‘this is enough.” 
She paused at the door, flicking 
- hair out of her eyes. “Listen, don’t 
take me seriously. Don’t listen to 
everything I say so seriously.”” 
“Uh huh,” John said miserably, 
“T’ll take fifteen pounds of salt and 
‘| swallow it.” 


Avenue toward The Café. A job 
- could be useful. It might break the 
incredible monotony of Cambridge; 
but there was no need to hurry. The 
Café would be there fora Iong, long 
time. Like Harvard, like Cambridge. 
She gathered her sweater around 
her. It was cold. John was right. 
Yes, Cambridge was old, but 
wasn’t it something of a bore? 
Weren’t most old things boring? 
And this included people, places, 
events. There was something unfathomably boring about the 
past. And, so far, Cambridge hadn’t impressed her. At least in 


She walked along Massachusetts — 











t for me,” Sarah said. ‘‘I hate anything serious.” orneea Wenn Detroit she had been something of a celebrity. In Cambridge 
touched Sarah’s face. ‘Don’t fall asleep,’ he said. a sHock she was simply another girl. 

e. Read to me.” THAT re) ae For an instant she had the feeling she was on the wrong 
e looked at her watch. “I think it’s time for beddy-bye, ae WIDES block. Was she going in the right direction? She looked up at 
ou, angel punim? And don’t struggle, just go quietly,” BAND WATCHES the street sign. Everything was in order.. It was Massachusetts 
d sternly, “‘and when you’re all tucked in I’ll read an- JUST LIKE Avenue in freshly painted letters. Possibly she had been going 


mned sickening story.” THEY FAKES? the wrong way for some time. Such thoughts had occurred to 








IK,” he said to her surprise. She wouldn’t have to bind 
ag him, after all. What a relief! 

he tucked him under the sheet and began to read from 
» Mice Who Moved to the Moon. On the third page his eyes 
ed into a sleep of toys, animals, and girls who promised 
cream and then forgot. 

Could this little monster grow up and be someone? she thought 
he switched off the lamp. 






“You've been strange for two weeks, ever since you arrived,” 
in said. He was sitting at the typewriter, working. 

“I know. I’m bored ”’ 

“Tm busy, Sarah. Go to The Café. Find a job. I’ve got work 
do. I told you, I warned you, but you didn’t listen. You 
ught it would be one continuous party.” 

“T thought it would be better than it is.” She tore open 
ny’s letter. 

“What does Jenny say?” he said. 

don’t know, haven’t read it yet,” Sarah said. She sat down 
roken chair. “I wish this lousy light was better,” she said. 








her before, particularly in the mornings when she awoke and 
found John’s face next to hers. What did it mean? Here was 


. this male lying next to her. It was all so intimate; yet it wasn’t. 


First, his face was there and then his body and then his soul. 
Did she have everything mixed up? Maybe the soul should 
come first? 

Sarah shivered and stopped to catch her reflection in the 
window of what seemed to be a pawnshop. Standing close to 
the window, she thought she saw someone inside smiling shyly 
at her. Who could it be? She swung open the door and went in. 
A man with white hair and a red beard was sleeping at a desk. 

“These are gorgeous coats,’’ she said to the old man. “I dig 
them.” She pulled an old Chesterfield off the rack and put it 
on. ‘‘Where’s the bloody mirror?” she said. 

“Over there, I think,”’ a voice said. A young man stepped 
out from between the racks and stood before her, smiling shyly. 

‘Venus rising from the sea,’”’ Sarah said. He was extremely 
handsome, with a broad, high-cheekboned face, dark hair, 
fantastic violet eyes and a slightly long, deliciously fine nose. 
He was tall and lean. She stared at him. 
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“Ohhh,” she gasped. ‘Mr. Wasp, Aesthete, Adonis.” 

“I beg your pardon?” he said, turning his large, unhappy 
violet eyes away. 

“Nothing,” she said. ‘‘Do you dig this coat?” 

“It’s splendid,” he said. ‘“You should have it.” 

“Yeah,” she said, ‘but I don’t have any money to buy it.” 

“T’ll buy it,” he said. Quickly, he reached into his back 
pocket and pulled out a five-dollar bill. “I'll buy it for you. 
You must have it. You look splendid.” 

Sarah scrutinized him. He certainly didn’t look rich. He was 
wearing faded jeans and a torn sweater. 

“T’m Sarah Green,”’ she said. Was she making a total fool of 
herself? She stuck out her hand, and he gently held it. He was 
fascinating, and was he rich, too? 

“Bobby Trees,’ he said sadly. ‘““Bobby Trees.’’ He stood 
uncomfortably before her, but for a moment something lifted 
in his violet eyes. A flicker of happiness passed over them. 

“Father,” Bobby said to the old man, “‘we’ll buy this coat. 
The young lady will wear it, thank you.”’ 

The old man took the money, stuffed it into a drawer and put 
his head back on the desk. 

“It’s terribly nice of you,” Sarah said in awe. 

He held the door open for her, helping her out. ““Where are 
you going?’’ he said shyly. 

“T’m drifting over to The Café to try to find a job,” she said, 
wondering if it were possible to have two affairs at one time. 

“Do you know Patsy?” he said. ‘“The girl who runs it?” 

*“‘No,”’ she said. She slipped her arm through his. The sudden 
contact made him jerk his arm back. The poor dear seemed to 
be rather afraid. 

“We'll go together,” Bobby said. ““That’s where I was go- 
ing anyway.” 

“But not for a job.” 

“Oh yes,” he said. ‘‘I’d like to be a dishwasher.” 

“Tmagine,” Sarah said enthusiastically, thinking of the last 
stick of pot Jenny had given her. It did seem correct that she 
should share this last joint with her newfound friend. ~ 

“Hey,” she said, ‘do you want to turn on?” 

Bobby looked at her, his face breaking into a happy grin. 
“Splendid,” he said. ‘‘Right on the street ?” 

“Yeah,” Sarah said, and lit the joint. ‘I’ve been saving this 
stuff for a couple weeks. There’s nothing like the present 
moment to make things happen, man existentialist.” 

Bobby took the cigarette and inhaled deeply. She watched 
him closely. He knew all about it. What incredible luck! 

“We used hash in Paris. I lived there for a year. Do you 
know hash?” he said. 

“Just vaguely,’”’ Sarah said, not wanting to appear naive. 

Silently, they resumed their walk, handing the cigarette 
back and forth until it disappeared into a tiny ash. Sarah 
couldn’t remember feeling so sweet, so absolutely sweet. What 
was happening? 

Bobby touched her hair. ““You would come to my shoulder 
if I held you in my arms,” he said. 

“Why don’t you?” she said, tugging on his arm. 

“T don’t know,” he said. “I don’t get along with women.” 

“Try,” she said encouragingly, “‘you could try.” 

He stopped, and pulled her toward him. She nestled against 
him and put her face up to be kissed. Hesitantly, he placed his 
mouth on hers. He might be a bit slow, a trifle unsure. Is that 
what’s worrying him? She could help him. She put her arms 
around his back and grasped him to her as firmly as she could 
with such a thick Chesterfield between them. ~ 


lowly they parted. Sarah reached 
for her purse, which had fallen to the pavement. 

“Have you tried LSD?” she said, trying to sound like a 
mature woman. She had been told that when you took LSD 
with another person, you would instantly, irretrievably, fall in 
love. She took his hand. ‘‘We’ll try LSD together,” she said 
wisely. He could be a veritable dream come true. And wasn’t 
this what she wanted? He was clever and he spoke French and 
he was rich. And what difference did fidelity make? Mentally 
she had moved out of John’s apartment some time ago. 

“We'll see if we love each other,” she said. ‘It could happen.”’ 


Sarah hurriedly yanked her purple turtleneck sweater over 
her tousled hair and got down on her hands and knees to look for 
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a hairbrush. She had spent an hour painting i 
drawing tiny silver dots on her eyelids. 
“What are you doing?” John said, walking into tl 
a sour, disapproving look on his face. 
She turned her head coolly. Since she didn’t inten 
home until very late, when surely he would be in a f 
would seem best to avoid any quarreling at present. 
“T wonder if I should wear my purple tights,” she whis; 
as if they were conspirators, ‘‘or it is too much?” 7 
“Where do you think you’re going?” John groaned, ' 
bar mitzvah?” 
“Very funny,” she said, “very droll.’’ She began sez 
through the top drawer of the dresser. It might be sma shi 
be entirely garbed in purple. Of course, she had no inten nti 
telling John that she and Bobby Trees were schpatzie 
midnight to a party on Beacon Hill. 
“T’m going to work at The Café, that’s-all,” she li id, 
funny way John was beginning to remind her of Mr. | 
“Well, should I meet you after work?” 
“No,” Sarah said, her lips freezing into falseness. “} 
It won’t be necessary. I’ll be-home late.’ 2 
John shrugged. ‘‘Good. I’ve got mountains of work te 
He rubbed his temples. He was tired. “I think I’m g 
mono,” he said, flopping down on the bed. ‘ 
“No,” Sarah said, stamping her foot. ““You can’t get sick 
If she had to take care of him, when would she see Bob F 


T party had already 


when Bobby and Sarah arrived. Bizarre and far-out 
floated through the Beacon Hill apartment in various, 
stages of decay. 

“T hope the police don’t come,” Carl Corsica whispere 
had hidden in a closet for an hour, protecting a cache of 
Carl was Bobby’s suitemate at Elliott House. ¥ 

“How much?” Bobby said. 

Carl looked doubtful, “Five dollars?” 

A number of people were gathered in front of a re 
fireplace, throwing glasses into the flames. The crack and ct 
could be heard throughout the apartment. 

“Let’s have a lot of drinks first,’’ Bobby said, giving 
sugar cubes to Sarah for safekeeping. “We'll have nis. 
We have the whole night, haven’t we? Aneternity.” 

They shut the closet door on Carl. “I'll get the dri 
Bobby said, leading Sarah to a couch where a chick with 
straight, white-blond hair was sitting alone, laughing to her 

“Bananasville!’’ Sarah said, moving to the edge o 
couch. She would like to.be in a fairly flexible position, 
the chick decided to blow her mind she wouldn’t be in th e | 
of destruction. The blond girl seemed to be having some 
of uproarious time all by her lonesome. She was pretty, 
In fact there were too many pretty chicks at the party, 
dressed in the latest Anti-Mod. The kook was garbed 1 
super, gorgeous, bright-pink Angora sweater and a moutl 
match. And still she was laughing to herself. 

“A full kink, ” Sarah said out loud. 

“I’m sorry,” Bobby said, putting the glasses down on 
coffee table. ‘Scotch, OK? ” he said. He looked at the DI 
girl and nodded hello. She slowly got off the couch as if 
dream and moved toward the bathroom, which was overfloy 
with people. 4 

Sarah had seen better freakouts at Wayne Universit 
parties. At least they always had a steel band and dancers f ror 
Jamaica. This was just a self-conscious anti-scene as far 2 
was concerned. 

A sharp scream came from the bathroom, and in a mo mi i 
the 20-odd people inside parted to allow the girl in the A 
sweater to rush forth, brandishing scissors. ‘“She’s going 
us,” Sarah said, jumping up on the couch. The girl stood lat 
ing near the fireplace. When enough people were watching, 
began to thwack away at her super-fine, white-blond hair, leav 
ing. long strands spread out across the carpet. 

“Maybe we should collect it and make a wig,” Sarah sz 
“Don’t bother,”’ someone said. “It’s just Goody Rockefell le 
She always behaves like this. Just ignore her.” 

““Ooooo00h,”” Goody screamed with laughter. “Ooo0000n 
wonderful! Now I can go back to Bennington reborn.” q 

Sarah swigged down the rest of the Scotch and stampee 
ward the kitchen to find another drink. The kitchen was $e 


a 





































wa 
5 


» 


~add 


itting on the ironing board, quite naked, un- 
es Davis record. Carl Corsica was passing out 
d a girl with owl eyes painted all over her face 
bull terrier to kiss her. There was nothing to drink. 
ll,” Sarah muttered, and turned around to find Bobby. 
no reason to have such a dull party. Surely there were 
ne interesting types around Beacon Hill? Bobby was stand- 
ninear the door, holding her Chesterfield in one hand and his 
ra pumps in the other. A look of acute distress was on his face. 
‘Hurry up,” he called. “The police are coming. I saw them 
ov ing up outside.”’ 
F ey fuzz?’’ Sarah said. ‘“‘What should we do with the LSD?” 
I don’t know,” Bobby said, confused. “‘Throw it away?” 
No,” she said, ‘‘we can’t, it’s a sacrilege.”’ 
_}Let’s go,” he said, flinging open the door. “We can go to 
a) Pll be chucked out of school and disinherited and you’ll y 
HE CHICK 


cya. 



































109 a juvenile home or wherever they put seventeen-year-olds.”’ 
No,” Sarah said, standing firm, “‘let’s take it.’’ She reached 
n) her green bookbag, and drew out the sugar cubes. TO HERSELF. 


hcube into her mouth and gagged it down. “Take yours,” iad . 
h urged. SHE BEGAN 
‘or an instant he stared fearfully at her. Then he put the Abe Ae ce 
vz into his mouth. “Let’s go,” he said and pushed her ahead BLOND HAIR. 
card the dim back stairs. 

‘Oh Bobby,” she said excit- 
cr. “I can feel it taking effect, 
lady 


3obby switched on the light 
f gianced around. Nothing 
) ed familiar, yet he knew he 


| through his body, flood- 

) his brain with all kinds of 

« thoughts. 

I could dance, I.could sing, I 

iid do anything;’’ Sarah said, 
I’m scared.”’ She looked at a 

ure of an apple hanging on 


wall. “I’m scared,” she said. 
feel so warm.” She dropped 
/Chesterfield to the floor. 
obby focused his eyes on her 
h. She hada delicious mouth. 
ould eat her mouth. It was a 
y mouth, made of pepper- 
kisses. He sat down next to 
n top of the coat and kissed 
ip of her ear. “I love you,” 
said. He had never told a wo- 
a he loved her. He had never 
m in his room with such a 
utiful girl. In fact, he had 
er been in his room with a girl. 
“That whichcanneverbe, is,” Sarah said profoundly. It wasn’t 
ty day that she had such a mystical experience. She must 
Or every occult, spiritual and ineffable moment. She must 
lember it all so that she could give Jenny and Moses a 
ailed account. Perhaps Jenny had done it ? If not, Sarah could 
n her on to the wonderful LSD. 
Bobby wrapped his arms around her and squeezed her. Her 
© seemed to be very far away, the eyes greenly luminous like 
S beneath a mask. Sarah stretched her neck around. ‘“‘What 
hat ghastly smell? I’m having an olfactory hallucination,” 
Said in a frightened voice. “It smells like my mother’s 
‘igerator.”’ 
“It’s roast lamb and sweet potato,’”’ Bobby said, remembering 
had stashed food away for Carl. He lifted her into his arms 
il carried her to the bed. Could such a marvelous thing happen 
him? And why hadn’t he ever crusaded for LSD? When he 
i the opportunity he would write to the president of Harvard. 
could even write to the President. He kicked the books off 
bed and placed her in the exact center. 
Sarah closed her eyes. It was all so fantastic! No longer did 
‘know where she was. A trance had fallen upon her. Time and 
ce had ceased to exist. She was Sarah, the great, wonderful, 
erior Queen of the Cosmos. 
Bobby kissed her neck. “‘I love you,” he said. 


WAS LAUGHING 


'|'Swallow it,” she said. “It’s all right, Bobby.”’ She popped WHEN eee do such a disgusting thing? You were watching, you were 



























“Where are we?” she whispered. 

‘In Elliott House,” a high-pitched, hysterical voice promptly 
replied. Sarah looked at Bobby. ‘“‘What?” 

“I didn’t say anything,” he said, puzzled. “It must be the 
acid. Try to relax. This is the real drug experience. The real trips3 

“‘Heh, heh, heh,” the voice said. 

“I’m frightened,”’ Sarah said. ‘Hold me, Bobby.” 

“It’s the acid,” Bobby said. “Go with it, don’t be afraid.” 

“Heh, heh, heh,” the voice said, beginning to giggle. 

“We're hallucinating,” Sarah said, grabbing Bobby. 

“Lie quietly,” Bobby said. “It will leave shortly. The books 
say not to fight it.” 

“I feel someone is watching,” she said, her voice trembling. 
“T could swear I see the idiot eyes of Carl over there.” 

“Where?” Bobby said, sitting up and looking at the door. 

Carl Corsica was standing in the doorway, a large grin 
slopped over his mongoloid face. Bobby leaped off the bed 
and ran across the room, grabbing Carl by the throat. 
“Have you gone mad?” he said furiously. “How could you 


watching, you low breed.” 

Sarah ran across the room and beat her fists on Bobby’s back. 
“Don’t kill him,” she said. Bobby paid no attention. She put her 
arms around Bobby’s waist and tickled him. Slowly his fingers 

came away from Carl’s surprised 
throat. 
“It wasn’t even LSD I sold 
you,” Carl said hysterically, pant- 
ing hard. “It wasn’t the stuff. I 
sold you sugar cubes.” He laughed 
hysterically. “Just plain sugar.” 

Sarah and Bobby stared 
helplessly at each other. There 

was a noise in the corridor. 
“Get your coat on,’ Bobby 
said to Sarah, “quickly.” 
They would have to make a 
run for it. If she were caught in 
his room, it would mean expul- 
sion. In three seconds Sarah had 
pulled her Chesterfield on, and 
picked up her green bookbag. 
At the other end of the hall she 
could see a tall, plump man with 
spectacles and a look of authority 
coming toward her. ; 
“Let’s split,” she said, won- 
dering why she was so constantly 
on the run. Was this what life 
was all about? 
“No!” Bobby screamed after 
her. “‘No, it’s Mr. Raven, the 
tutor; no, no, this way.” 
She halted directly under Mr. 
-  Raven’s nose. Behind his specta- 
cles his eyes glinted coldly, ‘‘So,’’ Mr. Raven said in a voice of 
pompous authority. 


John was asleep, one pale hand thrown over his face, when 
she returned to the apartment. Outside, the first feeble rays of 
the sun appeared, promising another dreary drag of a day. For 
the first time in her life Sarah wished she were at home with 
Mr. and Mrs. Green. She groaned at the thought of what had 
just happened. It seemed that Mr. Raven had let her off the 
hook. Was it possible? Stiff with rage, he had delivered a stern 
lecture about not darkening Elliott House again. But then he 
let her go. She ran quickly to the street, the tears staining her 
face, and looked over her shoulder to make sure he wasn’t fol- 
lowing her. He was simply standing silently, holding Bobby by 
the back pocket of his jeans. 

Would Mr. Raven take pity on Bobby as well? Perhaps he 
wouldn’t want poor Bobby to be kicked out of school? She 
rapped her knuckles on the bathroom sink until they hurt. She, 
too, could take pity on Bobby. Wasn’t she the one who had 
caused all the trouble? 

“Dear God,” she said, grasping the edge of the sink and 
kneeling on the bathroom floor. ‘‘Dear God, why am I so messed 
up?’’ She lifted her eyes to the ceiling and waited for an answer, 
There was only the dripping of the faucet. 
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She heard John moaning in the other room and went to see 
what was happening. 

“It’s morning, isn’t it,”” John said, blearily trying to 2. 
open his eyes. ‘“‘Were you praying? I heard you.” 

“No,” she said, “I’ve never prayed in my life.’’ 

“What time is it?” John said. 

“I don’t know,’ Sarah said, stalling 
for time. Maybe he might think it was 
still night. 

“Don’t lie to me,” he said. ‘What 
time is it?” 

“It’s almost seven,’’ Sarah said. 

“Well,” he said, “‘you have two days 
to pack your belongings and get out.” 

“What do you mean?” she said. 

“I borrowed money, and I’ve got a 
ticket to Detroit for you. You’ll have to 
leave. I’m sorry. The freak show is over.” 

“You're throwing me out?” Sarah 
said incredulously. 

John pushed his hair out of his eyes 
and looked at her. She looked terribly 
forlorn. But he wouldn’t give in. He had 
given in enough. 

“I’m not going to Detroit,” she said. 
“T’ll go to New York, but not Detroit. 
I don’t like it in Detroit.” 

“You better go home to your parents,”’ 
John said. 

“No,” Sarah said stubbornly, ‘“‘but 
maybe they’ll come here and give you 
hell for ruining me.” 

John jumped out of bed and ran to 
her and grabbed her arm. “‘Where were 
you tonight ?’’ he said. ‘“‘Where?”’ 

“Stop,” she said, ‘‘it’s bad enough. 
Everything is bad enough.”’’ 

He suddenly slapped her across the 
face. ““You’re a bitch,” he said with tears 
in his eyes, ‘‘a real bitch.” 

“T don’t care,”’ Sarah said, watching the tears course down “ 
his cheeks. “I don’t care.’”’ She put up a hand to feel where he 
had slapped her. It burned. No one had ever slapped her across 
the face, not ever in her life. “I don’t care.’ 

“You don’t, do you?” John said, releasing her and standing € ea SAID. 
awkwardly in front of her. She really didn’t care. He was right SHE FELT SHY 
when he wrote to Tilly and told her his enga*°met was over. Se eee 
He was right, but, somehow, he felt absolutcly miseraole about it. 5 FINAL 

SO UTTERLY, 

“I’ve got everything, I think,’ Sarah said. She had felt a UTTERLY 
lump in her throat since early that morning. It simply wouldn’t 
disappear. “‘Departures are a drag,”’ she said. 

“Yes,” Patsy said, ‘‘separation anxiety.” She had come over 
from The Café to help Sarah pack. “‘It’s too bad about Bobby,”’ 
she said. “I mean, he had a good academic future ahead of him.”’ 

“His future hasn’t begun,’’ Sarah said, feeling guilty and 
wondering why every stupid thing in the world happened to her. 

It was she alone who was responsible for his expulsion. The 
dummy, Mr. Rayen, had finked out and pressed for his with- 
drawal. In fact, Mr. Raven had made a terrible scene about it. 

“Are you ready?” Patsy said. 

“Yeah,” she said. It wasn’t too late to go around to The 
Café and say a quick good-bye to Bobby. Perhaps she ought 
to unpack her yellow suede boots. Bobby thought they were 
pretty, and he might as well see her the last time in something 
he admired. 

She pulled on her boots and laced them up her leg. The lump 
in her throat was hardening. And wasn’t it stupid! 

“Don’t cry,” Patsy said, bringing a cup of coffee into the 
room. “Don’t cry, it’s unattractive.” 

Sarah tied the knot on her boot. “I’m not crying,” she said, 

sniffing back the tears. Patsy was right. It was corny to cry. She 
was turning into some kind of provincial cornball. Someone 
might think she came from the Midwest if she wasn’t careful. 
And wasn’t it an utter stupidity to cry over a boy? Probably 
New York was bursting with cats just like Bobby Trees. In her 
career as an opera singer, or a great dancer, she would find an 
exact replica of Bobby Trees, maybe hundreds of replicas. 

It might be better to study pop singing than to barge right 
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BORING! 


into the opera field. Of course, if she s' 
and Moses, she could take her time 
wouldn’t have to spend her money on rent 
so she would have a chance to decide wh 
¥ wanted to do, what she wanted to be. 
“T think I’ll put Jenny’s present in the suitca 









































said, taking the Kama Sutra out of the green bool 
“The Kama Sutra?” Patsy said. ‘Is it good?” 
They carried the suitcase dowr 
_ Stairway and into the front yard, © 
it’s lovely,’”’ Sarah said, smelling th 2. 
“It reminds me of the Midwest. I n 
Midwest—when we burned the leaves | 
the autumn.” lf 
of the car, and Patsy climbed i 
driver’s seat. “I can’t stand it,” | 


“T think so,” Sarah said. “It’s a kind of a gas. ” es 
door an old lady was burning leaves 
that’s the only thing I liked about ti) 

She heaved the suitcase into the 
said. “It’s too sad. I'm a 


“Control yourself,” Patsy said. f 
“I can’t stand it,’’ Sarah said. 
very old, like the woman in the yz 
Patsy pulled up in front of 
**T’ll wait in the car,”’ she said. 
ahead and say good-bye.” 
The Café was brilliant wi 
when she walked in. There we 
standing with his back to the ¢ 
came to say good-bye,” Sarah sa 
ing shy for the first time in her 
was all so painful. It would 
so much easier to write a note s 
farewell. ae 
“T’ll miss you,” Bobby said, hi 
finely sculptured nose quivering 
miss you.’ 
Sarah pushed one yellow suede boot in front of her : 
certain he would see it. ‘‘Patsy’s in the car,” she said, “an 
great, slobbering hurry. But I wanted to tell you I’m very y § 
about everything, about that night, about you’re being expell 
“Yes,”’ Bobby said, ‘“‘well, it wasn’t all your doing, wa 
mean I had something to do with it.” a 
“Well, I’m sorry,” Sarah said. “I’m sorry about Mr. R 
the toad sadist, about the entire happening.’’ She looke 
his beautiful, aristocratic hands. Never, never would t 
touch her again. It was all so irrevocable, so final, so utté 
utterly boring. * 
“T could go with you,’ ’ Bobby suggested quietly. a 
“T better go now,’ ’ Sarah said. “‘She’s in a great rush.” 
“T could go with you,” he said, picking up his raincoa af € 
got money.” He patted his wallet. “Dad may cut off a 
the money, but not all of it. It’s in trust, you know. Wes 
Saxons put our money in trust.” 
Sarah was not listening. “You could come and visi 
time, maybe,”’ she said, edging toward the door. 4 
In 30 minutes she would be on the plane and headed to 
New York, and this uncivilized, silly business of saying : 
bye would be over. 5 
‘“‘Are you crying?” he said, touching her hand. q 
“‘No,’’ she said. The lump in her throat was so big it fel 
if it might jump out of her mouth. A 
Bobby began switching off the lights. “I’m going with 
don’t you understand ?”’ he said. “Really, I don’t need any! t! 
but this raincoat and my socks.”’ 
“I’m going now,”’ Sarah said tonelessly. 
“Did you hear?” he insisted, holding her arm. “I’m 
with you to New York. Me. You. Us.” 
Sarah stared disbelievingly into his violet eyes. “Y 
going with me?” she said. ““But I’m telling you good-bye.” ~ 
“New York will disappoint you,” he said, bending dowm 
fasten the lace on her left boot. He straightened up. “ 
Mecca. You won’t find it a dream.” 
Sarah stood silently in front of him. “Yeah.” She paus 
“You’re going with me. I think I understand.’”’ She pushed 
thick, black hair over one shoulder and laughed. “Oh shee 
“maybe I’ll keep the Kama Sutra for us.’ a: 


ae 











Swap them for smoother, 
softer, more youthful-look- 
ing hands. Give them up 
for Dermassage. 

You see, Dermassage 
is America’s largest-selling 
medicated hand lotion 
because it’s good medica- 
tion, pure and white. 

The rich, creamy, emol- 
lient healing agents and 
moisturizers get down into the pores of rough, 
dry hands... soothing, smoothing, helping to 
heal hands that have gone to pot. 










Over half the nation’s hospi- 
tals have bought and used 
for years. 

Our advice: Put the lid on 
pot-marked hands. 


Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 


See "The Flying Nun”, premiering Thursday, 
September 7; 8-8:30 PM, N.Y.T., ABC-TV. 


TOO BAD, SO SAD 
continued from page 89 


At his touch, happiness swept back 
over her in one joyous rush. ‘‘What’s it 
like? Is it like heaven?” 

Liz looked at David. “I thought so,” 
she said. 

He rose. “I'll start 
cooler.” 

Julia raced to her room for her purse. 
“The Wild Boy,” she said aloud. ‘‘The 
Wi-ld Boy.” They were going there and 
it wasn’t even Saturday or Sunday. It 
was only Wednesday, and her father was 
staying home from the office just to go 
on a picnic. Something tugged at her 
memory then, something she was sure 
she wasn’t supposed to remember or 
didn’t want to remember, and she 


packing the 


_ frowned, her great blue eyes dark with 


anxiety. 
“Let’s go, picnic girl,’ Liz called. 
The shadow was gone, and the natural 
light that radiates the world of children 
shone in her as she skipped out to the 
car. 


When they had been driving an hour, 
she said, ‘How much farther is it?” 

“T was waiting for that,’ David said. 
“We'll be there in thirty minutes.” 

Lolling on the back seat, she hummed 
little songs to herself, and when she 
couldn’t think of any more, she opened 
her purse, which contained two pieces of 
bubble gum, one of her mother’s used 
lipsticks, a brooch she had found (with- 
out a clasp) and 98 cents. “I’ve got 


nearly a dollar, if you need it,” she an- 
nounced. 
““Moneybags in person,’ David said. 


“You turn here,” Liz said. 

David threw her a look. 

“T thought maybe you’d forgotten,” 
she said. 

He grinned tightly. “I have an idea 
you're not going to let me forget any- 
thing today, are you?” 

“Not a thing,” she said. 

Julia popped up to lean over the seat 
between them. ‘‘Are we playing a 
game?” 


“Hey,” David said, “this js 

Julia stared. They were driyi 
a dirt road, dry gold in the suray) 
and laced with shadows from t 
ets of trees on either side. Above 
yond were mountains reaching |}y f 
Julia had been in places like thid a.” 
but they had not been so spd). 9 
course. Overcome, she said, “ 
called the Wild Boy?” 

“Legend has it that, probabl 
dred years ago, a little boy wan 
here all by himself,’ David repli 
never came out, and the mounts), 
ple said they saw him now andt 
every time they called to him, h 
run away. He had become wild, 

“Were you born here?” 

“Yes,” Liz said. 

“Oh, for Pete’s sake,” David 
turned his head sideways, spe 
Julia. “Mommy and I used to ¢o 
a lot, honey, a long time ago.” 

The bottomless thirst of the y | | 
learn, to know, had to be qui} 
“And then what?” 

“That’s a good question,” Liz 

“We got married,” David sait) 
after a while you were born, a 
Mommy was busy with you, and\} 
lot more to do at the office and 4) 
up in things ——” 

“Did you ever,” Liz said. 
“Your round,” David said. H 
off the road and stopped the ¢ iq, 
cleared spot under a little copse 
birch. ‘‘Last one out’s a spasm 
spiration with closure of the glot 

said. 

Julia fumbled excitedly with t 
handle. “‘What’s that?” 

““A hiccup.” 

She tumbled out, laughin 
turned. Liz was standing on thi 
side of the car, but David was st 
way in. Julia leveled a finger 
“Hiccup,” she said. 

He threw a rolled-up car bla 
her. ‘Take that, champ.” 

Liz walked around the ear. It 
of those transparently hot Jun¢) 
but her arms were straight do 
sides, and her hands were dug 





“She has the same headset as ours, 
but I can’t seem to make contact!’ 














































e pockets of her Bermudas, as if she 
re warding off a chill. Looking straight 
to David’s face, she said, “‘If you ever 
ing her here, I’ll put a curse on you 
th forever.” 

He turned his back on her and opened 


Liz watched him for a moment, 
en looked down to see the child 
ing at her. Her face broke into a 
ift grin. “Bread,” she said. 

“Peanut butter,” Julia 
id. 

“Smarty.” 

Carrying the grill and 
e cooler, David led 
em along a path 
ched faintly in the 
rth. Julia followed, 
patient, at his heels. 
hen are we going to 
t where we’re going?”’ 
1e said. 

“We're practically 
jere, sweetheart.” 

71 
.he path ended in a 

tle glen, lovely and 

‘een. From somewhere 

jere came a muted 

yar, and Julia said, 
What's that?” 

“Tt’s a waterfall spill- 

g into a pool,’”’ David 
id.“ Greatswimming.” 

| “But I don’t have my 

it!” 

“T brought it, dar- 

g,” Liz said. 

David put his bur- 

ns down beside an old 

ill. “How about that! 

’s still standing.” 

“That’s because a lot 

ore than just bricks 

nt into it,’ Liz said. 

e turned to Julia. 
addy and I built this 
ill—how long ago, 
avid?” Her face was 
ileless. 

Evenly, he said, ‘““Ten 

rs, more or less.” 

“T want to go swim- 
sing,’ Julia said. 

“Well, jump into your 

uit behind some tree 

hile I start the fire,”’ f 
avid said. 

“Right!’’ She raced 
to the woods, pausing 
a clump of laurel, 
bulous with ivory 
‘ooms. Julia touched 
ne, awed, and let it go. 
7hen she had her swim- 
ut on, she gazed at the 
fe cathedral of the 
wrest around her and 
jen, shivering with her 
wn bravery, she wan- 
ered through it, the nimble sponge of 
er mind absorbing everything—the 
1ytrh of bark, the sea of flowers and 
ams, a tiny, water-filled hollow. Julia 
nelt beside it, seeing herself mirrored 
1 that still shine. She made faces, 
huckling, until a movement opposite 
aade her look up to see a small water 
nake watching her. She scrambled to 
er feet, staring, while the cold thrills of 
ight and rejection swept her. The 
nake’s head was arched and its tongue 
vas darting in and out. Suddenly it 
mreathed into the water like a living 
Tay pencil, and Julia turned and 
treaked away, filled with something 











that preceded the snake, a terror that 
since yesterday had brought tears to the 
surface more than once, but would not 
let them fall. 

David saw her running toward him 
and he spread his arms wide, enclosing 
her. 

“OK,” he said. “You saw a bear.” 

She leaned fiercely against him, her 
throat aching. 

He pulled his chin in, looking down 
at her. ‘‘No bear?” 





that shoots sparks. I’ll bet that’s what 
you saw, Julia—right?”’ 

She dimpled slowly, letting him have 
the coy and beautiful blast of her eyes 
before she lowered them. “‘Maybe,”’ she 
said. 

Liz came walking over, carrying a big 
towel and a rubber whale. ‘‘“SSwimming, 
anyone?”’ 

“Miss America here seems suitably 
attired for it,’’ David said, and led them 
down another path, while the rush of the 
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She shook her head. 

““A rhinoceros maybe?” 

She stared up at him. 

“What did you see, baby?” 

“T don’t know,” she whispered. 

His eyes searched hers. ‘‘Well, I do. 
You met up with a muskadine, that’s 
what.” 

An arrow of curiosity pricked her 
dread. 

“A what?” 

‘“‘A muskadine. That’s a real kicky 
character, with the body of a fox and big 
antlers growing out of its head. And one 
red eye and one green eye that flash on 
and off, like neon lights. And a mouth 


even caked-on mud washes clean with 
soap and water. The color won’t fade or 
rub off. CoRFAM also breathes to let foot 
moisture out and help keep 
feet comfortable. peu! 


Better Things for Better Living...through Chemistry 








waterfall grew louder. Then it was there 
before them, like thick silver floss in the 
sunlight, with the tranquil pool beneath, 
catching the diamonds of spray. 

“Wow!” Julia shouted. 

She darted away from them. Liz threw 
the rubber whale into the water after her 
and sat down on a flat rock a little dis- 
tance from David. 

“The days we swam here,” she said. 
“The nights of just listening to wind 
through the trees.” 

He smoked, watching the child in the 
water. 

“The night we fell in love here,”’ 
said. “Eleven P.M. the eleventh of July, 


she 


with our initials cut into an oak tree to 
honor that deathless moment. Two sets 
of initials, but only one heart.”’ 

“Keep it up,’ David said. ‘“‘You were 
the one who wanted to come back to- 
day 

“Sorry about that. May I ask you 
something for the millionth time?” 

“Wave to Julia. She’s showing off for 
us.”’ David raised his arms and clasped 
his hands in the victory sign. 

“How did you happen to fall enough 
in love with Kathryn to 
ask me for a divorce? 
Because she’s a Welles- 
ley brain? Because she 
has a face? Because she 
did, as you used to tell 
me in the days before I 
suspected anything, such 
a spectacular job of re- 
search on the project 
for you?” She watched 
his closed face for a mo- 
ment, then she said, 
“OK, David. I’ve made 
all my pitches, done all 
my rationalizing, and 
everything has boom- 
eranged. The scenes are 
over. I stand whipped. 
Beaten. Clobbered.’’ 
Her face seemed gray 
beneath its tan as she 
said dispassionately, 
“Youll be driving all 
night, if you’re going 
straight to Boston.” 

“And more. I’m stop- 
ping there just long 
enough to pick Kathryn 
up, then we’re going on 
to her sister’s summer 
place at Wellfleet.”’ 

“And you 'llstay there 
until I get back from 
Mexico.” 

“Unless I get called 
in to the office, which 
isn’t likely.”’ 


ONG est the soft thun- 
der of the waterfall, 
Julia’s reedy little voice 
came indistinctly, and 
Liz waved to her. “Oh, 
to be eight instead of 
thirty,” she said. “To 
have no wounds to lick, 
no heart to mend, no 
tears to weep.” 

“That’s why I wanted 
this fun day for her, 
why I'll leave tonight 
after she’s asleep. She 
might wonder some to- 
morrow—in fact, I al- 
most thought she heard 
us discussing things yes- 
terday, then decided I 
was wrong—but by 
night she'll have snapped 
back. And afterward I’ll be seeing her 
every other Sunday.’’ He stood up and 
walked to the water’s edge, and became 
an instant audience for Julia’s splen- 
didly beefed-up talents in aquatics, 
while Liz hugged herself inside her thin 
shirt and shivered in the sun. 

After a while she, too, rose and walked 
to the water, holding the towel spread 
out. ““How about a change of pace for a 
while,’ she said. ‘‘Like charcoaled 
chicken.” 

Obedient, Julia came out of the pool, 
startlingly small in her swimsuit, her 
slicked-down hair clinging to her face. 


David wrapped the (continued ) 
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TOO BAD, SO SAD continued 


towel around her. ““Now you're a co- 
coon,” he said. 
“And you're a hiccup,” Julia replied. 
He lifted her to his shoulder. ‘‘Har- 
rump, two, three, four,’”’ he chanted, and 
carted her back to where the picnic 
with Julia alternately 


things were, 


laughing and shrieking from her haz- 


ardous perch. 


Liz got food from the cooler, while 
David tended the 
chicken on the grill. 
Julia wandered around 
the glen, seeing every- 


thing. Charmed, she 
watched a spider weave 
its gossamer trap, the 
petals drop from a dying 
flower, moss covering a 
log like an emerald wig, 
the throbbing throat of 
a song sparrow, a thim- 
bleful of rain water in 
an oak leaf, a squirrel 
halfway down a tree. 

“Hello,” Julia said. 

The squirrel stared at 
her, its tail a question 
mark. 

Julia stared back. 
“Tt’s not going to hap- 
pen,’ she whispered. 
“Do you hear me?” 

The squirrel made a 
convulsive half-turn up 
the tree, its tiny feet 
glued miraculously to 
the bark. 

“Tt’s not going to hap- 
pen,” Julia whispered 
again. “‘No-no-no.”’ 

“Chow time!’ David 
called, and she sat down 
and ate with her perfect 
appetite. 

After a few minutes 
she looked at her mother. 
“Aren't you hungry?” 

“Starved,” Liz said, 
and picked up the 
chicken leg on her plate. 

When the meal was 
over, Julia said, ‘“‘Can 
we go for a walk? Then 
it'll be time to swim 
again. Right?” 

“Right,” David said. 
He glanced at Liz. 
“Want to come?” 

She shook her head. 

“T guess it’s Just you 
and me, kiddo,’ David 
said. 


Jutia followed him, 
looking back uncertainly 
at Liz, who was putting 


the picnic things aw 
in slow motion, as if s] 
were lost in thought. 


Something swept the chil | wedged, 


making her want to rush bac | fling 
her arms around her mother a hold 
tight, and be held. But then David’s 
warm hand wa rulfing hers 
cheered, she skipped along beside 
through the woods and up a mountain 
trail. 

Halfway to the top a lookout, 


from which they could see Liz below, 
motionless, hunched-over figure sitting 
by the pool. 

The yearning to be near her mother 
shot through Julia again, and she said, 
“T want to go back.”’ 


‘Really?’ David sounded surprised. 


“Really.”’ She turned and scrambled 
down the trail, heedless of the many 
marvels that had captivated her on the 
way up. 

When she got to the glen, Liz was just 
entering it. Julia embraced her, looking 
up into her face with concern. “‘Are you 
all right, Mommy?” 

Liz raised her brows. ‘‘Shouldn’t I 
be?” 

“Yes. I want you to be. You are, 
aren’t you, Mommy? Mommy mine.” 


Liz flashed a brilliant smile. ‘‘You 
goose.” 

By the time Julia was called in from 
the water again, gentle shadows were 
beginning to drift down. David carried 
things to the car, then came back to 

heck once more the cold embers in the 
rill 


Liz walked out of the glen looking 
straight ahead, but David paused at 
the edge of it for a moment. A single 
shaft of sunlight dappled the foliage 


and then was gone, leaving only a se- 
dove-colored stillness that seemed 
to hold the tokens of unnumbered 


When he turned 


cret 


memories. his back 


on it, there were lines between his eyes. 

Julia rode in the front seat between 
him and Liz, alternately leaning against 
one and the other, singing her nameless 
little melodies while she watched the 
horizons unfold and turn black with 
twilight. 

As they approached a custard stand 
along the highway, David said, *‘Could 
you stand a cone, Jul?” 

“Could I!’ 

He stopped the car. “Liz?” 
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“No.”’ It was the first word she had 
spoken for miles. 

Julia walked to the stand with David, 
clasping his hand firmly. There were 
several people there, among them a little 
boy about Julia’s age. They sized each 
other up with the frank interest of chil- 
dren. Then, as his mother handed him 
a cone, he reached for it too quickly and 
the ice cream fell out, plopping to the 
ground. 

In the wake of his mother’s scolding 
and his own embarrassment, the little 
boy looked over at Julia and said, with 
a great attempt at bravado, ‘“‘Too bad, 
so sad.” 



















































Julia giggled. “Too bad, so gaq 
she repeated. This brand-new expre 
sion delighted her, and she whispered 
several times to herself the rest of t 
way home. 

There was a summer rerun on 
coming up that she insisted had be. 
one of her very favorites, so she w 
allowed to watch it from the snug h 
ven of David’s lap, with his q 
around her and his lips touching 
hair from time to time. 

But when it was ove 
David lifted her, still 
her curled-up positio 
and said, ‘Cork-d 
time, baby.” 

She studied his fac 
ready to bargain for 
few more minutes. 
was loving. It was al 
firm. 

She bowed to the i 
evitable, sighing. ‘ 
suppose so,” she said, 

He carried her to t} 
kitchen, where Liz wa 
Julia kissed her mothe 
“Good night, darling 
Liz said. She patte 
Julia’s cheek. Her ha 
was cold. 


Davia waited by t 
window until Julia ha 
her pajamas on and wa 
in bed. Then he eai i 
over and sat on the edg 
of it, holding her hands 
looking at her as if 
couldn’t see enoug 
After a moment, he said 
“T love you, Julia. Yo! 
must remember that 
And as you grow, yo 
will learn that there ar 
different kinds of Be 
There is the short loy 
and the long love, ant 
even the love that wea 
out. Then there is als 
the forever love. That's 
the kind of love I hav 
for you. Do you unde 
stand?” 

“T understand love, 
she said seriously. 

He hugged her 
“Thank you,” he whis 
pered, and rose. “Goo¢ 
night, daughter. Goo¢ 
night, love.” 

She heard his rapid 
footsteps ebbing, ane 
out of the dark silence 
in the room runners 0 
doubt crept up through 
her and they turned te 
fear. Her heart ham 
mering, she half-raised 
up to call to him, i 


she heard his voice i 
the kitchen. Relieved, she lay back 
Everything was all right. He was there.” 

She thought of the boy at the custard 
stand again, and chuckled drowsily. 
“Too bad, so sad,’”’ she murmured. 

The moon made the rounds of the sky, |" 
shooting apricot beams down through 
the fragrant night, selecting presently 
the Carney house, where it shone on the 
chrome bumper of Liz’s little convertible 
in the carport, scoured out the murky 
gloom of the empty stall next to it, and 
then entered the child’s bedroom where 
she lay asleep, her lovely hair spread 
over the pillow, her face glistening with} 
tears. END 











Lever Brothers’ new Phase III has the mildness that’s missing from deodorant bars and the protection that’s missing from cream bars 


You'd have to bolt a deodorant bar and a 
eam bar together to get the deodorant | 
id cream that’s in one bar of Phase II. 


J 


It's In Your Mind 


By BARBARA SEAMAN 


5; Love Folk-Rock Singers: In 


f swooning, 


) vill see some beautiful 


ay have wondered 


get boyfriends of their own? 


vy can, bu don’t care to, accord- 


Schwartz 
1 Don Merten of the 
Institute of Juvenile 
search. These sociolo- 
gists find that popular 
girls in high schools are 
not having much fun 
dating. They can never 
be sure which boys*really 
care for them, and which 
ones date them for sta- 
tus reasons only. To 
stay popular they must 
feign physical affection 
for boys they do not ad- 
mire. Conversely, they 
must be wary of going 
too far with the boys 
who truly attract them. 
Even a steady relation- 
ship isn’t trustworthy; 
it’s a ‘‘power struggle.” 
As one girl confided, 
“You've just always got 
to make sure that you're 
winning, because, if 
you’re not winning, 
you're losing.”’ 

The girls who flip over 
singers and other enter- 
tainers cannot take the 
exploitative and hostile 
dating system. They 
prefer ‘fan imaginary 
but romantically perfect 
relationship with remote 
figures.” 


Should Policemen Be 
Trusted With Guns? 
It is not by chance that 
many heroic policemen 
are the brothers of crim- 
inals. After all, a good 
police officer is no ordi- 
nary man. He must be 
more suspicious than 
the average person and 
more daring. Yet the 
same qualities that make 
a superb police officer 
can be very dangerous 
if carried to excess. 

Dr. Clifton Rhead, 
University of Illinois, 
and his associates, have 


been helping to screen 


applicants for the Chi- 
cago Police De tment. 
They have had m 
down one out of ndidates on psy- 
chiatric grounds. § f the rejects 
were sim] immature, most were 
actually a The n vho were 
hired often ed the sam atholog- 
ical’ tendenc le reyec put they 
had them under rol. They W 
to use their ( an 
in a constructi 

It is frighten g k that one out 
of three men wh« d to police 
work may be unfi Many 
psychiatrists belie ets 


would be safer if all 
everywhere, could be scr¢ 1 for 


tional disturbance. 


creaming pop- 


Movies Tell a Tale: When you watch 


an exciting movie, your heart and nerv- 
ous system undergo many changes. Cer- 
tain movies have special effects on 
certain kinds of persons. Brando films 
were provocative to people with sup- 





quilizer for a week, they show him the 
same film. At both screenings his sweat- 
ing, breathing, heart activity and pulse 
are carefully recorded. The differences 
from one screening to the next help the 
doctors to weigh the drug’s effectiveness. 


Negro Neighbors: Most of the Negroes 
who buy homes in white suburbs are 
doctors, lawyers, or other professionals 
of good education and income. Their job 
status, as a rule, is a little bit higher 
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**] feel thinner already”’ 


pressed rage, because Brando was so 
frankly mad at the world. Bette Davis, 
on the other hand, was always being tragi- 
cally separated from her loved ones. Some 
of her old movies are a journey into terror 
for people who have separation anxiety. 

Dr. Sheldon Selesnick and his asso- 
ciates at the Cedars-Sinai Medical Cen- 
ter in Los Angeles use laboratory devices 
to measure physiological responses to 


movies. By now they have it down to 


such a science that they use movies to 
help test new tranquilizers. First they 
show a thriller such as Wages of Fear to 
a person who is not on medication. 
Then, after he has been on the tran- 
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than that of their white neighbors. Yet, 
many white families panic when Ne- 
groes move onto their block. They fear 
that their property values will decline, 
and sometimes they make attempts to 
“seare’’ the new neighbors away. A year 
later, they are deeply sorry. They make 
comments like these: 

“Our Negro neighbors are some of the 
nicest people on the block.” 

“Their lawn is immaculate and their 
children play in better clothes than my 
children wear to school.”’ 

When a Negro family moves in, the 
odds are excellent that their neighbors 
will like them. Curiously, though, those 





























































same accepting white families 
main uneasy about other Negr 

This conclusion is based on j 
with 50 white families who h 
neighbors, in a study by the 
Bernard Meer, University of th 


Are We Ready for Sex in Our 
Teen-agers have not yet organi 
sist it, but one camouflaged aj 
current sex education movem 
stamp out premarital sexual 

So says Dr. 


sex educators 
and is not i 
First, Dr. Marti 


teen-agers that 
morality of to 
tity is better t 
new morality 
sexual expressi 
phasizing love 
ity. Second, Dr, 
wonders whethe 
more natural fo 
sters to learn al 
from their fri 
they have alwa 
Third, adults 
answer sex qu 
frankly are few. 
alogues that ta 
in sex aaa 
comical if they 
so sad. When 
boy asked, “H 
the sperm get f 
man to the ovum 
was a stunned 
and then the 
gasped, “‘I thin 
better ask you 
about that ae 
home.” 

Adults, a 
people, are pus 
education, and 
tin thinks it a 
invalid reasons. 
not sure we sh 
talking so much 
we had a clearer 
what to say. 





For Working 
Your husband y 
breadwinner, b 
brings home the 
spread on the 
Who indeed! If} 
a working wife, y 
tribute about on 
of your family’s 
The extra moné 
earn, and the soc} 
tacts you make 
definitely upgra| 
status of your 
Yet the people who measure | 
the sociologists and pollsters, have| 
ignored you. All they look ati 
husband’s occupation, and they 
that it establishes where your 
stands. At last, two sociologists, 
Barth, University of Washingto 
Walter Watson, University of Al 
are urging: cherchez la femme. 
These researchers find that| 
often have higher-status occulj 
than their husbands. For example} 
blue-collar men are married t0| 
collar women—secretaries, nursé 
schoolteachers. In such marriagé 
family leads a white-collar life. 








Want to buy a secret formula cheap? 


k close. Blue granules. Green gran- 
. White granules. All in the same 
Only in Bold, the bold new deter- 
t from Procter & Gamble. 

1all detergent history there’s never 
na secret power formula like 
d’s. A new combination of cleaners, 


whiteners and brighteners. Bold 
doesn’t just get dirt out. Bold gets 
clothes bright. You get whiter whites, 
redder reds, greener greens. Bold 
doesn’t settle for clothes that are just 
clean or just white. New Bold sets a 
new standard. Bright. 

Try Bold. It probably doesn’t cost a 
penny more than what you’re using 


now. Watch your wash go way beyond 
clean. Way beyond white. Watch your 
clothes go all the way to bright. 


Bold gets 
clothes bright. 








Who'd 


Rates lc Rainwear is home-laundered like many 
PV/fgQi orTyict ; : : 
¥ADS de garments, with two major differences: to re- 
tain water repellency, raincoats must be 
Al WV Ca! rinsed thoroughly to remove detergents, 
wanc' Th and s > heat-treatment (dryer-drying or 
¥ WADSWORTH and some heat-treatment (dryer-drying 


pressing) is important to re-establish the 
ular finish. Properly handled, coats can keep 


ver- their rain-protection through as many as 
ne or sudden 10 launderings. 
asy care. Poplin trenchcoats were among the first 


oast fresh beef just for hash? 


Le +r meat loses its juices—and its 

flavor. That’s why Mary Kitchen makes 

this hash from fresh, oven-roasted beef. 

We save all the natural pan juices and 

use them to make Mary Kitchen the 

beefiest roast beef hash you’ll ever taste! 
& “4 


of the washable coats; now there are models 
for every member of the family, including 
sheath, mandarin and A-styles in gay col- 
ors and patterns. There is also a fairly wide 
choice of fabrics, including treated all-cot- 
tons and blends such as polyester-and- 
cotton and modified rayon-and-cotton com- 
binations. 

In every instance, the best buys for shed- 
ding rain are those of closely woven ma- 




































































terials such as broa 
twill as well as th 
poplin. Loose-text 
may look attractive, 
good protection in 
pour. When buying 
look for quality cong 
seams finished so t 
fray (preferably ove 
linings and buttons 
mings that wash wel 
chine washable” lab 
side the coat is a goo 
quality. In additio 
protection, some ne 
pel oily stains, so 
durable-press finish 
ing at best is a mere 
job. Removable lini 
able for some coa 
warmth for colder w 
usually not wash 
should be taken outa 
time. 

Here are the easy | 
laundering: ) 
- Wash before a @ 
heavily soiled; “all 
is hard to remove. | 
e Pretreat soiled a 
lars, cuffs, any co 
spots) with concentr 
tergent solution, rub 
into the fabric with 
brush. 

« Wash with warm 
an all-purpose ‘tal 
the washer loosely so 
move freely in the wai 
to aid cleaning and 
wrinkling. For was 
“durable press” setti 
them. If you have ni 
use normal setting and 
garment to simplifyi 
« Detergents are” 
agents, one reason W 
are effective cleaners. 
gents must be remo 
coat is to shed water; 
rinse waters, and inh 
areas, use water sor 
conditioners in the fi 
e Heat is necessary t 
back rain resistance af 
dering. The easiest t 
is to dry rainwear in 
dryers. Contrary to 
use, rainwear should 
oughly dried, but rem 
soon as tumbling stops 
ments will not get crus 
lying in the machine. 
dryers aren’t availab 
clothes on hangers to dr 
finish with a steam iol 
restore the finish. Press} 
back side if the mate 
dark-colored to avoid) 
streaks 

e When washable rainy 
handled by professiona! 
to have them wet-cleané 
special attention to rinsi 
the detergent. 

« When raincoats no 
shed water (a test: drops 
ter soak into the fabri¢ 
diately), consider apply 
new finish that will last th 
two or three launderings.| 
are several repellents for 
use that give protectional 
rain and stains, availal 


notion counters or in} 
wares departments. Or# 
sional cleaners can rest} 
finish for you. 








ve ait to be a good, ear eons . 
aa take every measure to make sure that 
can be pretty tempting. nin if the? Foremost Buttermilk, like all our products, 
exactly wild about the a LTC : k. alway comes to you fastidiously fresh, 

Of course; a good cook doesn 4 REN od rola - Wefeyen do taste tests on every batch. 
taste it. She can tell a good, Siac) butter- | Nowéf that isn’t service above and beyond 
milk just by sniffing it. ar hale he ie a call of duty, we don’t Pare AN Eas 


Be 


And then again you PrP aly ij 
buttermilk has a good, tangy 























Next time you shop, take a minute to redecorate 






your kitchen. Take home some Zee towels in new 






Kitchen Prints, the paper towels that look good 






enough to use for place mats. Zee gives you a choice 






of four decorative border designs on four different 






shades of towels. A total of 16 new ways to brighten 






up your kitchen—with thrifty, thirsty Zee towels. 






You'll find each one a little original. 












‘ing night; the an- 
vest Curb Market, 
the prize-winning 
se f the countryside is 
ye outside the store; 
ss- Farm, where city- 
h ren meet real duck- 
r bits, chickens and 
d the annual 80- 
id3irthday Party for 
_ nior citizens of the 


‘sis Southern hospi- 
jaction. One of the 
a to sample it is by 

a shopping spree 
al there. And there’s 
«time for it than this 
on the store cele- 















mous place to eat is 
redecorated Mag- 
on the sixth floor. 
features a host of 
delicacies, which 
ily, but always there 
ignolia Room’s Fa- 
icken Pie, Southern 


‘am Torte. (If any of 
1S were omitted, say 
Ners, it just wouldn’t 
gnolia Room. ) 

dren, there’s the de- 
‘ncle Remus Menu, 
such goodies as Br’er 
h, Br’er Wolf Lunch 
'r Rabbit’s Baby 
‘unch. 

re in the store there 
leria-style Barbecue 
2 Cockerel Grill and 
Bar with excellent 
sandwiches, pastries 
ks. On the third 
floor is Café III. Its 
Dixie Parfaits, Con- 
Jreations and other 
yle delights is guar- 
| wreak havoc with 


loves to host special 
women from all over 
1 make a Spend-A- 
y a regular event for 
s. These visitors re- 
.P. ribbons and are 
ecial box lunches. In 
100n there is a fash- 
ith a salad plate fea- 
ch’s famous chicken 


80 & 100 PROOF. DIST. FROM GRAIN. STE PIERRE SMIRNOFF FLS. (DIV. OF HEUBLEIN), HARTFORD, CONN 


ANY GIRL CAN SUCCEED WITH THE SMIRNOFF MULE 


(all she needs !s a mug) 


This is the cool and lively drink that starts by chasing thirst. And goes the dis- 
tance at a party. Only cry stal clear Smirnoff, filtered through 14,000 pounds of 
activated charcoal, teams so perfectly with the refreshing taste of 7-Up*. When- 


ever you re entertaining, Smirnoff shows you know. Smirnoff says you care. 


salad. Typically, when 600 Jaycettes were 
expected for breakfast a few years ago and 
1,758 showed up, Rich’s got a good grip on 
its Southern hospitality, raided its wonder- 
ful store bakery and fed everyone, though 
the bakery had to close down for the rest of 
the day. 

A most unusual happening happens every 
Wednesday at Rich’s—the Box Lunch 





ROBERT MORSE, STAR OF “HOW Ti 





VODKA 


Fashion Show. For only a dollar, a career 
girl can choose from five luscious box 
lunches, watch the show in the auditorium, 
maybe win a door prize, and make it back 
to the office by 1 p.m. And for her dollar she 
gets a pretty white box, decked with a gold 
seal and a ribbon, featuring one of the fol- 
lowing entrées: 

Fried Breast of Chicken 


leaves you breathless 




















) SUCCEED IN BUSINESS WITHOUT REALLY TRYING,’”’ 





Smirnoff Mule Recipe: 
Jigger of Smirnoff over ice 
Add juice of % lime. Fill Mule 
mug or glass with 7-Up to 
taste. Delicious 





Set of 6 Mule mugs—$3.00 
Send check or money order, 
payable to Smirnoff Mule, 
DepartmentH,P O. Box 225, 
B’klyn, N.Y. 11202 


Fresh Jumbo Shrimp Salad 
Chicken Salad en Cornucopia Shell 





ao 


Low-Calorie Roast Chicken 
Honey-Glazed Ham Sandwich 

All except the diet lunch box also include 
Homemade Potato Salad 

One-half Deviled Egg 

Cheese and Nut Balls 


Spanish Olives continued ) 





‘0d get more 
cleaning power 
out of your 
dishwasher, 
put more 
cleaning power 
into it. 


New fortified Electrasol 
now has extra power...20% more 
active cleaning ingredients than 
any other leading brand. 
That’s what it takes for brighter, 
more sparkling dishes. 


MOTOS 


NEW FORTIFIED 
FORMULA! 












+ 
Joel ‘OR PERFORMANCE fi 
ee 


by alf * Good Hodsekeeping 
4 GUARANTEES 
a ie Bes “err og sesyny 10 a 
ishwasner 
Manufacturers © 
/ 


ED economies LABORATORY. INC., St. Pou!, Minnesota 


RICH’S continued 


Seeded Rolls 

Chocolate Fudge Brownie 

Chocolate Mints 

There’s coffee, cola or milk too. In the 
diet lunch, cole slaw is substituted for 
the potato salad, Melba toast for the 
roll, and grapes for the brownie. 

We think Rich’s Fashion Show Plus 
Box Lunch is an excellent idea for any 
ladies’ club or fund-raising group. So, if 
you're on the food committee (or if you 
just want to serve an unusual Southern- 
style luncheon) try these Rich’s recipes, 
which the Journal has adapted for mak- 
ing at home. 


CHICKEN SALAD EN CORNUCOPIA 


You may want to make puff pastry 
from scratch, but, for speed, we suggest 
that you use the handy frozen puff pas- 
try shells. 

1 (10-0z.) pkg. ¥, cup mayonnaise 


frozen puff pastry 1 tsp. concentrated 
shells, thawed chicken-flavored 


2 cups (1 Ib.) base (comes in 
cooked chicken, powdered form) 
diced 1% tsp. salt 


2 Tb. iemon juice 1% tsp. pepper 
1% cup chopped 2 to 3 drops hot 

celery pepper sauce 
2 chopped 

hard-cooked eggs 
For cornucopias: Cut 6 (10 x 10-inch) 
squares from heavy-duty aluminum foil. 
Fold each square in half diagonally. Roll 
into cone shapes, pressing extending 
edges over at the top to secure. 

On a floured board, roll 6 puff pastry 
shells, thawed, each into a 6-inch circle. 
Trim edges evenly. Start at outer edge 
and cut each circle into a continuous 
strip 34 inch wide. 

Wind this strip over the outside of an 
aluminum-foil cone, starting at the 
pointed end. 

Seal by dampening and overlapping 

the edges of the strip. Place on un- 
greased cookie sheet and bake at 425° 
for 20 minutes. Cool carefully on wire 
rack and then remove the aluminum 
cones. 
For filling: Place in a medium bowl 
2 cups (1 lb.) diced, cooked chicken. 
Pour 2 tablespoons lemon juice over it 
and toss well. Add 4% cup chopped celery 
and 2 hard-cooked eggs, chopped. 

Combine in a small bowl 144 cup 
mayonnaise, 1 teaspoon concentrated 
chicken base, 144 teaspoon salt, 14 tea- 
spoon pepper and 2 to 3 drops hot 
pepper sauce. Mix to form a smooth 
paste. 

Add mayonnaise mixture to chicken 
and toss well to coat evenly. 

Chill at least 1 hour. At serving time 
fill cooled puff pastry shells with chicken 
mixture, using about 14 cup per shell. 
Serves 6. 


DEVILED EGGS 


3 hard-cooked eggs 1 tsp. lemon juice 
2 Tb. sweet pickle ‘1% tsp. salt 


relish \, tsp. prepared 
1 Tb. mayonnaise mustard 
1 Tb. chopped '% tsp. pepper 


pimientos 
Cut 3 hard-cooked eggs in half length- 
wise. Carefully remove yolk and mash 
in a bowl. 

Combine mashed egg yolk, 2 table- 
spoons sweet pickle relish, 1 tablespoon 
mayonnaise, 1 tablespoon chopped pi- 
miento, 1 teaspoon lemon juice, 14 tea- 
spoon salt, 144 teaspoon prepared mus- 
tard and 14 teaspoon pepper. Stir mix- 
ture until well blended. Fill egg-white 
halves with egg-yolk mixture, dividing 
evenly between the 6 halves. Chill be- 


fore serving. Wrap each hi} 


in plastic wrap. Makes 6 |i 
halves. 


























POTATO SALAD 





2 cups (1 Ib.) % tsp. <) 
cooked, diced 2to3p 
potatoes Y% cup c 

1% cup white vinegar 2 Tb. c 

2 Tb. water pimie 

3 to 4 slices onion Ys cup 

\% tsp. salt % tsp. 5 


Cook 1 lb. potatoes, cool j jus 
cut and dice. 

Combine in a saucepan 
vinegar, 2 tablespoons wa’ 
onion slices, 14 teaspoon sg 
spoon sugar, 2 to 3 peppere 
to a boil. Remove from hes 
vinegar mixture over potatc 
coat evenly. Cool. 

Before serving, add to 
bowl 1% cup diced celery, 2 
chopped pimiento, 14 cup 
which has been mixed with 
paprika. Stir carefully. Chil 
hour before serving. Serves ¢ 


CHEESE AND NUT BALLS 
A good idea for a party ar 


2 cups (1% lb.) % cup fi 
finely grated chopr 
Cheddar cheese grounc 

2 Th. fruit juice 


Using 2 cups (% lb.) fin 
Cheddar, roll into 6 round b 
34 inch in diameter. Brush e 
ball with a little of 2 tables; 
Juice and then coat each wit} 
14 cup finely chopped or gro 
Makes 6 cheese balls. 


ie 


hy 
“ Py 


HK 


CHOCOLATE FUDGE BROWNIE 


This is a cake-type browni 
not to overcook it! 
1 cup all-purpose 1% cup so’ 
flour butter c 


4, cup powdered margar 
cocoa 3 eggs 
























+ 
Ny 


1 Tb. nonfat dry 1 tsp. van 

milk extract 
\% tsp. salt 1% cup coz 
1 cup sugar choppec 


1% cup cod 

choppec 

Sift together 1 cup all-purpose 
cup powdered cocoa, 1 tablesy 
fat dry milk, 14 teaspoon salt 
Cream together 1 cup suga 
cup softened butter or margé 
mix until smooth. 
Add 3 eggs and 1 teaspoon v 
tract; continue beating until| 
Add % cup coarsely chopped pé 
14 cup coarsely chopped cashe}} 
flour mixture. Toss to coat we| 
butter and sugar mixture, 4l 
until batter is smooth and dé} 
Pour into a greased and flour(/# 
inch cake pan. Bake in prehed 
oven 20 to 25 rhinutes or ul 
tester comes out clean when in| 
center. 
Let cake cool in pan on wire | 
10 minutes and then turn out ¢)) 
rack. 
Cut into 2-inch square pif 
serving. Makes 16. 


PATTERN BACKVIEWS 
See pages 104-105 
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7111 4163 





XX F 
7148 


4649 


4499 


683 6829 4622 


ERICK 4683 Misses jumper; 8-16; 75c. Jumper requires approx. 214 


5 of 56-in. fabric without nap for size 14. (Not available until Nov. 15.) 


@,UE 6829 Misses kilt; 24-30; 75c. Kilt requires 11% yards of 54-in. fabric 
jput nap for size 14. For scarves, seam a 2-yard length of fabric in half, add 
wiased fringe. 

UTERICK 4649 Misses pantjumper; 10-18; 65c. Pantjumper requires ap- 
i 2\4 yards of 58-in. fabric without nap for size 14. 


U ERICK 4499 Young junior and teen top and pants; young junior 


-/-13, and teen 10-12-14-16; 75c. Top lined to edge requires 11% yards of 
(64-in. fabric with/without nap and lining for size 14. Pants require 134 
aes of 54-in. fabric with/without nap for size 14. 


(,UE 7148 Misses one-piece long dress; 10-18; $1.50. Dress requires 27 g 
5 of 56-in. fabric without nap for size ‘14. Sleeves edged with 2 yards of 
iy fur banding. 

“TERICK 4622 Misses long evening dress; 10-18; $1.00. Dress requires 5 
as of 41 /42-in. fabric without nap for size 14. Underdress requires 27 yards 
| /45-in. fabric without nap. 

UE 7111 Misses long evening dress; 10-18; $2.00. Dress requires 314 
3 of 54-in. fabric with/without nap for size 14. 


ERICK 4163 Misses long evening dress; 10-16; 
} ox. 6 yards of 36-in. fabric with nap for size 14. 


. Dress requires 


ogue-Butterick Patterns at the store that sells them in your city. Or order by 
4 enclosing check or money order, from Vogue-Butterick Pattern Service, P.O. 
9930, Altoona, Pa.* Also available in Canada. *California and Pennsylvania 
sents add sales tax. 


’S SWEATERS (see pages 76, 78.) Designed by Ray Rogers 
der knitting patterns, fill out coupon below, enclosing 50c for each set 
}itterns. (No stamps please.) New York State residents please add sales 
Sorry, we are unable to handle Canadian, foreign or C.O.D. orders. 
se allow three to four weeks for handling and mailing. To avoid delay, 
@se use your zip code. 









ES’ HOME JOURNAL, Dept. JSP, Box 84, New York, N.Y. 10046 


se send me the following items, for which | enclose $ 
JSP-49/A Zebra pullover and leopard pullover 
JSP-49/B Flowered pullover and flowered cardigan 


\SE PRINT NAME 
NT ADDRESS 


STATE ZIP CODE 











FS = Skin. Trouble? 


S AYMAN SALVE 


$ wo 
SALVE With Hexachlorophene AT STORES 
acre Soothing relief for detergent hands, EVERY- 
itching, rashes, cuts, minor burns, fever 
blisters. Use Sayman Vegetable Wonder WHERE 
Soap for OILY SKIN; Sayman Lanolated Soap for 
DRY SKIN. Write for samples 
SAMPLE SAYMAN PRODUCTS CoO. 
Dept.11, 2101 Locust, St. Louis, Mo. 63103 





DISCOURAGE 






Thumbsucking 
and Nail Biting 


just paint on 


fingertips. T) 
70¢ at your ul! Mi 
drug store. 











CARN MORE! 


Increase your earnings this year by forwarding new 
and renewal subscriptions for Ladies’ Home Jour- 
nal, The Saturday Evening Post, Holiday, American 
Home, Jack and Jill and other popular publica- 
tions. Generous commissions. For details write to: 


MOORE-COTTRELL SUBSCRIPTION AGENCIES INC., Dept. 477, North Cohocton, New York 14868 








The Real Secret of 
SUCCESSFUL MARRIAGE 


Advice on how to be happily married 
was never so freely available as it is 
today. 


Marriage problems are openly dis- 
cussed in newspaper columns and on 
the radio. Marriage advice is available 
from the man next door, who speaks 
from experience ...and from the psy- 
chologist, whose views come from 
study and research. There is no topic 

.from etiquette to fidelity...on 
which advice and counsel are not 
available. 


Yet with all this marriage education, 
the modern divorce rate continues at 
an appalling high! 


This condition obviously is not due 
to ignorance of the so-called “facts of 
life.’ It cannot be attributed to eco- 
nomic problems, for good times have 
been repeatedly marked by a high di- 
vorce rate. Nor can it be blamed on 
the excuse of personal “incompatibil- 
ity,’ which so often appears in divorce 
petitions. 


These and other practical problems 
undoubtedly contribute to marriage 
conflicts. But the basic, fundamental 
cause of marriage failures goes deeper. 
It is the failure of many people to 
realize the true meaning of marriage 

.to recognize that it is a life-long 
union of a man and a woman ... to see 
that its main purpose is the begetting 
and rearing of children. 


In Catholic eyes, marriage is, first of 


all, a contract which. ..as with all con- 


(facts;...’. 
A purely sentimental and physical at- 
traction between a man and a woman, 
which is not permeated by a sense of 
duty to each other and to God, is not 
the love upon which enduring homes 
are built. 

But the Catholic Church teaches 
that marriage must be what God meant 
it to be...and He made it not only 
a contract—but a Sacrament. 


must be governed by justice. 


When the marriage of a man and 
a woman is a Sacrament, they receive 
title to all the divine helps necessary 
to overcome the disappointments and 
difficulties of domestic life. They are 
thus better able to overcome personal- 
ity differences... better able to deal 
justly with each other... better able 
to understand the many practical prob- 
lems of living together. 


Marriage is not a strictly private 
affair. It is the concern of the whole 
community. It is the special concern of 
the Church, which is charged with 
safeguarding this Sacrament. That is 
why the Catholic Church strives to im- 
press the true nature of marriage upon 
all who hear her voice. 


Whether you are already married... 
or just thinking about it... you will 
be helped by a pamphlet we will send 
you explaining the true nature of mar- 
riage and the blessings that come from 
a proper understanding of the married 
state. Write today for your free copy. 
Nobody will call on you. Ask for Pam- 
phlet No. LJ-19. 


eee FREE—Mail Coupon Today! —----~7 


Please send me Free Pamphlet entitled 


Name_ 


“The Real Secret of Successful Marriage’ 





Address. 





City 


KNIGHTS or COLUMBUS 


REEPGIOUS 


INFORMATION 
3473 SOUTH’ GRAND, ST. LOUIS, MO. 63118 


BUREAU eS 


| 
| 
| 
I 
| 
State Zip 
| 
| 
| 
| 
| 
| 


























eel ie gat eee ~ See: eee ce” Gb Pm -, dl 
would drive me crazy.”’ With the air of 


continued from page 107 3 ae a 
; making a happy but faintly astonishing 


cook dinner from her cherished J Hate discovery, she announces, “I happened 
» Cook Book. to find out that with the amounts I was 
“I’m never going to be wealthy,’’ spending we didn’t have a huge deficit.” 


his liv- The only savings the Weitzes have in 
any form is sizable life insurance. They 
own no stocks or bonds, and John puts 
all spare money back into his business. 
“T’ll frequently take foolhardy risks to 
increase the scope of my business; I'll 
take expensive trips or give fashion 


ly security I have is 
’ He says, just 
er yet learned 


ld let us put spend- 





ilously pays all their 








Pal...a gal’s best. The supple little top-grain 


leather sli 


yn that’s your favorite sidekick with sweaters, pants 


and at-home separates. Black, bone, pink, powder blue 
»r white with harmonizing cotton plaid lining. 
AA, B and D widths. $7. Slightly higher west of the Rockies. 
ERE TO BUY IT? THE A RE P E ORK L BE HAPPY TO SEND 
A LIST F STORES JUR RE © PPER MADE IN U.S.A. 





best investment,” he says. He and Susan 
share an exceptionally insouciant— 
almost indifferent—attitude toward 
money, which is either the cause or the 
effect, or both, of a life in which large 
sums are earned and promptly spent 
with almost nothing tangible to show 
for it. 

The salary John pays himself, through 
his firm, disappears every month when 
they pay their bills. “‘It’s hard come, 
easy go,’ says John with a shrug. “I 
have a basic disrespect for money— 
which I think is a great mistake.”’ 

Fixed expenses in the Weitzes’ life 
include support for John’s 18-year-old 
daughter and 16-year-old son by his 
first wife, and alimony for his second 
wife, from whom he was divorced three 
years ago. He and Susan pay $400 a 
month rent for their two-bedroom, two- 
bathroom apartment in an elegant East 
Side apartment house, and it costs them 
another $60 a month to garage their car. 

Their other household expenses are 
equally high, reflecting both the prices 
of the neighborhood in which they live 
and a life style that admits of no skimp- 
ing. For instance, their pressing and 
dry-cleaning bill always amounts to 
more than $60 a month (John is ex- 
pected to appear at all times in un- 
rumpled splendor). 

Their magazine bill (not including 
books) at Gordon’s Bookstore in the St. 
Regis Hotel runs $50 to $60 a month 
because John, who is multilingual, reads 
French, English, German, Swiss and 
Italian publications in his search to know 
what fashionable thing is happening to 
which fashionable people in what fash- 
ionable place in the world. 

The Weitzes employ a full-time, live-in 
housekeeper, who shares the cooking 
and child care with Susan and takes over 
completely when they are both out of 
town, on such chores as a three-week, 
14-city personal appearance tour they 
recently made to promote John’s men’s 
wear! 

All forms of travel are an impressive 
drain on their income. Weitz makes fre- 
quent trips of one or two days to visit 
out-of-town department stores. He and 
Susan spend a week in Los Angeles three 
times a year, and five times a year they 
go to London, again for a week. Each 
English trip costs an average of $2,000. 
His latest London hotel bill, for a week 
at the small and luxurious Connaught, 
came to $600, but Weitz wouldn’t oper- 
ate from anything less than a suite any 
more than he would take a client to 
lunch at the Automat. 

Although their membership in the 
glamour community demands many 
such seeming extravagances, John and 
Susan Weitz do not spend money on a 
number of things that would seem 
normal to many American families with 
incomes as large as theirs. 

They haven’t the slightest interest in 
owning a home. John explains, ““We 
have no sense of real estate . . . we're 
travelers, not stayers . . . our sense of 
permanence is about each other, not a 
piece of land.”’ They operate a modest 
Ford station wagon, and they wouldn’t 
consider owning more than one car. 
They have no country-club member- 
ships, no elaborate appliances, no hobby 
equipment, and they don’t collect any- 
thing at all. By nature they’re not 
owners of objects. Their wildest dreams 
of acquisition are of being able to afford 
a full-time chauffeur to get them through 
New York traffic or to travel first class 


not possessions. 

Expensive furnishings—in | 
extravagantly decorated hom|), 
est them not at all. They qd 
work themselves on their brig 
inative, but relatively mode 
ment. Susan painted the mimd 
wicker bedroom furniture, J 
bookcases, hung curtains, s 
and yellow paisley fabric to 
even created wall hangings fr 
of dress material stitched tog¢ 

Although Susan has no “4 
jewelry and only one fur (a 
fox that she calls ‘‘my movie-st 
she does own an extensive 
because of the 20 or more spe 
tail and evening dresses Jo 
and has made for her every 
daytime wear John has had ¢ 
of skirts and slacks made for 
wear with the French and 
sweaters he picks up on trip 
bring me clothes in lumps—a 
cashmeres or a batch of kni 
from Jaeger in London or five } 
at a time. It’s a little disco 
she says, smiling. 

Her wardrobe, though, is alm 
derella-size compared with his. 
rently owns at least 20 suits, 






















































FTERNOON 
By Maureen Cannon 


After the shower the garden iss 

And fragrant with earth-smells a 

I'm longing to dance in the grail) 
you'd see me.... 

I don’t. (At least not very much 

Instead I go walking, umbrella- 
staid, 

Down paradise paths that the rath 
made, 

And nobody frowns at my laug 
shout... . 

Dear lady, wet lilacs are what h 
about! 


20 sport jackets, so many pairs ¢ 
that he has never counted the 
several dozen outfits for actives 
all, of course, his own designs. 

Weitz buys many items 
wholesale prices through his 
a $50 yachting sweater will e 
only $20. However, a suit that 
for $180 will usually cost hi 
because he wears the custo 
original sample. He estimates } 
has between $4,000 and $5,000 | 
in his closets. | 

“People expect someone lil 
who’s known for a craft, to pel 
he says. This phrase sums up | 
how both he and Susan feel abi 
burnished, buffed and glistening 
they present so expertly. They) 
stand and accept the fact that 
the glamorous life and spendin) 
of their money at it is an indisp( 
backdrop to John’s success. The 
wholeheartedly—with zest—but 
with a clear-eyed view of the 
going around. 

John and Susan Weitz, arriv 
their limousine at a movie prt 
know, as John says, “‘that we 
job to do.’’ It may be a good m\ 
may be a rotten one, but since, 
way, the Weitzes will be seen in th® 
place at the right time, it cannot p\# 
prove a wasted evening. 


iid from page 8? 


o he happiest periods of 
i) All the good things we 
er) ced stand clearly be- 
.n inner eye, while the in- 
yepnees, the shortages, 
girrels, even the fears, 







wit to hurt my wife’s 
ay yet on the other hand 
1 calm Anne down when 
y aggressive and cheeky 
» mother. 

sj/ial problem was Anne’s 
i(ship to Peter, the 16- 
-- son of the Van Daans. 
beginning he was lazy 
n interested in studying 
aig seriously, and there 
I;dly any contact be- 
n\e two youngsters. But, 
a) inspired by the zeal of 
| and ashamed to stay 
whe started to take part 
e|studies. From then on, 
i comradeship devel- 
jnd as Anne became 
ature, she discovered 
sings for Peter. 













1 our secret annex be- 
creasingly hopeful as 
d armies kept advanc- 
all hopes tragically ex- 
ith our arrest. I can 
Wring myself to recall 
?k we all felt when, on 
»4, 1944, our hiding 
as raided. 

‘we had been in prison 
> days, we were taken 
neentration camp in 
. And then, on Sep- 
3, we got the order to 
4y for a trip to an un- 
destination. This 
| journey of three days 
led cattle van was my 
he with my wife and 
rs. 

jof us tried to keep up 
vage, but when we ar- 
) Auschwitz-Birkenau, 
»parated from the rest 
amily. 

/Russians liberated 
itz 22 years ago this 
quary. I still regard it 
racle that I survived. 
vay back to Holland, I 
‘oman who had known 
in concentration camp; 
, the woman told me, 
-d from malnutrition 
‘austion. She also told 
close the girls and their 
had kept, and that it 
1e who always tried to 
ge the others. Because 
w how to handle peo- 
ne often managed to 
a food, and she shared 
urse, with her mother 
er, but also with the 
‘isoners. 

1 the two girls were 
another camp, leaving 
1other behind alone, 











Introducing Mohawk’ House’n Garden. 
The indoor-outdoor carpet 


You probably think you've seen indoor- 
outdoor carpet before. But never like 
House ’n Garden. It’s the first indoor-out- 
door carpet to have the luxury of a pile like 
any living room carpet. Which means that 
for the first time, the same Carpet that 
decorates your patio can run right into 
your living room or den. Without being a 
compromise in juxury. 

A few facts about House ’n Garden will 
tell you why it’s in a class by itself. 

Like a 100% solution-dyed Acrilan@ 
acrylic pile. 


thats really carpet. 


The sun can’t fade it. 

Stains can’t stain it. 

The materials used in Mohawk’s House 
'n Garden are the most impervious to out- 
door elements or indoor hazards that a 
Carpet can have. 

And water can’t be absorbed by it. 

And yet there’s no limit to where you 
Can use this carpet. It was engineered and 
constructed for durability, but not at the 
cost of luxury. So it would be as much at 
home in the playroom, or wherever people 
live, as it is at your poolside. 


SO now you can forget what indoor-out- 
door carpet used to be. 

And see your Mohawk dealer for the 
only one that deserves to be called carpet. 

(Facts and ideas on House’n Garden 
have filled an exciting new booklet that’s 
yours, free! Write to: Mohawk Carpet, 295 
Fifth Avenue, New York, New York 10016.) 


MOHAWK 
GARPET 


eee ee 
APPROVED FOR OUTDOOR USE 








my wife became desperate and depressed 
and gradually lost her will to survive. 
Small groups of survivors returned in the 
weeks that followed my own return, and | 
always looked for anyone who could give 
Finally, I 


1 in Bergen 


me news of Margot and Anne. 
found two sisters who had bes 
Belsen, and they told me about the last 


sufferings and death of my children. Both 


of them had died in March, 1945, of typhoid 
fever. It is impossible for me to describe 
what I felt. 

Some days later Miep, the employee who 
had helped us and with whom I now lived, 
said that when we had been arrested and 
the Germans had taken away all the furni- 
ture and all our other belongings, a lot of 
papers and books were left behind. Among 


all this rubbish Miep found Anne’s diary, 
and she took it home. She never had read 


it; she hoped that she would be able to give 


it back to Anne one day. Now she wanted 
me to have it. 


Slowly I started to read. I could not bear 


more than a few pages a day, for painful 
revelation! A quite different Anne emerged 
from the written pages (cont 











APPLE 
PIE-FILLING 


NET WT. 1 LB. 9 92: 


Betcha 25¢ you 
never tasted 
a juicier 
apple pie. 


Take us up? Then pick up a can of 
Comstock Apple Pie-Filling. Peel off 
the label and put it aside. Open the 
can. See those fat slices? Whiff the 
bouquet of cinnamon and spices? 
Pour into your favorite pie shell. 
And homebake the juiciest apple 
pie you ever sank a tooth into. Now, 
as to that label. Mail it to us, with 
one more from any other Comstock 
Pie-Filling. And we'll mail you 25¢. 
Whether you agree or not. 


COMSTOCK FOODS 
DIVISION OF THE BORDEN CO. 


Ae 





To: Comstock Foods 
Box 150 
Newark, New York 





ai 


| agree. Comstock Apple Pie-Filling mal 4 
juicy apple pie. But you said you'd pay me 
25¢ one way or the other. So here's the App! 
Pie-Filling label and 1 other of my Comstoc} 
favorites. Please send money to 


Name_ 





Street 
City_ 


_Zip Code__ 


State 


7. eS ee 
sun bic ti iin: wn Senta snk tae 


Offer expires March 31, 1968 
Limit one refund per family. 7 
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than the child I had lost. Never had I 
imagined the depths of her thoughts 
and feelings. Though I had always felt 
close to her, I now had to admit to 
myself that I had not known her inner- 
most self. 

Only in reading did I realize how much 
the relationship with Peter had meant 
to Anne emotionally and in her matur- 
ing. First she criticized him as a lazy, 
uninteresting boy; later she wrote how 
glad she was that the Van Daans had a 
boy and not a girl; and still later she 
described the awakening of her feminine 
feelings and her efforts to attract Peter. 

On the other hand, I was shocked and 
saddened to read how Anne sometimes 
wrote about her mother. 

How relieved I was when I found pas- 
sages later in the diary in which Anne 
herself recognized that it was also her 
own fault that she and her mother dis- 
agreed so frequently. 

It took me many months to calm down 
and to adjust again to daily life without 
my dear ones. During this interval I saw 
some of my former friends who had been 
hiding and had survived, and they were 
interested in Anne’s writings, since they 
had led a similar life. They told me I had 
no right to keep the diary as a private 
legacy, for it was a meaningful, human 
document. 

A publisher who had heard about the 
diary approached me, in the spring of 
1946, and I consented to publication. A 
year later the printed diary was in my 
hand. 

And so Anne’s wish—‘“T want to pub- 
lish a book entitled The Secret Annexe 
after the war’’—had been fulfilled. To 
my surprise, the book turned out to be 
an extraordinary success and received 
high praise from the press. How proud 
Anne would have been. 


Nee the play, and later the film, 
based on the diary were produced, Anne’s 
name became known all over the world, 
and she is now regarded as a symbol of 
all those who were and still are perse- 
cuted innocently because of race, belief 
or color. 

It is impossible to convey a complete 
picture of the diary’s immense and man- 
ifold influence among the young over the 
course of its 20 years in print. But cer- 
tainly one important result was the pres- 
ervation of the house with the secret 
annex. 

Anne had wanted so ardently to work 
for mankind, and so it seemed that 
this house should not only recall the past 
but also contribute to the future. And 
so, while the secret annex has been pre- 
served as far as possible in its original 
state, the front part of the house has 
been converted into a headquarters for 
the International Youth Center. 

As the thousands of visitors tour the 
Anne Frank House in Amsterdam many 
wonder how the Nazi barbarities were 
possible in our century, and ask them- 
selves what can be done to prevent their 
recurrence. 

The International Youth Center of 
the Anne Frank Foundation tries to give 
an answer. It seeks to establish as many 
contacts as possible between young peo- 
ple of different nationalities, races and 
religions. 

There are conferences to which young- 
sters come from all over the world. They 
leave with the feeling that each of us has 
a responsibility for his fellow men. Anne 


could have wished no more. END 


continued from page 108 


Did we like it? ‘Oh, do buy it! Do 
buy it!’ we exclaimed. 

‘Well, I’m not sure,”’ he said, keeping 
us in suspense. 

Not until we were back in London did 
my father divulge that he’d already 
bought Chartwell. Our excitement was 
great, and his must have been, too, be- 
cause he took a wrong turn and was 
stopped by a policeman. We all looked 
contrite and were allowed to go home, 
where my mother was waiting to hear 
if the children approved. 


During the 1930’s, when he was out 
of office and in the political wilderness, 
my father found time—despite his enor- 
mous literary output—to build a brick 
wall round the kitchen garden, the major 


‘part of which he did entirely by himself. 


He also built two cottages and an elab- 
orate system of waterworks to feed the 
goldfish pools and miniature waterfalls 
in the water garden. As if this weren’t 
enough, he built a swimming pool heated 
by a boiler which was said to be suffi- 
cient to heat the Ritz. My father was not 
only the instigator of all these schemes, 
but the sole architect—and always one 
of the laborers. 

The wall round the kitchen garden, 
for instance, presented fewer problems 
than the complicated waterworks proj- 
ect, perhaps because the foundations 
were laid professionally and the wall 
built to about knee height first. From 
then on my father took charge of all 
bricklaying. Of course he had a profes- 
sional helper, but I was his second mate. 
It was my duty not only to hand him 
bricks and see there was a constant 
supply of moist cement, but to see that 
the plumb line was ‘‘plumbing.”’ 

One day, when a particular section of 
the wall was decidedly wiggly, and my 
father and I were contemplating this in 
deep silence, a guest passing by said, 
“Oh, Winston, that bit is very crooked.” 

“Any fool can see what’s wrong,” 
barked my father, “but can you see 
what’s right?” The guest sped quickly to 
another part of the garden, while my fa- 
ther and I returned loftily to our labors. 

Pets were very important, and we had 
quite an assortment: my father’s polo 
ponies, on which we learned to ride, and 
cows and sheep and chickens. But Chart- 
well was not a working farm, mainly be- 
cause my father would not let any ani- 
mal be slaughtered for food once he had 
said ‘good morning”’ to it. 

I remember an old ram of which he be- 
came very fond. He had known it as a 











grew up it was an absolutely 
beast, and for some extraordina: 
it. was called Charmayne. I beliew 
been doctored in the hope that i 
be less fierce, but it used to butt 
body, and we children were ex 
frightened of it. My mother tri 
suade my father to get rid of 
wouldn’t. He said, ‘““How ridj 
You don’t have to be frighten ed| 
all. It is very nice and knows m 
unfortunate day, however, nal 
butted my father sharply and k 
him flat. Charmayne was ove 
tioned again, and was banished, | 
My sister Mary had a dog n 
At one point Pug became des 
Mary was in tears, I was in te 
father was greatly upset at our d 
and although he really thou 
poetry was a minor sort of th 
being very much more import 
composed this ditty, which | 
chanted while Pug was ill. It we 


“Oh, what is the matter y 
Puggy-wug? | 
Pet him and kiss him and give 
hug. . 
Run and fetch him a suitable 
That is the way to cure Pugg 


Oi of my closest childhood ; 
ions was my cousin Peregrine Ch 
Our playground was the water p 
Among its waterfalls, bamboo 
and flowering bushes, we played 
that had a continuity through the 
Principally, Peregrine was a 
tective, and I his rather stupi 
Miss Smith. We acted all the € 
with vigor, and strange cries of fe 
strangulation were often heard 

As soon as we were old enough, 
ways had lunch with my parents, 
a small round table, then at t 
one. My mother and father aly 
round tables. Unquestionably 
the best for conversation and ide 
family life; everyone can see eve 
and no one gets left out at the fal 

Conversation was meant to be 
eral; that did not mean everyo 
speak at once, though it frequent 
sulted in that. We were taught 1 
mumble. “‘Say what you have to sa | 
it clearly or don’t say it at all,” we 
father’s directions. 

I was never to have verbal ig 
with my father, though somehoy 
did not prevent an understandin 
tween us on nearly every subje¢ 
situation. It was important to 
clearly and briefly what you wish 
discuss. Muddle-headedness (cont 





“You've got to lose weight.” 


au site, Ae ee eee eee 












Clean dishes: ; 
the only thin 
you really nee 
from a dishwasher detergent. 








tcalgonite 
Calgonite’ gives you |)” jorsrnss 


the most cleaning action | M™mAtie oisHmasHiNE 


ever concentrated in a 
dishwasher detergent. 


Clean dishes / Calgonite ... You need both. 


vailable in 
giant size! 


Clean Costly 
Dentures 
Like Fine 


Jewelry 


Special ‘‘fast-soak” formula 
restores original whiteness 
and true pink color. 


Modern dentures are expensive and, like 
fine jewelry, easy to damage. Tests show 
dentures are 15 times softer than natural 
teeth—easier to scratch when brushed 
with abrasive pastes or powders! 

That's why more and more dentists 
now suggest soaking dentures clean in 
easy-to-use KLEENITE. This unique dis- 
covery soaks away discolorations without 
dangerous scratching...soaks away even 
dingy film and tobacco stain. Leaves your 
dentures fresh and odor-free. 

KLEENITE is extra effective because it 
combines 3 stain-removing sections: (1) 
detergent; (2) solvent: (3) oxidizer. Spe- 
cial soak-in surfactant removes stains 
that pastes and brushes can’t reach. 

A survey of dentists—all of whom have 
had a chance to test KLEENITE — shows 
that more of these dentists now recom- 
mend KLEENITE than any other denture 
cleaner. Get KLEENITE at all drug coun- 
ters today. It cleans costly dentures like 
fine jewelry. 








Just soaking your 


dentures in KLEENITE 
beats even the hard- 
est brushing’ with any 
ordinary dentifrice. 
Restores the denture’s 
original whiteness 
safely! Try it. 
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Improved Up To 35% 


w chew bet- 





Clinical tests prove you I I 
ter, eat faster—make your < 
up to 35% more effective 
little FASTEETH on your pla 
is the famous powder that h 
more firmly so they feel mors 
It’s alkaline. No gooey, pasty 
embarrassing “plate odor.” Dentu } fi 
are essential to health. See your dentist reg 
ularly. Get FASTEETH at all drug « 


156 











A THREAD IN THE TAPESTRY 


continued 


irritated him, as did a stumbling deliv- 
ery. As I grew older I would literally 
“tidy my mind” before talking to him. 
He never failed to appreciate my effort. 
“Thank you, my darling,” he would say. 
“You have put it very clearly.’ On most 
occasions, however, if I really wanted to 
say anything important, I could not 
trust my tongue to get it right, and I 
would scribble him or my mother a note. 
This note-writing became quite a family 
procedure on matters of importance, for 
as my father became increasingly in- 
volved with the great events that were 
so soon to involve us all, it became the 
best way of communicating, and the 
least tiring and time-absorbing for him. 

Our guests at Chartwell were varied 
and many. One of my favorites was 
Lawrence of Arabia, who at that time 
called himself “‘T. E. Shaw.” He was de- 
lightful with children. He would arrive 
on Sunday afternoons for tea. He was a 
small, slight man whose fine head looked 
almost out of proportion. He had a very 
soft voice, and the noisy, extroverted 
Churchills were silenced by his quiet 
personality; we would listen to him in 
pin-drop silence. My father used to sit 
back watching him with a half smile and 
let him run the conversation. My father 
had a great admiration for him, though 
once he shrewdly remarked that ‘‘Law- 
rence, apart from all his profound dis- 
like of publicity, had a remarkable way 
of backing into the limelight.” 

Then there was the great day that 
Charlie Chaplin arrived. We children 
adored his films and were in a fever of 
excitement. But we were astounded 
when we saw him. He didn’t look like the 
Charlie Chaplin we knew. Instead there 
appeared a rather good-looking, des- 
perately serious man with almost white 
hair. During lunch my father tried to 
draw him out about his work, but all he 
wanted to discuss was politics, which my 
father found extremely boring. Deter- 
mined to get Mr. Chaplin back:on the 
subject of acting, my father asked him 
what role he intended to play next. 

“Jesus Christ,” replied Mr. Chaplin. 

After a moment’s pause, my father 
asked: “‘Have you cleared the rights?” 

My mother skillfully steered the con- 
versation back to politics. Mr. Chaplin 
must have sensed our disappointment, 
for just as he was about to leave he 
asked, “‘Is there a walking stick?” 





“T balanced the budget, but I had to pretend 
you're making forty dollars a week more.” 


““Yes,”’ we said and pointed to the hall 
cupboard. He disappeared into it, and 
emerged with a bowler hat and a stick. 
In a twinkling there was the little tramp 
who had endeared himself to us. 

Occasionally we had a guest who 
didn’t fit in. There was one lady who was 
an attractive but celebrity-conscious 
hostess, well known for her persistent 
social climbing. One day my sister Mary 
overheard my mother saying to my fa- 
ther that this lady was coming to lunch, 
whereupon my father mumbled, “Oh, 
Lord, that lion huntress!’ Well, lunch 
and the lady arrived, and Mary seized 
the opportunity to make conversation, 
as we had been taught to do. Turning 
graciously to this particular guest, she 
piped up loudly and clearly: “Oh, do tell 
me, have you caught any lions recently?” 
We were all bundled out into the garden 
and later told that it was perhaps better 
after all to wait until we were spoken to. 


Basse this time a certain formality 
descended upon my relationship with my 
cousin Peregrine. One day, when we 
were about 15, I noticed he was bringing 
planks of wood into our tree house to 
make a partition between the main room 
and the bay window. When I asked why, 
he said: ‘‘This is my study. There are 
times when men have to be alone.” 

About a year later, when Peregrine 
had an acute appendicitis attack, I 
rushed to be at his bedside. I took with 
me what I could of our past existence: 
the notes that the detective had handed 
to Miss Smith that she had so badly 
typed, a rusty nail which had solved 
that important occasion in the water 
garden, when I believed a certain villain- 
ous Mr. Woo was about to attack me 
from the bamboo, and a piece of string 
which had once saved our lives. I laid 
them on his bed, and I remember clearly 
to this day what he said: “‘Sarah, we can 
no longer play games; we are grown up.” 

Many years later I told my father this 
story—when, of course, this childhood 
hurt had healed. As I finished, I looked 
up at him and to my surprise saw his 
eyes bright with tears. 

In the early ’30’s it was fashionable to 
send girls like myself to a finishing school 
in Munich. However, my parents viewed 
with grave concern the rise of Hitler, and 
decided it would be better for me to go 
to school in Paris. 

On my return to England four years 
later, preparations were made for me to 
be launched as a debutante. But the emp- 
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father always had an abhorrence 
se; we were never, ever allowed to 
e, for example. While he worked in 


hited when Diana got married — 
have penetrated like a file on a 
There would be a 
ing roar, and the 
hold, released from 
if to tip-toe, would 
yjstampede to my 
‘Miss Sarah, your 
is objecting to the 
.’ Conscience- 
on, | would kill my 
ophone. At lunch 
dask, “What did 
o this morning?” 
ylayed my Gramo- 
,’ 1 would answer. 
would look at me 
moment, then 
and say, ‘“Humph. 
’s solace.” 
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ee I cece kee T 


‘en my parents had 
2 5th wedding an- 
his friends 


ison to paint a 
e of them. I con- 
4d Nicholson my 
wzodfather. One day 
nd me mooching 
e dining room, 
g and dreaming 
feonjuring up my 
Later he spoke 
mother: “Why 
you let Sarah go 
De Vos School 
ncing, where my 


hnced at this school 
iy five hours a day 
he next two years. 
st I was so shy 
awkward that I 
private lessons. 
‘put in a class with 
en whose average 
las about 10. I was 
d felt enormous, 
ring about with 


smaller pupils. 
loved every ach- 
oment. 


t of the curricu- 
as being sent to 
auditions. One 
iss Audrey De 
old me that Mr. 
‘Cochran was hold- 
uditions for his 





you when to report.’’ I walked out of the 
theater feeling an inch taller. Suddenly 
now life had a meaning. Love could 
wait—or so I thought. But it was in this 
show that I met Vic Oliver, its star, and 
within a few weeks our attachment was 
clear. 

Everyone warned me not to take this 
attachment seriously. Vic was 18 years 
older than I and had been married twice. 

One day my father called me into his 
room. He looked 


very serious. I sat 


discover Naturalizer’s Nomad. 
Classic calf in a bounty of bi-colors. Chestnut or 
green ringed with black; black with toffee; or brown 


with beige. And it feels good, too. Naturalizer shoes, 
$14 to $20. Brown Shoe Company, St. Louis. 


change his nationality. “For if he does 
not,” my father continued, ‘in three 
years time you will be married to the 
enemy—and I will not be able to protect 
you once you have lost this’’—and he 
tapped his British passport again. 

I did not doubt my father’s prophetic 
insight, and I gave him my word. 

Vic became an American citizen and, 
with the blessing of my parents, we were 
married on Christmas eve of 1936, in 
New York. 
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If yowre on a quest for something classic, 
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, Follow the Sun. 

‘en I entered the office of C. B., as 
s called, his first question was shat- 
: “Does your father know you are 
’ I felt a sting of indignation but 
subside and replied, ‘‘No.’”’ Then he 
“Tam sorry but until I know that 
1 give his permission I cannot au- 
you.” Crushed, I went home and 
ted what had happened. Without 
my father wrote to Mr. Cochran 
that he would be grateful if I 
be given serious consideration. 
ew days later I had a solo audition 
stage of the Palace Theatre. When 
s over, Mr. Cochran said, ‘‘See the 
‘Manager, Mr. Collins, he will tell 


down and he spoke to me for about half 
an hour. He pointed out every conceiv- 
able reason why he feared this step. 
When he finished long, 
heavy silence. He gazed at with 
those extraordinary eyes—eyes, as some- 


Was a 
me 


there 


one once remarked, that not only looked, 
but saw, deep into the human soul. 
Suddenly he sprang up, and from his 
desk he picked up his British passport. 
Holding it dramatically in front of him, 
he said: ‘‘One thing I ask of you, one 
promise, do not marry him until he is an 
American citizen.’’ Vic was an Austrian, 
and although he had lived in America 
some 15 years, he had never bothered to 


On September 3, 1939, England de- 
clared war on Germany. Vic and I were 
working in London, and my father and 
mother were lunching with us that day. 
We naturally assumed that they would 
ring up and postpone it, but, on the con- 
trary, they turned up on time, with 
Dunean Sandys, Diana’s husband. My 
father told us that he was once more 
First Lord of the Admiralty. We all 
toasted the new First Lord, signed our 
names on a piece of paper to mark the 
day, and took leave of each other affec- 
tionately and solemnly. 
enlist in the Women’s 
Auxiliary Air Force, and asked my fa- 


I chose to 
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the beautiful fit 
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ther one favor only—to see that I could 
get in as quickly as possible. I was in 
within a week. In the spring of 1940, my 
father became Prime Minister. Three 
years later, early in November of 1943, 
he told me that a conference between 
President Roosevelt, Marshal Stalin and 
himself had been arranged at Teheran, 
Iran. I was to accompany my father as 
an aide. On November 12, we boarded 
the warship bound for Cairo, Egypt, 
where my father would hold a prepara- 
tory meeting with Presi- 
dent Roosevelt and 
China’s Generalissimo 
Chiang Kai-shek. 

When I first met Mr. 
Roosevelt in Cairo, I 
found him immensely 
impressive. One knew 
of his physical handi- 
cap, but after two min- 
utes one never thought 
of it again. He was a 
vivid personality, with 
a disarming air of sim- 
plicity. A great warmth 
emanated from him. 

One day after lunch 
with the President, my 
father called me aside 
and said, “Arrange for 
a car. I want to go and 
have a look at the 
Sphinx and the pyra- 
mids. I want to see how 
close you can get in a 
car, because if it is pos- 
sible I want to take the 
President, but I don’t 
want to raise his hopes 
if we can’t get close 
enough.”’ We found that 
it was quite possible, 
so we drove straight 
back and my father 
bounded into the room 
and said, ‘‘Mr. Presi- 
dent, you simply must 
come and see the Sphinx 
and pyramids. It is 
quite possible to get 
close enough.” Such was 
his enthusiasm that the 
President leaned  for- 
ward on the arms of his 
chair and seemed about 
to rise, when he remem- 
bered that he couldn't, 
and sank back again. It 
was a painful moment. 
My father turned away 
abruptly and called over 
his shoulder: “We'll wait 
for you in the ear.” I 
saw that his eyes glis- 
tened with tears. “I 
love that man,” he said 
simply. 








| Whe next morning, 
November 27, we flew 
to Teheran. That night, pale and mor- 
ose, rather like an actor with first-night 
nerves, my father got into bed sur- 
rounded by hot-water bottles, and, as he 
sometimes did on such occasions, picked 
up a book far removed from the present 
day—lI think it was Oliver Twist 
read until midnight. 
On November 30, my father’s 69th 
birthday, he gave a glittering, never-to- 
be-forgotten party. Stalin, a frightening 


and 


figure, was in a jovial mood. Specks of 
light danced in his slit eyes like cold sun- 
shine on dark waters. He pounced on 
with 
(continued on page 162) 


every remark a dry, often sly 


humor 
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LL 
Fortune Hiding in Your Attic or Cellar! 


With this big new 440 page antique guide, youll have no more worries about the value of 
antiques. The most important guide to antiques in the country (a dealer’s handbook). It 
gives values of literally thousands (think of it!) of American antiques, and is available now 
to the public. Includes pictures, confidential dealer prices of such varied objects as glass, 
china, furniture, toys, metal and pewterware and more than 200 other groups. A fascinating 
and invaluable guide to save money, and a wonderful new gift! $5.95 ppd. 


MADISON HOUSE, Dept. LH-9, 488 Madison Avenue, New York 10022 








' PROFESSIONAL MODEL | 
| 3-D BINOCULAR MAGNIFIER 






| Swivels Upward 
When Not in Use 


Make that close work clear and big. A precision 

optical instrument that gives 22 times magnifi- 

| cation in Stereo 3-D. Worn with or without glasses 

| by jewelers, engravers, delicate electronic work- | 

| ers, artists, hobbyists, police technicians, chem- | 
ists, doctors, dentists. Reduce eye strain, leave 

hands free to work. Indispensable. Only $7.95 ppd. 

| Comfortable, adjustable to any head size. Extra 
lens that is interchangeable for double distance, 

| only $2.98 additional. 


| 
1 
eee ee ee ee ee ee —_= 


MEREDITH SEPARATOR CO. 
Dept. J, 310 W. 9th St. 
Kansas City, Mo.64105 


| | 
, SalI 
| Ship (] Binocular Magnifiers ‘SS | 
| Ship (1) Extra Double Distance Lenses | 
| Name | 
| | 
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“MAGNETIC CAR 
WINDSHIELD COVER 


Instant protection for car windshield 
against worst winter weather. New 
triple-strength magnets hold cover with- 
out strings, ties or tape. No more chip- 
ping, chopping or scraping ice and 
snow. On and off in seconds so you’re 
ready to go immediately with safe, 
clear, full vision. 48” x 30” fits all cars. 
Double conven- 


ience when you ees $198 
have one for MalLiNG 2 for $3.79 


rear window too. 


GREENLAND STUDIOS 


364 Greenland Bldg. MIAMI, FLA. 33147 





6 Hairpieces-in-One! 
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PONYTAIL + BUN 
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Send hair 


BEEHIVE .WIGLET 


GO GO TAIL, 


Box 484, East Orange 
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6 GO GO Styles 


CHIGNON + BRAID 


OS, Oo 


CU . Al Cc OLOR MATCHED halen aaa tem 
= Enclose $1.00 (plus 25c handling) and Send 
Blende salon to match hair sample to GO GO TAIL, Dept. LH-9 
yur ha end us a sample Box 484, East Orange, N. J. 07017 
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INSTANT GLAMOUR 

The “IN” Hairpiece 
for endless styles 

A full 18 inches long. 

100% beautiful Dynel 

Can be washed, set or styled 

any way you like 

Looks real and natural 
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Corn Spears 

Now you can serve guests corn 
on the cob without fuss or mess. 
These satin-finished stainless- 
steel corn spears, imported from 
Italy, are 31%4 in. long to give a 
good, firm grip. Elegant and well 
made, they will last for years and 
years. A set of 8 (4 pairs) is $8 
ppd. A charming gift. Edith Chap- 
man, Dept. 30, Rt. 303, Rock- 
land Co., Blauvelt, N.Y. 10913. 


Artichoke server 

For gourmets, an Italian earthen- 
ware artichoke plate to help you 
serve in the elegant manner. It 
has a center well for the artichoke 
and wells around the outside for 
sauce and discarded petals. In 
pure white, 10 in. in diameter, it’s 
a nice dip-dish for hors d’oeuvres, 
too. Set of 4, $10.95 ppd. Landing 
Gifts, Dept. LH-9, 14-16 150th 
St., Whitestone, N.Y. 11357. 


Smart service 

Set your table with this replica 
of a famous old sterling pattern. 
With graceful pistol-handled 
knives, 3-tined forks and rat- 
tailed spoons, each piece is heavy 
satin-finished stainless. 50-piece 
set has 8 dinner forks, knives, 
salad forks, soup spoons, 16 tea- 
spoons, 2 serving spoons. Set, 
$29.95 ppd. Seth and Jed, Dept. 
LH-9, New Marlborough, Mass. 


Personalized phone cover 

Your own personalized telephone- 
receiver cover with your own ini- 
tials in 18K gold plate or rhodium 
silver plate is a luxury item that 
will give your phone a touch of 
grandeur. It fits all Bell System 
receivers. Also a great gift for 
family and friends. $4.95 ppd. 
Be sure to specify initials. Alex- 
ander Sales, Dept. LH-9, 125 
Marbledale Rd., Tuckahoe, N.Y. 






Shop by mail at The Journai Store—it’s fun, it’s e 
And there’s no risk—any item (not personalized) ma 
returned for refund to the company you ordered f 




















































|MERICAN WOMEN! 


ehese Simple Postures 
ey To Victory Over 
Time Itself? 





puS Way to re-arrange the way you 
and neck, for a few incredibly- 
mes every day, that virtually melts 
the appearance of the skin of 
per body. (You'll learn why this 
orks such breath-taking wonders 
s below.) 
By to breathe—that purifies your 
@ternal poisons that keep you con- 
today, and that eat away your 
fay to achieve truly deep sleep— 


your body like a battery every 
S98 accumulated exhaustion from 


a new way to fight the never- 
of gravity that cause the muscles 
d body to sag deeper and deeper 


e alone—this simple, 4,000-year- 
Exercise” that actually reverses 
avity on your body, and causes it 
muscles instead of collapse them 
a slimmer, younger body over- 
e next fifty years to come. You'll 
when you read the paragraphs 


To A Whole New World 
outhfulness, Physical 

m, And Incredible New 
eminine Appeal! 


are the startling, almost-unbeliey- 
his book makes to you. But you 
ut to gain these benefits, you must 
ry idea about your body that you 
ut since you were a child—and be 
pOK at “age” and “youth” and 
eauty”’ through entirely new eyes. 
what you are going to learn, in 
reading of this fascinating book, 


ears ago, in the Far East, some of 
and women who ever lived dis- 
aid age” was nothing more than a 
y just another ill of the body, to 
4y other ill. 

to fight this ‘“ageing-disease”— 
a series of age-delaying tech- 
Oga. 

Youth. Yoga techniques bring 
prolong youth. 

living proof of these facts every 
hina and Tibet. There Yoga be- 
ed these techniques to live to fan- 
se to 100 years), and still retain 
pearance of young women. 

have achieved “Super-Feminin- 
2s of 60 and 70 and 80, they have 
Magnetism—are far more attrac- 
an the hordes of “half-feminine” 
ay be 50 or 60 years younger. 

his book gives you the techniques 
ise—but now adapted and simpli- 


This book says that 


e SPRINGTIME of 
OMAN’S LIFE 


should not reach middle age till she is seventy. And that she 
y lose her ability to attract men until she is well past ninety— 
-L ONLY BECOME AWARE OF THESE FOUR GREAT NATURAL 
OF PROLONGED YOUTH, COMPLETELY OVERLOOKED BY 


fied for Western women, with all the religion and 
Philosophy that were evolved along with them 
Stripped away. 

_And now ready to go to work for you—oyer- 
night—to take each part of your body in turn, 
and repair the tragic damage done to it by strain 
and time. 

Like this— 


The First Step: To Give 


Your Face Back Its Youthful 
Bloom. 


This book says that there is a very simple rea- 
son why the skin of your face and neck becomes 
thin, drawn, pale and wrinkled after thirty: 

Because once you reach that critical age, your 
heart can no longer automatically pump enough 
nourishing blood uphill to your face, to keep it 
as smooth and plump and young as it was when 
you were a teen-ager. 

It’s exactly as if you stopped feeding water to 
a potted plant—and then watched the leaves of 
that plant crinkle up and begin to die. 

No beauty parlor on earth—no face cream no 
matter how expensive—can ever correct this lack 
of internal nourishment. But Yoga can. It does it 
in a few exhilarating minutes every day—by show- 
ing you an ingenious way to re-arrange the way 
you hold your face and neck, that automatically 
causes your body to pour nourishing blood into 
every fiber of your face. 

This simple posture is so easy to accomplish 
that, for the first few days, you may not be able 
to believe that it can really be doing you that 
much good. But then—when you wake up one 
morning and find your husband studying your 
face in silent admiration—you will realize the in- 
credible potency of this “youth-restoring tech- 
nique” practiced by two hundred generations of 
Eastern women. 

And it’s just the beginning... 


How To Sit Your Way To 
A Beautiful Body 


Now you begin the re-education of every con- 
tour-shaping muscle in your body—and the elim- 
ination of the ugly and deadly fat that has 
plagued you for years—but this time without such 
extreme measures as crash diets, sweat boxes, 
back-breaking calisthenics, or pills or other arti- 
ficial devices of any kind. ; ; 

In essence, what you are going to do with this 
book is learn a series of ‘Effortless Exercises” 
(many of which take less than a single minute 
each). These, again, are simple postures and 
rhythmic gestures that re-charge your energy bank 
every morning rather than exhaust it...and that 
beautify the feminine contours of your body, 
without creating a single bulging muscle (as West- 
ern exercises do) to make you look like a man. 

One of these postures, for example, (done 
simply by sifting in a special way on the floor) 
firms your legs, calves, inner thighs—all in the 
same moment. 

Another lifts and preserves the bust. Another 
flattens the stomach and slims the hips. Still an- 
other prevents flabby arms. 

And (in our opinion, the most important) 
still another takes the “old-age stiffness and per- 
petual ache” out of your spine, and gives you the 
cat-like grace and freedom to enjoy the life of a 
young girl, 





And—at exactly the same time— 


Vital Health Centers Of Your 
Body That Have Slept For Years 
—Are Now Gently Massaged 
Into Blazing New Vitality... 


Now these “Effortless Exercises” begin to work 
their magic—for probably the first time in your 
entire life—on the internal glands and organs that 
either keep you young ’til ninety (if you keep 
them healthy and strong) or (if you allow them to 
wither up from disuse) turn you into an old 
woman at thirty. 

For example: 

Here is an incredibly gentle posture that vir- 
tually doubles the amount of circulation that 
reaches the vital nerve centers in the back of 
your head and neck—and thus puts you to sleep 
faster and deeper than you have known in years. 
(You'll be amazed at the energy with which you 
bounce out of bed the next morning.) 

Here is a one-minute technique that turns 
ordinary air into the most potent revitalizer in 
the world. (Try it for exactly 60 seconds when 
you're exhausted from housework; see how it 
enables you to out-dance your teen-age daughter 
till dawn.) 

Here’s how to flush internal poisons right out 
of your body. Clear your complexion. Purify 
your blood. Get overnight relief from those 
vague aches and pains that drain youth like a 
dripping faucet. 

Here is a special posture for the woman who 
is beginning to lose her animal attractiveness. 
Whose husband is losing interest in her. And who 
wants him to gasp in delight just a few short 
nights from the time she first opens this book. 


Read It From Cover To Cover 
Entirely At Our Risk. 


One final word of warning: If you expect a 
huge, weighty, philosophical tome here, you are 
completely mistaken. This book has been care- 
fully cut down to the bare practical essentials. 
There is not a word in it that does not give you 
a physical benefit immediately. Therefore, even 
in the special deluxe version we send you, if is 
only 128 pages. You can finish it in a single 
weekend. The new youth and beauty and phy- 
sical attractiveness it gives you will last a life- 
time. 

The complete cost of this book is only $5.98. 
It is a book for women who mean business about 
restoring and preserving the most priceless pos- 
session they will ever have—their youth. If you 
mean business, why not send in the No-Risk 
Coupon foday. 


INFORMATION, INCORPORATED, 119 Fifth Avenue, New York, N.Y. 10003 
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— MAIL NO-RISK COUPON TODAY! = +] 


| INFORMATION, INCORPORATED, 
Dept. LHJ-1 
| 119 Fifth Ave., New York, N.Y. 10003 


Gentlemen: Yes, I want to try a copy of YOGA | 
FOR WOMEN by Nancy Phelan and Michael 
Volin entirely at your risk. I am enclosing the 
low introductory price of only $5.98 for this | 
deluxe edition. I will use this book for a full 
thirty days at your risk. If I am not completely | 

| delighted . . . If this book does not do every- 
thing you say, I will simply return it for every 

| cent of my money back. | 
(1 If you wish your order sent C.0.D. CHECK 

| HERE! Enclose $1 goodwill deposit. Pay post- 
man balance, plus postage and handling charge. 

| Same money-back guarantee, of course! | 


Name— 


(Please Print) 


City —s = 


| Address a 5 


| State = == a Zip = | 


®) Information, Incorporated 1967 
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-}) Purchased from the French Army 


i a FRENCH SAHARA 


© C-D, 1967 


| BUSH JACKETS 


French Gov’t. Cost $22 
Now just $995 


e Suntan Khaki Drill 

e 4 Large Flap Pockets 
e Military Epaulets 

e Regimental Buttons 


A striking and dashing jacket made for 
French officers stationed in Algiers, 
Senegal and other French African Colo- 
nies, each is marked ‘‘St. Ariel, Angers 
1952,’ is comfortable, stylish and a 
solid bargain. Brand new, complete with 
12” rear vent, wide 2” belt, handsome 
regimental-issue brass buttons. Specify 
size, extra S (perfect for women), S, M, L, 
or XL. In limited supply, and very nice! 


MADISON HOUSE, Dept. LH-9 
488 Madison Avenue, N.Y. 10022 


Enclosed check or m.o. for $. 
___French Sahara Bush Jackets @ $9.95 


NAME 
ADDRESS 
CITY 22>] STATES ZiP—___— 





a profusion of 
bright colored flowers — like a field of lush 
blooms. A fabric so gay it makes any day hap- 
pier. Green background. Flowers are roses, 
forget-me-nots, bleeding heart, delphinium, daisies, 
bachelor buttons, snap dragons, primroses, Queen 
Anne’s lace. 100% cotton. Repeat of pattern i 
2142’. 48" wide. $3.00 per yard including postage, 


Sorry, no €.0.D.’8. 


> Edith Chapman 


st MS Dept. 30, Route 303 
“Rockland County, Blauvelt, N. Y.10913 
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25 WALLET PHOTOS 
~* (plus FREE 5x7 Eni.) 
7 or 2 8x10 ENLARGEMENTS 
or 5 5x7 ENLARGEMENTS 
Fin 12 WALLET PHOTOS 

. (PLUS 3 5x7 ENL.) 
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LIVE PET SEAHORSES 5 90c 


Urder a Seahor ls 


ather, Mother & abie 


ti d. One 


OFFE $1 
Papa, NV Baby Sea- 
horses (a e family 





Florida Seahorse Co., Dept. LH-1, Box 300, Mi FI 
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Sew Leather 
AND TOUGH MATERIALS EASILY 
COMPLETE, cai HEAVY-DUTY STITCHER 


fies 


T IN ONE COMPACT TOOL 


Paid 
Canada $2.79 
MAKES EVEN LOCK-STITCHES LIKE MACHINE 
HEAVY-DUTY STITCHER quickly, easily sews Leather, 
Canvas, Nylon, Plastic, other heavy materials. Push- 
pull action makes firm, even lock-stitches like a 
machine, Saves time, money, repairing Luggage, Foot- 
wear, Sails, Awnings, Convertible Tops. Seatcovers. 
Rugs. Upholstery, Saddlery, etc. Complete with 3 dif- 
ferent needles for fine and heavy work; bobbin with 
10 yards of strong waxed nylon thread. Simple direc- 
tions and price list for additional needles, thread 
included. Only $2.49 postpaid. Money back guarantee. 
SPORTSMAN'S POST, Lake Ave. Ext., Dept. A-151, Danbury, Conn. 06810 





Vell betel LLL TA 


U.S. MEDICAL CORPS 


Stethoscope 


GOV'T. COST 
$9.00 


NOW 
$295 









Ever 
try to 
buy one 
of these? 
Hard to 
find, and 
usually ex- 
pensive, 
this brand 
new sur- 
plus U.S. 
Medical 
Corps steth- 
oscopeisused 
by doctors,nurs- 
es, students, is per- 
fect for learning rudiments 
of the respiratory system. Use 
itto detect motortrouble in your 
car,etc.$2.95.(1/3 regular price.) 
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488 Madison Avenue, New York 10022 
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Kitchen cut-up 

Four tiny tines anchor even the 
smallest foods for easy slicing on 
this plastic cutting board. Slice 
tomatoes, onions, eggs, fruit, 
etc., as thin as you please without 
mess or bother. No slipping, no 
cut or bruised fingers. Use with 
regular or electric knives. Tines 
fold down for storage. 98¢ ppd. 
Walter Drake, LH-9 Drake Bldg., 
Colorado Springs, Colo. 80901. 


Stop slip and slide 

Glass-Eze cushions prevent irrita- 
tion and unsightly eyeglass pres- 
sure marks. Self-adhesive, apply 
in seconds, hardly visible. Forget 
annoying slipping and sliding 
glasses! Great for earrings and 
hearing aids, too. 24 nose cush- 
ions and 12 ear tabs in plastic 
case, $1 ppd. Select Values, 
Dept. LH-9, 30-68 Steinway St., 
Long Island City, N.Y. 11103. 


Flower holder 

Be the garden club expert of the 
neighborhood with this holder 
that helps you arrange flowers 
like a professional. Made of flex- 
ible brass wires with heavy lead 
base for stability; set includes 
2-, 2%- and 3-inch-high sizes. 
Each flower stays in place as you 
wantit. Three holders, $5.45 ppd. 
Windfall, Dept. LH-9, 185 Adams 
St., Bedford Hills, N.Y. 10507. 


Wonder lamp 

A lovely flame glows like magic 
for a good 24 hours from this 
mood-centerpiece lamp, a mod- 
ern version of a romantic ancient 
Damascus lamp. A special wick 
will burn any salad oil. A constant 
cigarette lighter, and insurance 
against power failures! In tan, 
$5.95 ppd. Country Club Prod- 
ucts, Dept. LH-9, 310 West 9th 
St., Kansas City, Mo. 64105. 


Stamp jubilee 

Start your own jungle of wild and 
domestic animals, from ape to 
zebra, with this special offer of 
49 different stamp issues. In- 
cludes colorful pictorials and por- 
traits from around the world: 
Cameroon, San Marino, Rwanda, 
and others. Comes with stamp 
selections for your approval. Just 
25¢. Garcelon Stamp Co., Dept. 
LH-9, Calais, Maine 04619. 


Silver ‘‘pearls’’ 

Gleaming with the look of truly 
fine jewelry, these new sterling- 
silver beads are hand-rolled and 
strung ona silvery chain. Expertly 
hand-made by Spanish crafts- 
men; make a nice, inexpensive 
gift. 15-inch single strand, 50 
silver pearls, $4.95. Double 
strand, $7.95 ppd. Spanish Im- 
ports, Dept. LH-9, 887 Second 
Ave., New York, N.Y. 10017. 
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Pleasant crescent 

Every hostess is embarrassed to 
see guests pushing aside meat, 
fish or poultry bones on their 
plates. No more! Use these lovely 
bone-china crescent plates that 
snuggle against a dinner plate. In 
floral, gold-trim design, each is 
6% in. long. Use as salad or side 
dishes, too. Set of 6, $3.33 ppd. 
Palms Co., Dept. LH-9, 3710 East 
Tenth Ct., Hialeah, Fla. 33013. 


Roll and rip 

In olden days, wrapping count- 
ers in country stores dispensed 
paper from a roller like this. 
Handy for kitchen or desk, this 
note cutter is perfect for lists, 
messages, etc. On polished 
wooden stand with pencil-holder 
base, it comes with 3 tape rolls, 
65 ft. each. Cutter, $1; tape, $1 
ppd. Sunset House, LH-9 Sunset 
Bldg., Beverly Hills, Calif. 90213. 


New kick stool 

For closet and cupboard reach- 
ing, here is a safe and easy way 
to get 14 inches higher in a hurry. 
This attractive step stool rolls at 
the nudge of a toe, yet it clamps 
tight to the floor at the slightest 
weight. Handy for home or office, 
it’s available in many colors (spec- 
ify). $14.95 ppd. United Safety 
Supply, Dept. LH-9, 622 West 67th 
St., Kansas City, Mo. 64113. 


Page magnifier 

Place this big 10 x 7 in. ultra-thin 
enlarger over entire page. It dou- 
bles the print-size of a paperback- 
size book in one step without 
moving an ordinary magnifier 
slowly, line-by-line. Slip one into 
phone directory for permanent 
use. Ideal for technical or legal 
reading. No eye strain. $1 ppd. 
Greenland Studios, 365 Green- 
land Bldg., Miami, Fla. 33147. 


Decorator’s delight 

You'll be sitting pretty on this 
clear ‘‘bubble’’ hassock that en- 
closes beautiful, life-like roses. 
Graceful walnut legs with smart 
brass fittings give sturdy support. 
Use as seat or foot rest. Washable 
ivory-colored padded top gives 
long wear and easy care. $13.95. 
Without legs, $11.95 ppd. Page 
Products, Dept. LH-9, Box 304 
Gracie Sta., N.Y., N.Y. 10028. 


Milady’s flight bag 

For years of chic travel this lovely, 
durable sheepskin flight bag in 
natural tan is a must for flying 
ladies. Imported, it has water- 
proof lining, English zipper with 
lock, double handle. It carries 
your wardrobe without a crease! 
Smart gift for any travel lady. 
7x12x17 in. Outside pocket for 
cosmetics. $24.98. Hobi, Dept. 
LH-9, Lake Success, N.Y. 11040. 








“& 
By special arrangement we are privileged to offer LIMITED EDITIONS of 


WEDGWOOD 


COMMEMORATIVE PLAQUES 


SIR WINSTON CHURCHILL WILLIAM SHAKESPEARE 


This is the most recent commemorative This limited edition, authorized by the 
collector’s plate, just received by us. It Shakespeare Anniversary Council, com- 
is in traditional blue and white Wedg- memorates the playwright on the 400th 
wood jasper with a handsome raised anniversary of his birth. In the tradi- 
silhouette of the late statesman, circled tional blue-and-white pattern with 
by a raised oak leaf and acorn border. sculptured raised silhouette circled by 
A good example of Wedgwood crafts- raised oak leaf and acorn border. Lim- 
manship. A memorial to treasure; only ited quantity for collectors. 414” diam- 
300 available. 414” diameter. $6.50 ppd. eter. $6.50 ppd. 


PRESIDENT 
JOHN F. KENNEDY 


This is indeed a collector’s plate, one of 
a limited edition made in England by 
Josiah Wedgwood & Sons in their tradi- 
tional and classic blue and white pattern. 
It bears a beautifully-etched raised sil- 
houette of the late President, surrounded 
by a raised oak leaf and acorn border 
like the others. It is a work of art, a 
memorial to treasure in years ahead. Only 
200 available. 444” diameter. $6.50 ppd. 


Each is $6.50 ppd; all 3, $18.95. Orders 
filled in the order they are received. 


fromithis'. 2): «2 to this 


almost unbelievable, but true... 
~ Zeigler facial care really works! 


m These unretouched photos show you the effectiveness of Zeigler 
facial care for this woman. These amazing improvements, not due to 
weight loss, were simply done with pleasant, at-home Zeigler facials 
» m What is Zeigler care? A way, finally, to really work on certain cus- 
tomary (and hateful) signs of time. By gently exercising facial mus- 
co cles, it tones them for better lift of normally aging facial contours. 


s 


n't @ Zeigler care stimulates facial circulation, deeper and better. This 


combination, proved scientifically correct, is doing so much for so 
many modern women. 


@ Will Zeigler care lift your facial contours? Diminish fine lines or 


+ fine wrinkles? Improve skin tightness, texture, and complexion? Give 


2 you a younger looking appearance? Try it—see for yourself! 


m@ A special offer lets you use Zeigler facial care for 30 days with 
return privilege guaranteed. Write today for free booklet and details 
: (Offer limited, by mail only.) 


ZEIGLER. The years-ahead facial care unit for those with years behind them 


Zeigler Facial Care, 17810 South Western Avenue 
Dept. J97, Gardena, Calif. 90247 
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CLOSED 
WEDNESDAYS 





Wear out 
the Yellow Pages 


instead of 
yourself. 





Let your fingers do the walking. 
Shop the Yellow Pages first. 





continued from page 157 


At one point, to my very great sur- 
prise, my health was toasted by Presi- 
dent Roosevelt. Stalin rose and walked 
slowly round the table to me. We clinked 
glasses and bowed to each other. I hesi- 
tated a fraction, then walked round the 
table to the President and thanked him. 
As we touched glasses he said: ‘‘I would 
have come to you, my dear, but I can- 
not.” 

After four high-tension days, the con- 
ference ended and we flew off to Cairo 
and then Tunis in North Africa. General 
Eisenhower met us at the airfield, and 
my father rode with him to the General’s 
temporary headquarters, a small villa 
known as the ‘Little White House.” 
There my father confessed that he was 
feeling ill. His physician, Lord Moran, 
insisted that he rest for a few days. My 
father got into bed and fell into a deep 
sleep, too exhausted even to ask for his 
papers. 


Au that day my Father slept. Signals 
were sent out for doctors, specialists and 
nurses. I saw Lord Moran’s increasing 
concern, and I stayed anxiously in my 
father’s room watching him sleep. Once 
he opened his eyes and must have 
caught my troubled look before I had 
time to mask it. He said: “‘Don’t worry, 
it doesn’t matter if I die now. The plans 
of victory have been laid; it is only a 
matter of time.” 

When he next woke his temperature 
was up, but at the foot of his bed were 
doctors and nurses, armed with powerful 
drugs, summoned by Lord Moran to 
stamp out immediately the pneumonia 
which had now clearly shown its hand. 
The 48 hours’ rest had given him the 
strength to survive. 

In February of 1945, I accompanied 
my father to another Big Three meeting 
with President Roosevelt and Marshal 
Stalin—this time at the Russian Black 
Sea resort of Yalta. 

My companions most of the time were 
President Roosevelt’s daughter, Anna 
Boettiger, and Kathleen Harriman, the 
daughter of the American diplomat 
Averell Harriman. 

On February 8, the Russians gave a 
superb banquet and invited the “‘Little 
Three,’ as Anna, Kathy and I were hu- 
morously called. 

The head of the O.G.P.U., the Russian 
secret police, was there, and I recited to 
him the five Russian sentences I had 
learned. I always believe in starting with 
practical things, and one phrase that I 
recited to O.G.P.U. was, “‘Can I have a 
hot-water bottle, please?” To which he 
replied, “I cannot believe that you need 
one. Surely there is enough fire in you.” 
It looked as if there was a future to this 
conversation, but at that point dinner 
was served. 


O,, February 12, the conference was 
over. It had been decided that we should 
leave the following morning, but sud- 
denly my father said, ‘Why don’t we 
go tonight?” 

One hour and twenty minutes later, 
we were on our ship headed back to 
England. Suddenly my father looked at 
me. “TI think Ill fly to Athens,”’ he said, 
grinning. ‘‘Have you ever been there?” 

“No,” I replied. 

“Oh, well,” he said, ‘‘then that decides 
it. We shall definitely go—and I shall 
show you the Parthenon.” And he 
grinned again, gaily. END 


Recipe Inde 





Here is a listing of recip 
in this issue, including th 
Journal kitchens and advert 


APPETIZERS 

Cheese Balls, page 118. 
Liptauer Cheese, page 133. 
Pears and Prosciutto, page 
Ravioli Appetizers, page 11§ 
Smoky Salmon Cheese Dip, 
















BREADS 
African Peanut Bread, page 
Apricot Streusel, page 128. 

Black Pepper Crack iing Cor 

page 128. 

Broiler-Browned Bread, pag 
Challah Round Braid, page 
Country Cheese Coffee Cake 
Deviled Ham Bread, page 12 
Italian Dumplings, page 182} 
Oatmeal Cottage Bread, pag}! 
Personal White Loaves, page 
Personal Whole Wheat Loay) 
Red Bread, page 128. 
Russian Cheese Pancakes, pz 
Swedish Leaf Loaf, page 131] 
























DESSERTS 
Angel’s Paper, page 126. 
Budino di Ricotta, page 116. 
Cake Sylvia, page 125. 
Chocolate and Rum Eggnog 
page 122. 
Choco-Mallow Angel Torte, j 
Fandango Melon, page 118. 
Fruit Fantasy, page 120. 
Fruitful Crisp, page 120. 
Gdleau Suisse, page 126. 
Kowloon Dessert, page 118. 
Langues de-Chats, page 122. 
L’Espressina, page 118. 
Lime Chiffon Pie, page 126. 
Meringues Chantilly, page 12 
Mont Blane, page 125. 
Sabayon au Vin Blanc, page 
Snowballs, page 126. 
Soufflé Glacé Grand Marnier, j 
Tarte aux Poires, page 125. 
Washington Pie, page 120. 


























MAIN DISHES 
Bacon and Egg Pie, page 118) 
Curried Cheese Meat Loaf, pz 
Man-Style Meat and Potatoes 
Mock Goose Breasts, page 114 
Mulligan, page 118. 
Picnic Spareribs, page 118. 
Pinwheel Casserole, page 117.) 
Russian Cheese Pancakes, pag 
Sausage Genovese, page 26. 
Skillet Luau, page 117. 

Veal en Daube, page 118. 

























MEATS 
Beef Roast Aragonese, page 12 
Brazilian Beef, page 121. 
Instant Sauerbraten, page 121) 
Miracle Beef Mirabeau, page 
Round Beef Wellington, page 
Viennese Caraway Roast, pag¢ 





















MISC. 
Dilled Cheese Noodles, page 1 
Dutch Pea Soup, page 133. 
Herb Jellies, page 118. 
Substitutions, page 63. 











SALADS 

Cottage Cheese and Melon Sa 
page 116. 

Duchess Fruit Salad, page 120. 

Frosty Tower, page 119. 

Hot ‘n’ Hearty Mac Salad, p' 

Salad Nicoise, page 120. 


















SANDWICHES 
All-American, page 36. 
Danish Delight, page 37. 
French Treat, page 37. 
Hearty German, page 36. 
Italiano, page 36 

John Bull, page 37. 
Oriental Intrigue, page 36. 
Polynesian Party, page 37. 
Smoky Joes, page 118. 
Spanish Fandango, page 36. 
Swedish Seafarer, page 37. 
























VEGETABLES 
Broiled Eggplant, page 118. 
Festival Beans, page 118. 

Spinach with Raisins and Pine } 


age 118. 
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Now...strike Gg match in a lighthearted 

bedside manner with Lady Scott. 

These new facial tissue dispenser boxes 
of hers shed their outside wraps to show off 
| : 2 beautifully anywhere in the house. 
<> Match up with 2-ply bathroom 
ECR teen try 
Camellia Pink, Antique Gold, 
Fern Green. a 

















® more sleeping on rollers! | 




















Clairol Introduces | 


The instant | 
hairdo! 

















Plug in the KINDNESS* Instant Hairsetter 
(At work! At school! At home!) 

Set your hair with comfortable, controlled heat. 
It’s the big change from slow, wet-setting! Lift 
the rollers off the warming posts when the red 











indicator dots turn black. 









5-minute setting 
(no water, no lotion, no waiting to dry!) 
Roll up your dry hair. In about 5 minutes, firm, 


bouncy curls (twice the size of the roller) — for 
a long-lasting set 


Now do the instant hairdo 
(any style you want!) 
Fourteen fast-setting rollers, in three sizes, give 





you a fresh pretty hairdo the quickest, easiest 
way ever. Great new gift for any busy gal! 


Listed by Underwriters Laboratories, Inc. 


> + 


‘re always ready with KINDNESS" Y? Instant Hairsetter (ina handbag)! [ 









bra...and demi-petti...and pantie...and petti-coat...and fitted slip... 
and demi-slip...and petti-pants...and briefs...and bikini...and... | 


Foie 

ue “Se / think they're delectable. And that’s what they’re called. Maidenform® Delectables! 

Pick this Delectable® pebble print or a solid...to mix or match.. .In yummy sand or pinkade or dazzling white. 

Wherever in the world your dreams take you, be dreamy in Maidenform’s Delectables. 
Pebble Bra $5.00, Demi-Petti $6.00, other Delectables from $2.00 to $8.00. 









“Reg. U.S. Pat. Off © 1967 by Maidenform, Inc., makers of t girdles, lingerie, active sportswear. 














notype is a machine shorthand 
': uses only 22 symbols. It is not 
en-and-pencil system that forces 
to memorize thousands of 
‘ks, circles and special signs. 


notype types an entire word at 
| stroke. Ordinary hand-written 
'ems may require many strokes 
a single word. 


notype “takes” in plain English. 
's provides employers with a 
manent, easily-transcribable 
ord that is simple for any Steno- 
st to refer to at any time in the 
we. 


iotype has no speed limit but 
| experience of its operator. 
ined Stenotypists attain speeds 
nore than 200 words per min- 
. Complicated push-pencil sys- 
‘Ss can’t compete. 


notype is a small, compact, 
table machine that is easy to 
2 to courtrooms, conventions, or 
side conferences at offices other 
‘0 your own. This use of Steno- 
€ — in a variety of unusual situ- 
ons — is just another advantage 
skilled Stenotypist has over 
inary shorthand secretaries. 


The modern secretary 












uses the modern | machine | 


TEN OTYPE 


WORLD'S FASTEST SHORTHAND 


Throw away your pencil 
...and get the best 
secretarial job in town! 


Why be an ordinary stenographer when you can be a high- 
salaried Stenotype specialist working in top-level places 
where the important things go on? Stenotype is the amazing 
machine shorthand that frees you from the drudgery of 
written note-taking, yet enables you to take dictation at a 
speed faster than the speed of speech! 


shorthand 


Learn it at home in your spare time 


— even if you've never taken a shorthand note before! 


opAY in thousands of executive offices, court- 
eee and convention halls, Stenotype is the 
synonym for highest speed and accuracy in the tak- 
ing of notes, letters, speeches, testimony, interviews 
and debates. 


With Stenotype, the modern machine shorthand, 
you can step up from routine office work into an 
exciting career where the pay is far above the aver- 
age. You can qualify as executive secretary, legal 
stenographer, conference secretary, or one of many 
other high-level secretarial positions. 


Stenotype machine notes are easier to take— easier 
to read — easier to transcribe than written notes. You 
never have “cold” notes, for you “take” in plain Eng- 
lish letters that you can readily read back. Even if 
youve had difficulty mastering ordinary shorthand, 





you can become proficient in Stenotype in a short 
time. Then you won't be doing ordinary work — your 
services will always be in demand where the unusual 
secretary is needed. 


You can learn Stenotype at home, without inter- 
ference with your present job. The Stenotype ma- 
chine itself is included in your course. 


SEND FOR FREE BOOKLET 


If you are serious about advancing your career and 
earning more money — if you are willing to devote a 
few spare hours a week to low cost home study — 
then you should investigate the many splendid op- 
portunities that await you as a Stenotype expert. Mail 
the coupon for free descriptive booklet. LaSalle, 417 
South Dearborn, Chicago, Illinois 60605. 


ee a Sr rr | a cS 
i LASALLE EXTENSION UNIVERSITY 
; A Correspondence Institution j 
i 417 S. Dearborn, Dept. 70-099 Chicago, Illinois 60605 ; 
! Please mail me, without obligation, your free booklet on : 
Stenotype — the modern machine shorthand. 
INA CAR Piero ire or eee ciaras chic cine kee pao ben Age..... | 
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Started to notice 
little dry skin lines? 





Skin Dew 
Moisturizing 


Emulsion 


; For All Day Beauty 


(ee aie 


Helena 
Rubinstein 


Helena Rubinstein 


ea 


Skin Dew 


helps dew away 
dry skin lines 
24 hours a day. 


IN THE MORNING, slip into 
Skin Dew® Moisturizing 
Emulsion. Its precious mois- 
ture seeps deep. Works invisi- 
bly to help dispel dryness. 
Leaves the barest, silky mist 
over skin so makeup flows on 
with ease—stays fresh longer. 


AT NIGHT, re-dew with 
Skin Dew Moisture Cream 
with exclusive Collagen Pro- 
tein (a natural substance 
comparable to the proteins in 
young skin). Its rich emol- 
lients, moisturizers and sof- 
teners—all conspire to help 
fight wrinkles, keep skin soft, 
supple, smooth. 


Helena — 
Rubinstein 


1967, Helena Rubinstein, Inc. 
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funny how many Italians try to be like you | See eee it 


They try to look like you. Even to 
copying your bottle. But you're the real 
Italian, Wish-Bone. You're sassy. With 
young tender garlic. Mild peppers. 
Lively oregano. Pure golden oil. 
Pungent vinegar, mellowed by 
beechwood chips. Wish-Bone still 
makes you just like they did in the 
old country. From the same recipe. 






Only Wish-Bone makes bigger batches. 
Youre for finicky, fussy people who 
cant be fooled by a phony. You're 
the real Italian, Wish-Bone Italian! 
Also try: Wish-Bone Deluxe French 
Thousand Island - Creamy Onion 
Russian - Cheese - Golden Italian - 
Garlic Flavored French - 

Monaco French - Tahitian Isle. 








New! The ultra-gentle lightener that automatically saves 
you 15 minutes or more, yet lightens your hair ultra-pale! 
Really dark hair takes a little longer. But new ‘Blondsilk’ Hair Lightener finishes the 
lightening job while other bleaches still have a long way to go. It leaves hair stronger, 


silkier, softer than other bleaches. It’s Proteinized. Deep-conditions as it lightens light 


enough for the frailest of toner shades. And it’s so easy, too. All pre-measured 
so it works automatically! | IAIR LIGHTENEI! 


=> of oY of eS 








iw you can lighten and tone 
ur hair to the most delicate 
ades ever...in less than 1 hour’ 


The 10-minute toner that automatically shampoos gay 
tle, non-brassy shades—and makes them really last! gis 


SHAMPOO-IN TONER KIT 


londsilk’, the first totally new toner, gives you a delicate, inherited kind of 
*sS. The shades (there are 19!), the even-ness you long for. The best coverage of 
er. The healthy-looking hair you crave (it’s Proteinized). Pre-lighten, shampoo- 
sectioning. No messy mixing. It’s all pre-measured to work automatically! ea 
used as directed .. . you just can’t go wrong! _ etter 





i the research laboratories of Revlon—world’s foremost color authority 
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-DATE-ORANGE 
_SOFTIES 


A big idea you can bake up in minutes 


1 8-oz. pkg. dates, VTi 
chopped (114 cups) -- 1% cups sifted flour 
Y% cup firmly-packed 1 teaspoon salt 
se) de) ater 1g ¥, teaspoon baking soda 
Mee ol) mela ig 1 6-0z. pkg. (1 cup) 
Y2 Cup orange juice Nestlé’s® Butterscotch 
1 teaspoon grated _ Flavored Morsels 
ind : 1 cup chopped nuts 


cookie sheets. BAKE at: 375° F. ° 
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IF IT WERE MY CHILD.. 
A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because the 
know the special joys and daily headaches of bringing up children. To 
natural source of experience, we have asked our readers to share with ea 

their best solutions to the everyday problems of living with c\¥ 


Praary PACER: As an “‘ice-breaker’’ at my six-yea 
birthday party, all the arrivals were given a blown- ; 
loon that had a slip of paper inside with a word write 
like “jump,” ‘‘dance,” “laugh,” etc. The children |j 
grand time playing with the balloons, ancl 
when they eventually burst, the owner had 
whatever the slip of paper directed.—Mrs 
Murdock, Ogden, Utah 





Mhao HATTERS: When my daughtercele- Gs) 

brated her eighth birthday, instead of Of 

buying party hats, | bought colored OW 

tissue paper, wrapping paper, flow- i X ry 
| 


ers and ribbons. | arranged these LANG 


items, and scissors, paste and tape 
on a large table when the guests arrived. + 
Each girl made her own hat, and then we APA! 

had a ‘fashion show’’ of all Ww . 
the new creations (which were 
marvelous). This kept us allamused, 


and was great fun.—Mrs. Elizabeth 
M. Michels, McLean, Va. 








Un-cuainen”: To avoid the problem of 
clothes and hand cuts that my children we 
ways getting from swing chains, we 
decided to cover them. We 
bought plastic hose long enough 
to slip over the chain—so simple, 
but so much easier on my children and their 
clothes.—Mrs. P. Planakis, Norristown, Pa. 


A 


Battoon BOON: As an extra party attraction 
for my children’s parties, | send balloon invita- 
tions. | blow up the balloon and write 
message of the invitation with a fe 
pen. Deflated, it slips into an enve 
asaninvitation and preparty favor.— 
L. Page, Milwaukee, Wis. 


MENTS: To eliminate the mess 
of serving ice cream at my children’s par- 
ties, | prepare the ice cream in balls, and 
store in the freezer till refreshment time. 
Serving the ice cream is easier and faster, 
and eliminates the usual ‘the got more 
than | did!’ cries.—Mrs. F. C. Weiss Jr., Lake Park, Fla. 


Prrsonat PLACE CARDS: Place cards that can be eaten add fu 
my children’s parties. | bake cookies (my la 
were in animal shapes), and then write the nam 
each guest on a cookie with icing. Each 7 
propped up in place at the table (by usingat 
pick), and the children are delighted with t 
own special place-card treats.—Mrs. James 
Moriarty, Baltimore, Md. 


Mlesstess MEAL: When it’s time for birth 
parties for my small children, my problem is wh 
to feed them all—without a real mess. My solu! 
Vis to put a sheet on the floor of the playroom, 

then a decorative paper tablecloth complete wil 

the party trimmings. The children love eating on thef 

and the room cleans up for games in seconds—by gatherin 
the tablecloth and sheet.—Mrs. Richard C. Hermann, CosCob, © 


How do you solve your problems in bringing up children? The Journal pay: 
to the first contributor of each item published. Advice of godmothers and 

sitters as well as mothers, is entirely welcome. Address your solutions to Jul 
Maxey, c/o Ladies’ Home Journal, Rm. 12, 641 Lexington Ave., N.Y.,N. Y.@ 
Please do not include snapshots, toys, etc., for submissions cannot be relt 
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Clairol fashions 

3 psychedelicious 
beiges frosted for 
lips and nails. 
Just for blondes, — 
just for brunettes, 
just for redheads. | 


BONiz’ crear) 


enone 


BLONDES! DEMAND BLONDE LIPCOLOR— | 
BE-IN-BEIGE is a blonded brown, shot with 


quicksilver. It’s just for blondes, baby! 


REDHEADS! IT’S YOUR RIGHT TO BE 
DIFFERENT—BE-IN-BRONZE is a slow-burn 
orange, beiged down and silver-cooled to a color | 
that can’t get lost in a crowd (just like a redhead). 


BRUNETTES! LIVE UP TO YOUR LEGEND — | 
BE-IN-TAUPE is a wild-life kind of color, with | 
an independent streak of pearl. You’d better be- 
lieve it’s for brunettes. Only. 


Pe 
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ren’t you too young to feel 
so tired? You notice it day in, day out. 
You get up tired and go to bed tired. And 
you /ook as tired as you feel. Of course, 
there’s no single reason for it... but if 
you're one of the 40 million women who 
have aregular period, you may lose much 
more blood-iron every month than you 
replace through the foods you eat. It is 
this loss of blood-iron that can leave 
you always looking and feeling tired. 






tT 

| , al 
Put extra iron in your blood by taking 
Geritol regularly to make up for your 
monthly losses. Just two Geritol tablets, 
ortwo tablespoons of Geritol liquid, con- 
tain twice the iron in a pound of calf’s 
liver. In only one day, Geritol-iron is in 
your bloodstream carrying strength and 


energy to every part of your body. Check: 


with your doctor, and if iron-poor blood 
is making you tired, take Geritol. Feel 
stronger fast...1n seven days, or money 
back from Geritol. 
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Medicine Today 


Few who read it will ever forget 
the story of a woman’s courageous 
and successful fight against can- 
cer, “PEGGY WAS DYING,” that 
appeared in the Journal two years 
ago last July. It told how Peggy 
Longoria, at 24, became the first 
woman to be cured of a rare and 
deadly cancer, choriocarcinoma. 
“Miracle drugs” had saved her. 

Peggy’s story is worth recalling 
because this success, which her doc- 
tors at the National Cancer Insti- 
tute were able to repeat in 200 
more cases, has convinced the 
Federal Government that sim- 
ilar care should be made avail- 
able at medical centers through- 
out the nation. 

Dr. Roy Hertz, the physician in 
charge of Peggy’s care, says that 
when choriocarcinoma is diag- 
nosed in time, before it has spread 
from the uterus and pervaded the 
lungs and other organs, it can be 
permanently stopped with drugs 
in nine cases out of 10. In no other 
internal cancer has there been 
such impressive success. 

To make Dr. Hertz’s techniques 
more readily available to more 
patients, the Cancer Institute ex- 
pects to sponsor special diagnostic 
and treatment centers. The Insti- 
tute’s policy-making National Ad- 
visory Council meets this month 
to review final plans. 

Choriocarcinoma is rare—there 
are perhaps 500 cases a year in the 
U.S. Often before it occurs, the 
patient has a “molar pregnancy”’ 
in which there are growths on the 
tissue that is developing to form 
the placenta. These growths are 
called hydatidiform moles. Be- 
cause the tumor that may fol- 
low the mole is so deadly, many 
doctors take no chances and per- 
form a hysterectomy as soon as the 
mole is discovered—even though, 
in most cases, it occurs early ina 
woman’s childbearing years. 

Now, Dr. Hertz believes that an 
approach based on drugs rather 
than hysterectomy may save sev- 
eral hundred lives each year and 
also preserve the childbearing po- 
tential of perhaps 10 times that 
many women who have molar 
pregnancies. 

Women worry a lot about can- 
cer, and choriocarcinoma is a le- 
gitimate cause for fear. But it need 
not be a perpetual concern, since it- 
occurs only with pregnancy. A 
woman who has expert prenatal, 
obstetrical, and postnatal care is 
well protected. 

Peggy Longoria says of her 
choriocarcinoma cure: “It was a 
miracle!’ She is right, but it 
turned out to be only the first of 
many. 


School has started, and so have 
study habits that may annoy or 
even disgust some parents. Hair- 
twirling, leg-jiggling, nail-biting 


By Phyllis Wright, M.D. 























































and nose-picking are among the! 
nervous idiosyncrasies. As 
pleasant as they may seem, the 
habits ought not be discourage 
says a Boston psychiatrist who 
a specialist in study problems. 
finds these habits exist for yz 
and even useful reasons. Indee 
they’re likely to help your child 
the hard task of concentrating 
mind on his homework. 

All such idiosyncrasies are wat) 
of releasing inner tensions ap 
drives that might otherwise inte 
rupt the thinking process, says D; 
William S. Appleton of Harvat 
University. A student who pick 
pulls, jiggles, or slouches in h 
seat may be better able to keep; 
his tasks than one who tries { 
concentrate while sitting uprigh 
at his desk, hands motionless, 

A person may resort to the 
tension-reducing habits beca 
cerebral concentration is one of th. 
most isolating activities in whid 
a person can engage, Dr. Applet 
points out in an interview wit 
Arthur J. Snider in the Chicaj\)” 
Daily News. To concentrate ¢ 
books means cutting out most ¢ 
all other ‘“‘sensory input”—an 
many experiments have show 
that this deprivation is intolerab 
for any length of time. 

So students may need their ne 
vous habits. Some may play ret 
ords or turn on the radio or T\ 
Dr. Appleton sees nothing wro 
with these practices if they hel 
students to endure the difficulti¢ 


of concentration. | 


ad 
Can charcoal-cooking cause cai 1 ce! 
Perhaps, says a food-poison e} 
pert, who finds that a possib 
dangerous carbonous substance 
benzo-pyrene, is licked onto broi 
ing steaks and chops by flamé 
from fat drippings. Fortunately 
the benzo-pyrenes, which also 2 | 
found in cigarette smoke and aut 
exhaust, don’t form on meat u 
less it is actually touched by tk 
flames. So researcher William 
jinsky of Chicago Medical Scho 
suggests: Grill meat slowly so 
the fire doesn’t flare up and igni 
it. Adds the U.S. Department ¢ 
Agriculture: Tilt the grill so the 
the fat runs off to the side. 


Husbands who’ve had heart atta 
should perhaps not be behind t 
wheel of the family car. And ‘a 
definitely ought not to drive truc. 
or buses. These cautionary sugg 
tions were presented to the ame 
ican Medical Association by Phil 
delphia cardiologist Samuel Belle 
who rigged up a portable electré 
cardiogram machine in an aut¢ 
mobile, then sent a series of recoy 
ered heart-attack patients out in| 
for a two-hour test drive. One ma) 
in five showed dangerous cardi 
gram changes, some while cri 
in heavy (continue 











Now...the famed Larousse Gastronomique 
not for the $20.00 that thousands paid for 
e publisher's edition — but for only $789 
ith membership in THE COOK BOOK GUILD 


.../f you agree to accept only four selections or alternates over the next two years 


EVER SINCE it was first pub- 
lished, this monumental encyclo- 
pedia has been recognized the 
world over as the supreme au- 
thority on food. 

Compiled more than 25 years 
ago by the master chef and gas- 
tronome, Prosper Montagné, it 
was first printed in Paris by the 

gipric publishing house of Larousse. In over a mil- 
li, words and 15,000 entries, it details all mankind’s 
ir ortant knowledge about food, and its preparation 
a) enjoyment. 
“Though the book was reprinted in France no less 
tta 10 times, until recently it was available only in 
nch. To create an English-language edition, a staff 
920 food experts and two noted editors spent four 
yits translating this vast wealth of information. 
When the first American edition appeared, it went 
pisale at $20 a copy and quickly became a nation- 
we best-seller at that price! 

And now—in an introductory offer unprecedented in 
izenerosity—you can obtain this extraordinary vol- 
F through The Cook Book Guild at the special new- 
anber’s price of only $1.89. 

‘jo vast is the scope of this huge 1,100-page encyclo- 
ia, it almost defies description. It is, in fact, several 


z 


definitive books combined into a one-volume library 
on food. It is... 

—the one master reference work that experts turn to 
first to check any fact, any ingredient, any secret in 
the whole world of cuisine. It’s the book to settle every 
argument over culinary questions! 

—a fascinating history of food through the ages, high- 
lighted with myriad facts on the origins of foods, 
wines and other edibles. 

—a gourmet’s travel guide, with gastronomic maps and 
descriptions of the 25 provinces of France; recipes 
for regional specialties and for those of other lands. 
—a manual on fine wines, providing a thorough edu- 
cation in their selection and serving. 

—a catalog to the world’s great cheeses, with 125 of 
them listed and described. 

—a do-it-yourself handbook on everything from can- 
ning and freezing to making wine and beer. 

—a sparkling omnibus of anecdotes, legends, odd facts 
and tales about food and famous gourmets. 

It is, of course, a master cook book uniquely valu- 
able alongside your other cook books and reference 
works. With its 8,500 priceless recipes, it brings you 

gS the culinary secrets of many 
r of the world’s best cooks. 

Now, in this remarkable 

$1.89 offer, The Cook Book 
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Guild invites you to discover for 
yourself the many adventures in food 
that Larousse Gastronomique can 
help you enjoy. 

If you take special pleasure in pre- 
paring and sharing unusually good 
food, The Cook Book Guild will add 
much to your life. For here is a club 
devoted exclusively to seeking out the 
world’s great cook books and making them available 
to you at guaranteed savings of at least 30%. 

As a member, you'll learn what great chefs look 
for when selecting ingredients ... how impressive 
menus are planned by famous hostesses. You'll dis- 
cover budget-stretching tips ... family and regional 
cooking secrets ... delicious ways to diet ... how to save 
time, effort and money. 

Forthcoming selections are described in the free 
monthly bulletin, The Cook Books News, which also 
includes a “recipe of the month.” You may take as 
few as four selections or alternates within two years, 
or as many as you wish. With every fourth book you 
buy, you may choose a FREE Bonus Book from a list 
of books on cooking, homemaking, etc. 

SEND NO MONEY! To join the Guild and get 
Larousse Gastronomique for only $1.89, plus shipping 
and handling, mail the postpaid reply card today. 


THE COOK BOOK GUILD 
Garden City, N. Y. 11530 
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MEDICINE TODAY continued 


traffic and some on an expressway. To 
compound the danger, none of the men 
reported any discernible feelings of dis- 
tress that might have prompted them to 
pull off the road and rest. 

“One may assume,” says Dr. Bellet, 
“that such changes probably occur fre- 
quently, even daily, because these men 
usually drive every day. These changes 
may be a factor in highway accidents.” 

Dr. Bellet does not believe that a 
man’s physician is likely to forbid driy- 
ing, even if it may be a health hazard, 
and he feels that there is not yet suffi- 
cient data to justify laws depriving 
heart-attack patients of their licenses. 

Can a wife persuade a heart patient 
not to drive? Not if her approach is: 
“Oh John, you must take care of yourself 
and let me do the driving.”” The car— 
how to get it, drive it, and keep it roll- 
ing—is one of the most psychologically 
significant symbols of American man- 
hood. So, unless a wife is considerate and 
clever and offers her heart-damaged 
husband an ego-satisfying substitute for 
his car, she is not likely to coax him from 
behind the wheel. 

One wife, in a fairly affluent family, 
solved the problem when she told her 
husband that in his station in life, he de- 
served a chauffeur. She hired a neighbor- 
hood boy, who just then was outgrowing 
his lawn-mowing business, to drive her 
husband to work and pick him up. 

A woman who is less well off pointed 
out to her coronary-prone husband that 
after 30 years on the job he owed it to 
himself not to rush to work each morn- 
ing in the rush-hour traffic. Rather, she 
said, he deserved a leisurely drive in, an 
hour later, after traffic had subsided. His 
boss, eager to keep a good man on the 
job, seconded the wife’s suggestion and 
added one of his own: a rest stop half- 
way between home and office. 


Highly recommended reading, accord- 
ing to the authoritative New England 
Journal of Medicine, is the recently pub- 
lished Handbook of Prescription Drugs, 
by a Boston physician, Dr. Richard 
Burrack. The handbook, which should 
be available in your local bookstores, 
carries important price-saving news for 
families with high drug bills, for it com- 
pares the prices of drugs that are sold 
under the brand name of a particular 
manufacturer with the prices of identical 
drugs sold under their generic or scien- 
tific names. Invariably, Dr. Burrack 
found, there is a considerable and some- 
times even a huge price saving for the 
consumer if the physician will prescribe 
and the pharmacist will supply a drug 
according to its generic name. 

A quick check in the handbook om ex- 
pensive prescription drugs used by your 
family could result in some quite consid- 
erable cash savings. 


Why won’t Johnny go to school? Every 
fall, a few children become not simply 
school-resistant but actually so ex- 
tremely fearful of going to school that 
their families have to seek psychiatric 
assistance. Psychiatrist Norman S. 
Brandes of Ohio State University offers 
several explanations for true-blue school 
phobia—and none turns out to be re- 
lated primarily to school itself. When it 
occurs, there usually is mutual hostility 
between mother and child, he observes. 
The child, rather than being afraid to go 
to school, in reality is afraid to leave 
the mother figure when their relation- 
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ship is tense. He may haye 5 
whelming aggressive impulses 
her that he develops severe g 
may even fear that she will die! 
Brandes: “It then,becomes tey 
safe for the child to leave the 
go to school.” 

Parents of school-phobic chi 
mitted to Dr. Brandes that 
pressing anxiety problems of t 
and felt themselves to be mood 
overly careful and protectionis 
tended to be overprotective of 
dren and inconsistent in ¢ 
proaches—which encouraged 
ent feelings in the children, 

Dr. Brandes feels that treat 
each school-resisting child ia| 
vidual matter and that there j 
eral rule for all. In some casesit 
insist that the child return to 
soon as possible. In other g 
their return must be delayed | 
family situation can be improy 


Education for children born de 
begin early in infancy—in fa 
earlier than for children witho 
caps. Familiarity with the hed 
so that he accepts it and uses 
consciously, is perhaps the mof) 
tant step toward proper devéll 
speech and language in these ir 
audiologists Alfred L. Miller | 
Lewis Newberg. They stress | 
best time to start with the he 
is before the child is one year @ 
The two hearing-aid expe | 
that they have fitted babies wit} 
aids, then encouraged the pé 
“tune the babies in” on the 
periods of up to five hours a | 
parents quickly noticed that th¢ 
became interested in rattles 2 
noise-making toys. The-youngs 
attentive to familiar sounds, su 
dio, TV, and family conversat| 
they increased their own vd 
bling—the prelude to true sped 


Early infant sounds can be § 
great things to come. The you 
baby is when she coos her first 
or burbles her first ‘‘da-da,” the 
she will be when she grows uj 
lady. A psychologist specializi 
man development, Dr. Nancy 
the University of California, 
began 40 years ago to study the 
in infants. She now has folloy 
her subjects through to adult 
finds that, while most aspects 
fant girl’s expression and ma 
nothing to do with her adult 
early ga-ga’s and da-da’s correlé 
with high intelligence. | 
Early infant sounds turn out 
tally useless, however, in predil 
future development of boy bab) 
apparently signal their future| 
ment in ways yet unknown. 


Thalidomide, the “perfect” 
tablet, which turned out to be 
marish cause of malformation! 
dren, now appears destined for 4 
important role in medicine. A 
dermatologist, Dr. Joseph Shes| 
the help of researchers in Venez 
U.S. and Germany, has confirt 
thalidomide dramatically reliey 
manifestations of one of the wor® 
dread diseases, leprosy, or 

disease. It also improves the }j 
other anti-leprosy-disease drt 
Sheskin has, of course, not gil 
lidomide to leprosy patients wh 
conceivably could be, pregnant| 


| 
4 
it 
Fj 
; 


f 





I Inc. 1967 





jt ~=—sSC Lk. [he Eye Duo 
New Double Feature: 
Two shadows: one to color, 
one to highlight. 


New Double Feature: 
Color-toned to your 
eyes and your hair. 








New Double Feature: 
Smokey and muted 
tor brunettes. 
Light and clear 
tor blondes. 
Soft and delicate 
for redheads. 








__/\_ New Double Feature: 
— ae brush-on shadows 
LR in a mini-mini case. 
Plus the only shadow brush 
jas that swivels $2.00. 
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The Broadway theater is 
the American theater. With 
infrequent exceptions, every 


important play or theatrical 

tertainment appears first on 
Broadway, then reaches the nation 
through road shows and, frequently, 
film. When the film is old enough, it 
goes to television. So what happens on 
Broadway each season affects the whole 
range of American entertainment. Un- 
fortunately, the recent record shows 
that the best part of Broadway is the 
anticipation, and this season we have a 
great deal to anticipate. 

Vincente Minnelli, who hasn’t di- 
rected a Broadway musical in many 
years, brings his megaphone to town 
for Tonight—Maia Hari, in which 
Marissa Mell, the body beautiful and 
actress Austrian, portrays the super 
supine spy. 

Guessers guess that Britain’s Bar- 
bara Ferris will become a big wheel in 
Broadway circles after this month’s 
opening of There’s a Girl in My Soup. 
The wild lass was loved by London, 
means to repeat here under producer 
David Merrick. 

Woody Allen’s Broadway hit Don’t 
Drink the Water is still on tap, but he’s 
already set with his next show. Woody 
must have been traumatized by the 
Bogart-Bergman film Casablanca, be- 
cause he’s going to call it Play It Again, 
Sam. Up we loped to Woody’s swell 
apartment. He greeted us in chinos 
that didn’t reach his ankles, dirty white 
sneakers, and surely a shirt of some 
sort. “I’m doing this new play for 
Merrick with me in it,” he said with 
excessive seriousness. “I know from 
my experience that I’ve got to get it 
right before we try it out of town, be- 
cause I won’t have time to rewrite: I'll 
still be doing TV while I’m on Broad- 
way. Doing the same thing night after 
night, I suspect it’s geing to be a bad, 
unpleasant, disastrous feeling. But I’m 
doing it because I have a terrific idea 
for a comedy and it’s got a great part 
for me. It just happens to.’’ Woody 
will write roles for five beautiful girls: 
“IT have a rule that there should be 
plenty of girls in any enterprise in 
which I’m involved.”’ If you have to 
have rules, you may as well have good 
ones. 

OCTOBER OVERSPILLS: Arthur 
Miller unwraps his new play, The 
Price... . Alam Schneider, director of 
Who’s Afraid of Virginia Woolf? on 
stage, returns with Harold Pinter’s The 
Birthday Party, a comedy of men- 
ace. .. . Woody Allen’s working wife, 
Louise Lasser, appears with (we all 
remember) Don Ameche and Carol 
Bruce in Henry, Sweet Henry, a musi- 
cal version of The World of Henry 
Oriente. 6) And this is the month of 
Lillian Hellman’s The Little Foxes, di- 
rected for New York’s Lincoln Center 
by Mike Nichols, and with what a 
walloping cast: Anne Bancroft, Mar- 
garet Leighton, George C. Scott and 
Geraldine Chaplin (in from Europe for 
the occasion). Mr. Scott eschews idle- 
ness, adores matinee idolness: he’s just 
directed Buri Ives in Dr. Cook’s Garden. 
and after The Little Foxes he follows 
Mike Nichols to the Plymouth Thea- 


ter for Saint Subber luction of 


Plaza Suite, four or Neil 
(Barefoot in the Par} Mid Couple, 
The Star-Spangled G Charity, 
exhaustion) Simon. . Sandy (is 


dandy) Dennis and William Daniels 






BY GENE SHALIT 


(Captain Nice) are ready with their 
two character comedy-drama, Daphne 
in Cottage D, a first play by Stephen 
Levi, long ‘‘e,” long “‘i.”” Long run? 

A JUMPING UP AND DOWN 
RAVE: Warren Beatty’s new film, 
Bonnie and Clyde, is a work of cine- 
matic art. Beatty is Clyde, Faye 
Dunaway is fine as Bonnie. Arthur 
Penn is perfect as the director. The 
screen is strewn with violence, but, ina 
departure from Hollywood’s current 
vogue of shock for shock, the violence 
is meaningful, vital to an understand- 
ing of these real people. (Clyde Barrow 
and Bonnie Parker actually lived and 
murdered their way through the De- 
pression.) Estelle Parsons is brilliant. 
Gene Hackman convincing and Mich- 
ael Pollard could not be improved 
upon. Many of the others are amateurs 
picked up on location. Penn’s evocation 
of the early 1930’s—tin lizzies, money- 
less banks, hopelessness on every 
face—is unforgettable. Homage to all. 


THE SMALL SCREEN SCENE. Octo- 
ber is packed with inches of specials, a 
lot of it very promising indeed. Listed 
here are choice evening programs. 
Check your children for exact time. 
The Life and Career of George M. 
Cohan. Bobby Darin takes over the 
Kraft Music Hall. (NBC, Oct. 4) 
Barbara Streisand Special. Don’t send 
me any more letters. I’ll watch, I'll 
watch. (CBS, Oct 11) 

Jerry Lewis Show. Laurence Harvey, 
Lynn Redgrave, and Sonny & Cher 
try to hold things together. (NBC, 
Octal) 

Do Not Go Gentle Into That Good 
Night. This lovely title is from a 
Dylan Thomas poem. Stars: Melvyn 
Douglas, Shirley Booth and Claudia 
McNeal. The playwright is Loring 
Mandel. The director is George Schae- 
fer. The odds are good. (CBS, Oct. 17) 












Our resident juggler 
urges you to catch Faye 
Dunaway and Warren 
Beatty as Bonnie & Clyde... 
Woody Allen’s now and 
future shows .. . and Clark 
Gable as Rhett Butler. 









Bernard Malamud 
Prize-winning nove] 
with Alan (Georgy ( 

starring. The mo 

shot in Budapest, b 
the British-accented 

convincingly portray a 


Johnny Belinda. Mia Farrow stars in 


this new production, with Barry 
Sullivan. (ABC, Oct. 22) 

The Fantastic World of Sophia Loren. 
A musical variety staged in Miss 
Loren’s Roman villa. She sings. Tony 
Bennett sings. Jonathan Winters and 
Peter Sellers raise general havoc. With 
Miss Loren around, this show will be 
good even if your sound is broke. 
(ABC, Oct. 25) 

The Don Knotts Variety Show. The 
famous second banana appeals to so 
large an audience he’s been given his 
own special. Juliet Prowse dances by, 
and Andy Griffith is on hand for sup- 
port. (CBS, Oct. 26) 

The World of Horses. A special about 
police horses, sports horses and dare- 
devil horses. As narrator Lorne Green 
does his bit. (NBC, Oct. 26) 


When Ernest Dowson wrote “I have 
forgot much, Cynara! gone with the 
wind,” for his poem Non Sum Qualis 
Eram Bonae Sub Regno Cynarae, he 
little suspected that less than one cen- 
tury later his phrase would be used for 
the title of MGM’s re-release of a 
movie with stereophonic sound. (If he 
did, he never told anybody about it.) 
But that’s just what MGM is doing. 
And this very month! It opens in 
Atlanta on Oct. 4. (It always opens in 
Atlanta.) Clark Gable! Vivien Leigh! 
Leslie Howard! Hattie McDaniel! 
Olivia de Havilland! A lot of butter has 
poured over the popcorn since folks 
first goggled this spectacle in 1938, and 
the stars will ever be identified with 
their performances in this film. When- 
ever I think of Clark Gable I see Rhett. 

Rod Steiger must win an Academy 
Award nomination for his /n the Heat 
of the Night performance. His bigoted, 
gum-chewing, soda-swilling sheriff is so 
maddening I wanted to throw some- 
thing, anything, at the screen... . 
Keep your fingers crossed: The Fixer, 







































































Russian Jew is somet 
have to pay to find out. Al; 
perfect choice for the rol¢} 
Bates. Arkin. ) 

John Davidson gets his 
break in Walt Disney’s Th 
Millionaire, which is what t 
old Davidson will soon be if 
continues to career. 
MacLaine is only 33, but am 
is Warren Beatty’s sister, sh 
her autobiography (Don’t F 
Mountain, coming in Marc 
is paid $800,000 for a singl 
her list: Sweet Charity, the 
musical to be written for the 
I. A. L. Diamond, co-auti 
Apartment and Irma La I 
Apartment is being transfort 
Broadway musical by N. 
Again!) Simon, with mus 
gifted Bert Bacharach. . 
Camus rejected all film off 
books, but when he was kille 
car crash his widow agreed 
Stranger—provided Luchin 
would direct. Luchino said 
cello Mastroianni and An 
said Sz, Si,and Mme. Camus 
000. Five writers produced 
From le Paramount next m 


When Rock Hudson che 
New York’s Plaza, the Jour 
illig streaked over. Her rep 

Elegant ninth-floor suite 
DISTURB on the knob. The d 
and there he is. . . GIAN 
gray slacks, blue shirt with t 
open, black V-neck sweater. 
creased from sleep, clean-sh¢ 
trail of cologne. ‘‘Well, wh 
want?” He cracks into am 
In the blue and yellow dray 
with china lemon trees, he ré 
the telephone: ‘Yeah, thos 
ties wouldn’t let me in with 
Slam!, but he keeps his ha 
receiver, softens: “‘What y 
like to eat ?’’ Scene two, dusk 
next picture. It’s Ice Statioi 
story about a nuclear subma 
under the ice to the North F 
cue survivors of a meteoro} 
station that’s been blown 1 
trick is to go under the ice al 
a way through. We’re not 7% 
to the North Pole, we’re 
Los Angeles. It’s all fake. TI 
four-acre set with blocks oft 
of snow, which means white 
wind machine. Oh, it’s a g 
and a good part. It’s like € 
role I’ve had. What’s differen 
the Navy, I’ve never been in 
before. I was on a nuclear § 
once just for fun. They ha¢ 
compartments painted differ 
to give the guys a change. 
do that because the audiene( 
believe it. They’d say 1 
look like a submarine. But 
whole point: on film you m 
a sub look the way people 
looks. Often when you phot 
ality, it’s never real. Like 
tree and the leaves aren’t gr 
and so they paint them 
green. Twenty years in Holl 
I still haven’t gotten over t 
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ror years shag rugs have been those wild 
Jngs that bachelors or career girls put into 
fir first away-from-home apartments. Very 
Wt. Very shaggy. Very non-Mom. Incivilizing 


» shag we wanted to keep that bachelor es 
jice, but maybe attract a mom here and there. 


So, we snipped some of the shag, but 


}pping doesn’t necessarily mean shaving. 
Aid we twisted each fiber for extra strength. 
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7 Lees Carpets, a Division of Burlington Industries 
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The result is a soft wiggle-your-toes kind 
of carpet, easy to vacuum, even easy to walk 
in in high heels. In lots of fibers, some un- 
der $9.00 a square yard. From tame to 
very, very wild. (As a matter of fact the 
colors are the only thing about the shag 
we didn’t civilize. ) 

Come on, Mom, how LEES 


about it? CARPETS 
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The cool jeweled nail. 
Jewel on the first super-frosts that cover nails evenly as cream. With 

3 a slipper-satin finish. A velvety lustre. Not possible in frosteds till 

i now. (As though a great pearl had been dissolved in every bottle.) 

Won’t streak, separate, settle. We wouldn’t settle for less. 


Revlon ‘Crystalline’ Nail Enamel 


(29 fabulous frost-on-frost colors) 
\ Seo 








The with-it wet mouth. 


Gleam on this moist, whipped-creamy lipstick and treat your lips to 
all good things. A glistening drenchcoat of color that won't dull as 
the day goes on. Gives lips a sweet, wet texture without a gooky 
feel. And a happy ending to the problem of dry lips. Forever after. 


Revlon ‘Moon Drops’ Wet Lipstick 


(36 high-polished fashion shades ) 
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Doctors Say: 


Nomen Need 


far More tron 
Than Men Dol 





mre ee, “ad 
You can be Underweight, 
Overweight, or ‘Just Right!"”... 


and Still Need lron Every Month! 


Most women watch their weight 
... but not enough watch their 
daily iron intake. For whether 
you re underweight, overweight or 
“just right,” not getting enough 
iron can make you wan, pale, ner- 
vous... looking old and worn long 
before your time. 

It’s a fact of life that women 
need far more iron than men. Be- 
tween the ages of 15 and 50 the 
blood iron that women lose every 
month during their menstrual pe- 
riod may not be restored by their 
daily diet. 

When your body is short on 
iron, your system just doesn’t get 
the oxygen it needs. Your spirits 
fall, you become irritable— family 
and work become burdensome. 

TRon1zED Yrast Tablets restore 
the iron supply your body needs 
to combat simple iron deficiency 
anemia. IRONIZED YEAST is eco- 
nomical... you don’t pay for multi- 
vitamins or other additives that 
can’t do a thing for iron loss. 

Yes, with Ironizep Yrast you 
can get all the iron you need to re- 
gain your old-time pep and energy 
so you feel and look your best. 60 
Tablets only 98¢. 
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Can This Marriage Be Saved? 
JOAN’S HUSBAND WAS BOAT-CRAZY 


By Dorothy Cameron Disney 


Difference of opinion is essential to 
progress, but it may become so great 
as to destroy a relationship. In mar- 
riage such a split is sometimes settled 
by one partner “beating down’ or 
“subduing” the other—a method that 
rarely improves any partnership. The 
ideal course 1s to work out, with creative 
imagination, some new plan that meets 
the needs of each partner in a way not 
previously thought of. Of course, this is 
easier said than done! Compromise 1s 
usually considered desirable. Too often, 
however, this means that each feels 
compelled to make some sacrifice that 
is resented, so both wind up dissatis- 
fied. Since conflict involves a collision 
of wills—the desire of each partner to 
get his own way—u1t is worth remem- 
bering that the real focus should be not 
on “what I want’ but “what is best for 
our marriage.” When this test is ap- 
plied, compromise can succeed. And if 
the marriage is successful, both part- 
ners will benefit. The counselor in this 
case was Mrs. J. H. Bernhard. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“T love my husband and our home, 
and Paul loves the sea,” said 38- 
year-old Joan, a pretty, dimpled little 
woman, the mother of two. “‘That’s 
more or less the story of what’s gone 
wrong with my marriage. 

“For 15 years I’ve spent most of 
my weekends and all my vacations 
on the water. On many a Friday 
evening I have yearned for the luxury 
of a resort in the mountains or the 
calm of my own backyard and found 
myself, inevitably, on the boat. In 
my role as chief cook and bottle- 
washer, I’ve been seasick, I’ve been 
bruised and cut, and just last year I 
went through one dreadful night 
when I thought we would lose our 
son, who is now 15 years old. Jimmy 
came down with acute appendicitis, 
but Paul rushed him ashore and for- 
tunately we reached the hospital in 
time. 

“Paul’s first boat was an auxiliary 
sloop, then we bought a cabin cruiser, 
which Paul used to entertain week- 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit edu 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic lo 
and other minor details have been altered to conceal the identity of the couples who sought counseling. 


end business guests. Sometimes they 
brought guests, with the result that 
I often catered for as many as 12 or 
15 people, counting the children. 

“Both Jimmy and Mary Ann, our 
daughter, practically grew up on the 
water. They both took naps lashed 
into little swinging hammocks that 
Paul rigged up for them. As toddlers, 
and indeed until I could trust their 
footing, I kept them strapped in 
harnesses tightly fastened to my belt. 
Often I would cook with the two of 
them jerking at me from both direc- 
tions until my middle was black and 
blue. 

“One time all three of us went 
overboard. Mary Ann grabbed at a 
flying fish and slipped over the side, 
and when I jumped after her, I pulled 
in little Jimmy with me. Paul hauled 
us back aboard quite easily, but I 
was swung against the side and sev- 
ered the cartilage in my right knee; 
an injury that kept me hospitalized 
for three weeks. I’ve always been un- 
lucky that way—I’m accident-prone, 
infection-prone, allergy-prone, mi- 
graine-prone. 

“Regardless of my state of health, 
I long ago resigned myself to boat- 
ing—within reason. Since boating 
was Paul’s favorite recreation (in- 
deed his only form of relaxation), I 
forced myself to ignore my personal 
preferences and be a good sport. I’ve 
juggled my church duties, for in- 
stance, and arranged to attend ser- 
vices in the morning so that in the 
afternoon I could go sailing with 
Paul and the children, though I really 
longed to curl up in bed with the 
shades drawn. 

“But now Paul demands the im- 
possible. He proposes to make boat- 
ing a full-time occupation. He has 
dreamed up a crazy scheme to change 
our lives completely. He wants us to 
spend all our time on the water, cut 
ourselves off from our friends and 
neighbors, our church, Mary Ann’s 
college, Jimmy’s school, my doctor. 
He thinks he has figured out an ideal 
way to support us with his skill as a 
sailor and my talents as a cook, with 
the additional hazard that we risk 
virtually all of our financial assets. 









































“Until a year and a half ag 
was doing well as owner of a 
business in the radio-comm 
tions field. But then his bigges 
tomer went bankrupt and 
obliged to dispose of the bu: 
less than it was worth. Fo 
he looked around for a profital 
vestment while my heart ac 
him and I pared our househe 
penses to the bone. Paul turne 
several business opportunitie 
sounded all right to me, a 
believe he wasn’t really looki 
sensible business proposition, 
his mind focused on a rid 
dream. I got my first inkling 
about a month ago when he 
me to an evening lecture 
church, where a friend of Pau 
a talk on how he had struck if 
the Virgin Islands operating a¢ 
boat. That same week I gues¢ 
decided I was sufficiently soj 
up to be introduced to his wil 
of action: he, too, wants to 
charter captain. He took me 
boatyard and showed me | 
a 50-foot schooner-cruiser, with 
space to sleep eight, and a pt 
of $30,000. We haven’t got oe 
of ‘money to throw around 
have to sell our home, which 
free and clear, and which tom 
of thinking represents our og 
security—emotional and finan¢ 

“Paul is unconcerned with | 
ity. He is determined to whisk 
to the Virgin Islands, whe 
would live aboard the schooner} 
water gypsies—while he tak 
fishermen and vacationers for 
I am supposed to cook and cle} 
he doesn’t make good within a 
Paul says he will sell the boat, 1 
to California and try something 
By then, of course, the damage} 
be done. 

“Mary Ann, now a sophomor 
college 20 miles from us, has fé 
to leave her fiancé, and Pau} 
agreed she can live on campus 
and if we go bucketing into e 
blue yonder. Although Mary 
level-headed, I don’t want to 
my only daughter pracheaaas 
own at the age of 19. (contt 
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en you've outgrown the bare-face make-ups 
heavyweights mask your pretty skin... 
Factor has a present for you. 


; UltraLucent Cream Make-up. It has the sheerness of a fluid. 
! texture of whipped cream. The young dewy finish 
| precious moisturizers give. 


antly it hides the little worry lines and 
ry signs that come with growing up. 

es your skin more delicate texture. 

tier coloring. More radiant glow. 


y care if you’re a year older? 
‘aLucent Cream is here. Happy Birthday! 





raLucent Cream Make-up by Max Factor | 
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CHICKEN 


any meal 


Rice-A-Roni, America’s favorite rice 
Peel meu eae meena ary 
EL Cm mr) AO CORLL 
A delicious change from potatoes. 


Pr ee: leo 
new recipe 


ARROZ CON POLLO 


Brown one cut-up frying chicken in 4 
tbsp. butter. Set aside. Brown 1 pkg. 
Chicken Rice-A-Roni in 2 tbsp. butter; 
remove to 3 qt. casserole. Stir in 2 
cups hot water, contents of Chicken 
Flavor Packet, 1 can (16 oz.) stewed to- 
matoes and 1% tsp. salt. Arrange 
browned chicken on top. Cover and 
bake in 375° oven for 35 to 40 minutes; 
uncover last 10 minutes. Makes 6 
delicious servings. 





Like noodies ? 


Four complete dinners: 
Parmesano, Romanoff, 
Casserole, and 

Chick ’N’ Almonds. 





Try Noodle Roni! 





CAN THIS MARRIAGE continued 


As to Jimmy, Paul insists he will learn 
more from a year of travel and adven- 
ture than from formal schooling; boy- 
like, Jimmy enthusiastically agrees. I 
disagree. 

“Paul is perfectly willing to turn his 
back on his friends and our home and 
walk away for maybe forever. Nobody 
could have a nicer, prettier home than 
ours. Paul planted the roses on the front 
lawn during our first year of residence, 
and his garden won dozens of com- 
munity prizes. Now he seems to be tired 
of all that, and I take care of the roses. 
We bought our home when Mary Ann 
was just a baby; my mother lent us the 
down payment, so I would always have 
something solid to tie to. I thought Paul 
loved the house as much as I did—for 
example, when I was pregnant with 
Jimmy, the two of us had great fun 
decorating his room with real circus 
posters that I wrote away for. I still 
have the circus posters, too, after all 
these years. 

“T’ve always been a pack rat, I guess, 
just like my mother before me. When 
she died six years ago, I invested part of 
my small inheritance to build a storage- 
room addition on our garage so I would 
have a nice, dry place to keep Mamma’s 
things and mine. Paul complained bit- 
terly at my spending money, although 
he had complained still more bitterly 
that the house was overflowing with my 
junk. Paul thinks I’m a poor house- 
keeper because I hate to throw away 
something I might need or want to look 
at again, yet he keeps mountain-high 
stacks of yachting magazines piled be- 
side our bed and spilling over from the 
tops of bureaus and dressers. I don’t dis- 
turb his things—if I dust, I dust around 
his magazines. 

“The truth is that Paul probably 
thinks I’m a piece of junk he would like 
to get rid of. He plainly thinks my ideas 
and my strongest wishes are nonsense, 
and his selfishness nearly breaks my 
heart. I never believed that he would try 
to drag me away from my church, my 
doctor and my home so that he could 
pursue a silly whim. It would kill me to 
live aboard a boat a year, kill me. The 
other night I asked Paul what was to be 
done about my storage room if we sold 
the house and he said we could either 
hold an auction or start a bonfire. Per- 
sonally, he said, he recommended the 
bonfire. 

“My home means everything to me. 
I can’t sell it so that Paul can buy a 50- 
foot schooner. I won’t.”’ 


“ 

ee. sure Joan thinks of me as a 
middle-age dropout,’ said 44-year-old 
Paul, a black-haired, deeply tanned man 
with a furrowed brow. “‘And I suppose 
there is something on her side. 

“T first became a dropout at 11. Six 
weeks after my mother was killed in a 
traffic accident, my father married a 
new wife who had six children of her 
own. In retrospect I realize that my 
stepmother probab!y tried to do her 
best, but all I knew was I’d lost my 
mother and then lost my home to a 
strange woman and a bunch of strange 
kids who latched onto my bicycle, took 
over my room, and even wore my clothes 
without asking. 

“When my twelfth birthday was over- 
looked by everybody, I ran away for the 
first time. I was soon apprehended and 
brought back, but soon I ran away 
again, was again brought back, again 
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ran away and so on. Eventually my 
father got tired of notifying the pclice 
that his son was missing, and by the 
time I reached 14 nobody was hunting 
for me anymore and i was a free agent. 
At that point my formal education 
ended; this I also considered a happy re- 
lease from bondage. 

“T don’t claim to be a genius, nor do I 
clain to be loaded with talent, but I do 
have scientific ability. I proved this 
during my two-year hitch in the Navy. 
Unfortunately I lack a solid science 
background and there are enormous gaps 
in my knowledge, both my own fault 
since I was too proud to take advantage 
of Government scholarship aid after 
Navy discharge. 

“As a_ self-taught communications 
engineer, specializing in radio, I drifted 


_ trom job to job and from town to town 


until I was 25. One odd job I took was 
sailing from Juneau, Alaska, back to 
California with a dumb, rich kid who 
owned a beautiful sloop and who hardly 
knew port from starboard unless he 
stopped to think. I served as navigator 
in return for my passage. After several 
days of hacking around Los Angeles, 
where we dropped anchor, we sailed over 
to Catalina Island. 

“T met Joan there, on a hot, August 
Saturday night—there were big, thick 
stars—at the Island Casino. She was 
vacationing with her parents. Joan was 
just 17 and unbelievably pretty, far and 
away the prettiest girl in the hug>, dank 
ballroom. I stopped and stared. My 
companion strolled over to her table (in 
a daze I followed) and calmly introduced 
the two of us to Joan’s parents. Then I 
heard Bill ask my future in-laws if we 
could take them and their daughter on 
a tour of his boat. They accepted. 

“To my amazement Joan plainly 
showed that she preferred me to my 
rich friend. I never did find out whether 
her parents (who were always very good 
to me) were disappointed because Joan 
turned her back on the fellow who 
owned the boat and smiled on the fellow 
who worked for him. Joan was an idol- 
ized only child, born when her mother 
was 44, her father past 50. They were 
just moderately prosperous, but gave 
Joan everything she wanted. 

“Three months after our meeting I 
took a boring but steady job in a small 
aircraft plant, and Joan and I were mar- 
ried. I was so much in love I figured the 
occupational tedium was well worth- 
while, and I considered Joan’s nervous- 
ness and all-around fears—at 38 she is 
still afraid of the dark—a challenge to 
my manhood. She had never sewed on a 
button, made a bed, fried an egg, or even 
shampooed her own hair. Her knowledge 
of sex wouldn’t have filled the eye of a 
needle; she was incredibly naive and 
straitlaced. Joan has always exag- 
gerated ailments and every hazard of 
life, and the habit has grown until now 
some of her tales are sheer fantasy. In 
the beginning I was exasperated and be- 
wildered; then for a while I was amused 
by her tall tales and accepted them as 
part of her personality. At that time we 
seemed to understand and to comple- 
ment each other. What she wanted I 
wanted for her, and what I wanted she 
wanted for me. 

“We bought a house before we owned 
so much as a rowboat. It was my idea. I 
hated to borrow the down payment from 
my in-laws, and I was chilled by the 
prospect of such an unwieldy, immova- 
ble physical possession, but we had one 
child and were planning for another. 



























































Love conquered my prejudice 
sisted on the purchase for Joa 

“For some years, the years M 
and Jimmy were growing up, t 
served a purpose, and I was 
owned it. However, I saw the p 
temporary convenience, not as 4 
nent prison. My real life, the h 
soul and my personality were 
were spent weekends on the wa 
Joan knew it. Ironically, I inves 
siderably more of myself in 0 
than did Joan. I planted a rose 
which she allowed to run to y 
soon as I lost interest. I used to pi 
house and do over the interid 
three years, but I abandoned thi 
became convinced Joan woul 
keep the house in order. 


i won't throw anything 
and I mean that literally. At the 
my mother-in-law’s death six ye 
our house was already cramm 
trash, so we had to build a sizabl 
room to hold the new loads of jul 
inherited with her mother’s smal | 
Some of the furniture was lug d 
our overcrowded house, includ W 
oversized highboy in our bedi ind 
which I regularly bark my shit 
other day I pulled out the 
drawer—it contained stacks of ¢ 
clipped from magazines, offerir 
chandise popular in the 192¢ 
1930’s, an array of postea 
mother-in-law received before h 
riage in 1905, and an assortn 
empty cold cream jars and taleu 
der cans. Nobody could keep ¢ 
orderly under Joan’s system. 0@ 
ally she tries, but it’s almost pat 
watch her attempt to dust nd 
the piles of stuff that cover the 
every piece of furniture. Yet 
she loves the house. ; 

“Here’s another irony, a p} 
that baffles me. Joan declares t 
wants no part of a boat ever} 
either in the Caribbean or on the 
Coast. Yet aboard every boat y 
owned she was a dandy sailor, 4 
shipmate, an efficient manager, 
cook, a topnotch housekeeper. 
don’t know why. 

“T can’t talk to Joan anymore 
she doesn’t choose to understand 
lem or a situation, she has am 
she has palpitations, she tells aw 
and, inevitably, silences me. 

“By her own lights Joan is 
mother. I don’t question her de 
but if I hadn’t been around she 
have turned both kids into hypoe 
acs like herself. One of her favoi 
tales concerns a dramatic dash 
posedly made from miles out at 
cause Jimmy was doubled up wit 
appendicitis. Actually Jimmy 
mild case, and was discharged fr 
hospital that same day. Several 
later, mainly as a precaution, he 
appendix removed. 

“Joan has no understanding t 
of our children. Because she and 
big wedding she insists our da 
have a big wedding, even though 
Ann and her fiancé would Pp 
money gift from us and an im 
and simple ceremony. 

“Jimmy’s great ambition—in 
ways my boy takes after me—Is 
low a career in oceanography, s0 
aboard a schooner would be 4 & 
and a useful experience for him. 
rally I would see to it that he k 
with his studies by correspo} 
courses, to (continued on pi 
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picture the happy people dancing 
eets as AL HIRT leads them on a 
'e tune of THE SAINTS GO MARCH- 
just imagine the fun you will have 
‘sits your home through the magic 
and takes you down to New Orleans 
Tas of Dixieland Jazz! WABASH 
OUIS BLUES, HINDUSTAN, BILL 
RAG, SWEET GEORGIA BROWN, 
| BLUES, SOUTH RAMPART STREET 
‘re’s a special kind of magic in those 
dirt plays them! That golden trumpet 
IS every note into a delicious treat! 


PZ — surging, powerful music that 
/melancholy . . . spirited or sensi- 
ays mellow melody with a free heart 
Jazz or call it Ragtime .. . it is the 
of America and knows no genera- 
‘remember those Roaring Twenties 
VAN! UP A LAZY RIVER! BASIN 
! DIDN'T HE RAMBLE! WANG, WANG 
lis just-released Longines Symphon- 
fas them all, for this is THE HEART 





hy 


Great 


record album just for ¥ 
eans and having the time of your life! 


You 


$100.00 A Month 
lites INCOME-FOR-LIFE SWEEPSTAKES 44 


for the winners in the Longines 100th 


Hine “101 Incomes For Life” are reserved 
iT | Anniversary Sweepstakes! Yes, The 


| Longines Symphonette invites you to 
| enter its newest, most exciting sweep- 


The 


RT AND SOUL OF 


The thrilling sound of real 
Dixieland Jazz is yours to 
play again and again for 10 
days FREE! 48 superb se- 
lections by Al Hirt and his 
musicians! The Roaring 
Twenties alive again! 






visiting 


AND SOUL OF DIXIELAND JAZZ! 48 great selec- 
tions on five thrilling records, 10 sides with more 
than 2 hours of sheer happy Mardi Gras fun. You'll 
call in the neighbors when this AL HIRT Treasury 
arrives in your home. . . for that’s when the party 
will begin! Rousing good fun. . . that will bring 
back memories as no other kind of music can! But 
— prove it to yourself! LISTEN FREE FOR 10 DAYS. 


YOUR FREE RECORD ALBUM 
IS A CLASSIC OF ITS KIND! 


“Roaring 20's Ragtime’ witha stirring Dixieland banjo. 


AND you keep this collector's album as our FREE 
gift just for listening FREE for 10-days to the Al Hirt 
Treasury! You don’t have to buy, have no continu- 
ing obligations, just an opportunity to hear the 
greatest Treasury of its kind we have ever released! 
Decide to own this five-record Treasury and send 
only $5 a month until just $13.98 (plus postage- 
handling) is paid! KEEP YOUR FREE GIFT RECORD 
ALBUM featuring the Dixieland Banjo of Dave Wier- 
bach even if you return the Treasury to owe nothing! 
But act at once while the first-pressing edition is 
still available! Mail card or coupon today! 


ay have already won in the 


AL HIRT 


takes you through the 
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stakes ever! Incomes of $100 a month 
for life! $500 a year for life! $250 a year o 
for life! $100 a year for life! And—other 
prizes. More than 70,000 chances to Wi 
win! 
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record album! 


ROARING 20’s RAGTIME 


- Take this FREE record album when you audition the great Al Hirt 
|. five-record Treasury (no obligation to buy)! 


This record will raise you right out of your seat and keep you 
calling for ‘‘More!’’ ‘‘More!”’. Ten selections including Alabamy 
Bound; Dixie; Hello My Baby; Waiting for the Robert E. Lee; Bye 
Bye Blues; Do Lord . and 5 more! Keep this collectors edition 
even if you return the Treasury! 
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$ a month or $13.98! 
48 GREAT SELECTIONS! 5 Stereo Edition less than 
38¢ a record more! 
YOU SAVE ON THE WORLD’S FINEST MUSIC! YOU ALWAYS LISTEN FREE FOR 
10 DAYS! THE LONGINES SYMPHONETTE IS THE HOME OF THE WORLD’S MOST 
BEAUTIFUL MUSIC! 





100 YEARS OF SERVICE 
1867 THE LONGINES-WITTNAUER WATCH COMPANY 1967 


USE POSTAGE-PAID CARD OR COUPON TO ENTER SWEEPSTAKES! 
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his list of selections! Truly, THE HEART AND SOUL OF DIXIELAND JAZZ! = he Longines Oymphonette Cociety 
] SYMPHONETTE SQUARE + LARCHMONT, N.Y. 10538 | 
Sweet Lorraine Beale Street Blues j Please send my FREE album along with the five-record Al Hirt Treasury for FREE 
Basin Street Blues Caravan 10-day trial. If | am not delighted, | may return the Treasury and have no further 
utters Ball Wabash Blues Down By the River Side | obligation. Otherwise, | send just $5 a month until only $13.98 (plus modest postage | 
ver EraniSociet After You've Gone I and handling) is paid. | keep FREE album no matter what | decide. { 
van Sa When My Sugar Walks | OM Please Check One: LD High Fidelity () Stereo (just $1.88 more) | 
the Street fi: 
Deep River SSE Ta DOL Mud | Onrs. 1 
rdland Tailgate Ramble South Rampart Str 0 Mi 
eet Parade | OMiss j 
es Look Down That Lonesome Road When the Saints Address eC} 
‘ Stumblin’ Go Marchin’ In p \ | 
itarted With You Battle Hymn of the Republic ...and many more! eee ae a oe AGSa aa Soe eae 
990-003 
———————_—$ es ee ee es es ee ee ee ee ee es ee ee ee ee ee ee ee ee ee 
| () NG—Do not send FREE record, but let me know if | have won. | 
works...The Longines Symphonette has reserved the of age, shall not be eligible. Your entry must list the official lucky number, | have copied number from card bound in this magazine. i 
holders of lucky numbers, selected by electronic com and must be checked YES or NO. Entries must be received by March 31, 
Ae Blan corpelation Each Lucky a 1968. This sweepstakes is subject to all Federal, State and Local regula- | Number : — { 
winning numbers. ETiplovees of The Longines Sympho tions. Prize winners willbe notified by mail. If you send a self addressed ©CS.. Inc (Please print carefully) 0390-009 
ites, or of this Magazine or persons Jess than 21 years stamped envelope a representative list of prize winners will be sent to you, LS LY A LY A A  . S cecal 
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A little blusher here. A touch of 
powder there. Pale lipstick should 
do. Or perhaps a brighter one would 

be better. Pause for a minute. 

How do you look? Not bad. 

But... maybe you’ve got the 
wrong shade of powder. Now try to 

make up your mind. That’s the 
hardest part, isn’t it? But it’s also 
the most rewarding one. Making 
up one’s mind is part of the 
process of growing up. Take 
Tampax tampons for instance. 
How often have you been tempted 
to use them? Make up your mind. 
Use them. Now. They’re the 
modern sanitary protection, worn 
internally. With Tampax tampons 
your hands never need touch the 
tampon. The container-applicator 
assures easy hygienic insertion 
and, like the tampon, is readily 
disposable, It’s clearly the easier 
way. Settle for it. Once and for all. 


Available in 3 absorbency-sizes — 
Regular, Super and Junior — 
wherever such products are sold. 





BY A DOCTOR 
F WOMEN 


NOW U D BY 


TAMPAX® TAMPONS ARE MADE ONLY BY 
TAMPAX INCORPORATED, PALMER, MASS. 
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CAN THIS MARRIAGE continued 


prepare him for college when the time 
comes. Joan takes the position that I want 
to snatch my son out of high school 
and deprive him of college. Nothing could 
be further from the truth. I want to 
spare my boy the problems I’ve had to 
face because of educational deficiencies. 

“Shortly before Jimmy was born I 
established a business in radio com- 
munications, a skill in which I’d pain- 
fully trained myself. For quite a while I 
prospered, but then along came elec- 
tronics, and ever-increasing expansion 
in that sophisticated field. Month by 
month, I saw my business shrink, and 
though I worked 14 and 18 hours a day, 
when my largest client went broke I suc- 
cumbed to the inevitable by selling out. 
Joan has no idea of the guff I had to 
swallow as I fought to keep a dying 
business alive. I would never condemn 
Jimmy to such a fate. 

“Nearly every man of my acquaint- 
ance leads a ‘life of quiet desperation,’ 
as the saying goes, wishing futilely he 
could find some way out. The way out 
for me is that schooner. I want it so bad 
I can almost taste it. I’ve already picked 
her name, La Voyageuse, French for The 
Traveler. A good boat doesn’t drop in 
value like an automobile, but often in- 
creases after its quality is tested. A year 
from now, if I flop as a charter captain 
(which I won’t), I can sell her, probably 
at a profit. At the present price the 
schooner is definitely a bargain and a 
good investment, as I’ve assured Joan. 
But she hasn’t listened; she just smiles 
and shakes her head. 

“T have a long fuse, and it takes a lot 
to get me mad, but I’m just about to 
blow. Unless Joan agrees to sell the 
house I can’t buy the schooner. I’m too 
short on cash. I can’t legally force her to 
sell the place—it’s community property. 
But I’m by no means finished. 

“Tf Joan cares so little for me that she 
intends to hang on to an unremarkable 
house and rob me of my chance for a 
year of freedom—well, she can sit there 
by herself. Maybe I won’t be a charter- 
boat captain but I’m willing to sign on 
as crew for any seaworthy craft headed 
for the Caribbean, the China Sea, or 
anywhere that’s a long way from here.”’ 


Ps any rational point of view, a 
lengthy separation, almost certainly the 
forerunner of divorce, would have been 
ruinous to both Joan and Paul,’ the 
counselor said. “If Paul hit out for the 
wild blue yonder, there was every likeli- 
hood Joan would become a financial 
derelict. She had never held a paying 
job and was in no position to support 
herself, Jimmy and the house. 

“Divorce in California leads to a 
division and often to an enforced sale of 
community property. A divorce com- 
bined with legal fees might well cost 
Joan her husband, her means of support 
and the house she wanted so much. I 
pointed out to her that both she and 
Paul would suffer financially. 

“As for Paul, he had a conscience 
hardly compatible with his extravagant 
threats. I doubt his conscience would 
have allowed him much peace of mind 
while he worked as a deck hand in the 
China Sea. If he shucked his obligations 
and walked out, I told him, I felt sure he 
would lose the affection of the teen-age 
son who was the mainspring of his life. 

“Like many couples in the late thirties 
and early forties we see nowadays, Joan 
and Paul were disillusioned with each 


other, with themselves, with the con- 
fusions and seeming emptiness of mod- 
ern existence. To employ a shopworn 
word—both were neurotics. Paul had 
an ulcer. Joan was afflicted with mi- 
graine, backache, a long string of psy- 
chosomatic ailments. 

“Tn my opinion, Joan’s ill health was 
a physical manifestation of her inner 
fears and frustrations. Her home repre- 
sented to her the security of her girlhood 
and early married years, the years when 
she felt assured that her parents, her 
husband and her babies loved her. Hence 
she clung to it with fanatic stubbornness. 
For Paul to expect her to part with the 
house to meet his craving for adventure 
and an illusory freedom was unrealistic 
and cruel. 

“But Paul, too, was reacting to frus- 
tration and fears, well hidden on the 
surface but very much a part of his es- 
sential makeup. He was afraid to face 
the responsibilities of the present in a 
sensible fashion. It was because of fear- 
fulness and vacillation that he had not 
located a suitable business opportunity. 
Like Joan, he was attempting to retreat 
into the vanished past. He wanted to 
cut loose and run away, as he had so of- 
ten run away in boyhood. 

“To preserve the marriage, it was 
obvious that compromises—important 
compromises on both sides— were neces- 
sary. Paul finally acknowledged that his 
vision of operating a schooner in the 
Virgin Islands depended upon coopera- 
tion from Joan. Not only must he induce 
her to sell the house (a very remote pos- 
sibility) but he must prevail upon her to 
become a full working partner in the 
enterprise. 

“With this realization, Paul wrote off 
his hope of acquiring the ship and noti- 
fied the boatyard that the deal was off. 
He then searched for a business invest- 
ment on a different basis. Joan was so 
enormously relieved by his concession 
that she was eager to please him. We dis- 
cussed her difficulties with housekeep- 
ing. It developed that there were two 
reasons why she had been efficient and 
well organized aboard ship. She had 
never enjoyed the water as much as 
Paul, but because she was devoted to 
her children, she considered it her duty 
to participate in their pleasures. A sec- 
ond factor was the small size of the cab- 
ins and galley. There was just no room 
for her to spread out endlessly. Keeping 
in mind her at-sea system, Joan tackled 
her house. She started on the master 


bedroom and cleared it of al 
sary junk, ranging from the 
Paul’s stacks of outdated 
The possessions she couldn’t | 
throw away were crammed ip 
storage room, her private ba 
After the house was cleared, sh¢ 
fully followed a set, self-assigneg 
daily tasks and kept the plae¢ 
Paul was impressed and grate 
thermore, the physical activi 
proved Joan’s health and shorter 
periods of brooding and despair, 


J oan and Paul now found 
selves able to think and talk abo 
youngsters without heat and emo. 
ism. Both abruptly awoke to tl) 
that they were trying to relive the 
lives in their children. Thus, 
wanted a big wedding for Mary 
who wanted it not at all. Paul wa 
year of freedom and adventu 
Jimmy, although his own exp 
might have shown him the peril 
interrupted education. As it cate 
Mary Ann was married in a simpl 
mony, and Jimmy remained i 
school until his graduation. 

“Six weeks after Paul inaugur 
realistic exploration of business} 
bilities, he turned up a suitable 
ment. He bought into a small r 
five miles from his residence, wh 
now operates in partnership wit 
others. His particular job is 
matched to his talents and abilij 
installs radar and ship-to-shor | 
phones for pleasure-boat owner, 
fishermen. | 

“The counseling of Joan an 
occurred some time ago. Mary } 
now the happy mother of two ¢l 
and living within driving distance 
parents. Jimmy is a student at a 
sity in Florida and will contir 
studies there with post-gradua 
in oceanography. : 

“To her regret, Joan sees very I} 
her son, but Paul and Jimmy s 
deal of each other: father and 
time together every summer onl 
cruiser, berthed somewhere 6) 
Florida coast. Joan makes no co mn 
of loneliness. The woman who li 
apparent occupational talents an 
so often bored and ill has turned hi 
of children into a way of life. Si 
a steady income as a well-paid} 
sitter, and is in great demand. 
other weekend she provides her § 
free—to her grandchildren.” 
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jSo we were divorced. 
it, I crash-dieted. I think I’ve 
ery diet ever invented. The 
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t my husband before I lost 70 pounds. 


ey Heward—as told to Ruth L. McCarthy 


candy. It was called Ayds. And it con- 
tained no harmful drugs. 

I thought if she could do it, maybe I 
could, too. So, on the way home, I bought 
a box of Ayds at the drugstore. The choco- 
late fudge-type, though I’ve since tried 
the vanilla-caramel and the new chocolate 
mint ones. 

How did I take them? Before meals 
with a hot drink, just as the directions 
say. And I didn’t have to make any 
special meals. Fact is, I don’t have any 
cooking facilities at the hotel, so I eat out. 
In the morning, I’d have my Ayds and 
coffee in my room, then go down and have 
juice, two eggs, toast with a pat of butter, 
and more coffee. At noon, I wouldn’t be 
very hungry. But I’d have another Ayds 
with coffee, and maybe a cup of soup and 
a sandwich. And for dinner, after still 
another Ayds, I’d order a regular meal. 
Often I wouldn’t even feel like dessert. 
That was the great thing about the Ayds 
Plan. I really felt like eating less. I’d 
found something, at last, to help me cut 
back my appetite. If I did get the urge to 
eat between meals, there were always 
more Ayds. They taste just like ordinary 
candy, so they satisfied my craving for 
sweets. 

Soon, the weight began to come off. 
Pound after pound. I weighed myself 
daily in the five-and-ten across the street, 
so I know. I’ve got to admit that I also 
did some isometrics to help tighten up the 
muscles. But they’re easy. 

I realized, suddenly, the stairs were 
easier to climb. The headaches were less 
frequent. And my clothes were getting 
big. By the time I’d lost seventy pounds, 
nothing fit. But I felt great. 

I lost so much weight in the thighs and 
legs that I can now wear medium-length 
stockings, instead of extra-long ones. Even 
my shoe size has gone from 814 D to7 C. 
You should see me scurry up to the wig 
ovens these days. 

One thing more that makes me feel good. 
When I was heavy, and friends used to 
introduce me to a man, everything would 
go along fine—while I was sitting down. 
But the minute I stood up, that was the 
end. Today, thanks to Ayds, I’m as popu- 
lar standing as sitting. Who knows? I may 
even marry again. 
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Before: Too bad you can’t see how big my legs were here. They were some sight. 
But I never wanted to keep snapshots like that around. 















After: Now look at me—at 
128 pounds. My legs and 
thighs still aren’t as small 
as I’d like, but at least I’m 
able to raise my hemline 
to a more fashionable 
length. 
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woman should be a redh | 


And the most fabulous reds are these nev ™ 
radiant-yet-soft reds by Clairol. 


Sun reds, bright reds, love-at-first-sight rei) 

Quiet reds, gentle reds, soft and sentimentaf 

Copper reds, glad reds, go-a-little-mad reds. 

Bronze reds, dark reds, shooting-off-spark f , 

©) Clairol Inc. 1967 *IM Reds! 4 
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ast once in her life! 


2 lucky girls are born red. Others catch up. 

ty! What a way to cover gray! 

asy to do. Just shampoo. Takes less time, too. 

air comes up sparkling. Six basic drop-dead reds 
you your own heady hue! Pick one, quick! 


Il love it. 
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New! Radiantly Red’ 


Shampoo-in Haircolor Kit by Clairol 
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An exeiting 
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fully -adjustable 
Cale traverse 


contemporary or 





rods. 
for 
traditional 


window accents. 
flassic finials. Antiqued 


_ brass, white, black or 
_ wood grain finishes. 


‘Marie Graber has ideas for you... 


! 

| fresh, wonderful ways to decorate your windows. New, 120- 

| page book, prepared especially for homemakers, includes special 
section on sewing. Get Marie Graber's “First Official Window 


Decorating Guide’ wherever Graber drapery fixtures are sold, or 


send $1.00 with the coupon. 





Git The Firs Official 1) | 
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| DECORATING 
| GUIDE 
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HOW BREAST-FEEDING 
CAN GET YOU OUT OF 
PRACTICALLY ANYTHING 
YOU DON’T WANT TO DO 


By Carol Bartholomew 


Breast-feeding is wholeheartedly rec- 
ommended by all authorities on child 
care. I wholeheartedly recommend it 
also, not only because of its benefits 
for the baby but because of its less 
well recognized benefits for a mother. 
If you can breast-feed, you are lucky. 
Nursing will provide you with an al- 
most foolproof excuse for not doing all 
sorts of tiresome things you dislike, and 
an equally legitimate reason for doing 
pleasant things that you enjoy. 

Think about it! You can simply svt, 
warm and quiet and contented, for 
any number of hours every day. If you 
are really fortunate and have a slow 
nurser who demands frequent feedings, 
there can be several months when you 
spend much of your time curled up in 
a comfortable chair . . . nursing and 
cuddling the baby . .. sipping strength- 
ening beverages... working crossword 
puzzles with one hand. This is awfully 
nice, even with the first baby, but it is 
absolute bliss with the second, third, 
fourth, fifth and all the rest. 


AND THIS IS WHAT YOU 
ARE SUPPOSED TO DO! 


When you have a baby to nurse, ab- 
solutely no one should be allowed to 
criticize you for leaving the beds un- 
made or the floor unswept. If criticism 
does come your way, you should re- 
main unmoved. What kind of inhu- 
man crank could put a tidy house 
ahead of an infant’s basic needs? 

But you must do your part, and re- 
member to stay in that chair. Don’t 
ever begin the practice of wandering 
about the house, holding your nursing 
baby in one arm, and stacking dishes, 
dusting, or emptying ashtrays with 
your free hand. This insidious habit 
usually begins on one of those days 
when you have fallen behind on every- 
thing. The temptation to do some 
picking up, at least, before your hus- 
band comes home, is overwhelming. 
You must resist! If you allow yourself 
to feed the baby in this unsatisfactory 
manner even once, soon everyone will 
take it for granted that you can nurse 
the baby this way all the time. Before 
long you will find yourself mowing the 
lawn, canning apricots, and changing 
sheets, all with one hand, while the 
baby weighs down your other arm. 
Those restful hours in the old armchair 
will be gone! F 

You must remember that the only 
way to nurse a baby properly is to be 
comfortable, relaxed, and quiet. Is it 
possible to be relaxed while scraping a 
dirty egg plate with one hand? Of 
course not. Well then, it is up to you to 
convince the family that feeding the 
new baby is your primary responsi- 
bility, and everything else around the 
house must come second. 

Sometimes it is even harder to con- 
vince yourself! You must put efficient 
housekeeping in its proper place. A 
tidy, well-run home is very nice, but it 
is not usually vital. The baby is. 


© 1966 by The Macmillan Company. From ‘‘Most 
of Us Are Mainly Mothers,’’ by Carol Bartholomew. 
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Learn to accept this, and putas 
frustration you may feel at t} 
of dirty windows and dingy fd 

A doctor would not ignore! 
tient’s crushed and bleed 
order to repair his ingrown | 
Well, your house is just like t] 
nail. It will be around nagging 
for many years to come, but rig 
you have a more serious job to . 
member, there will be very fey 
in your entire life as a mothe 
you will have an irreproachable 
for just sitting, so you shou 
tainly make the absolute most 
ones like this that come you v 

Another excellent thing abou t 
feeding is that nursing a baby 
three hours makes it virtual 
sible to be a Cub Scout den mot 
help chaperone the second gr 
their tour of the post office, o t! 
on the Committee for the B 7 
tion of Main Street. 3 
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Work out a standard senten¢ 
practice subtle voice inflecti¢ 
could go something like this: ' 
how nice of you to think of me! 
I could help out, but I am nurs 
baby, you know.”’ If done 
your tone will convey gratifi¢ 
gret, the implication that y 
mother who would not dream of 
anything less than your all to the 
and... finality. Do not go it 
much detail. If you mention the} 
age and number of feedings n 
may be embarrassing to use the 
excuse four months from now] 
your friend calls back about a 
chore. Your baby may be five m 
old and eating solids like mad, bi 
til the time comes when he is dri 
every drop of his milk from a 
are a nursing mother. Just sa: 

Now let’s suppose that y 
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want to go out dancing, or play! 
or even serve on a particular col) 
tee. If you are sensible, you will hi 
very quietly, when there was n 
around to spy on you—traine 
baby to take an occasional bottle) 
do not want to do this too of ol 
cause babies (who are naturally 
little beasts) will soon find b 
easier and become addicted. T 
the reason you can give him at 
for the Tuesday Morning Foreig 
fairs Club meeting, but you ¢ 
give him a bottle for the Friday 4 
noon Mother’s March for Rabid] 

If you cannot, or do not wis 
breast-feed, that is fine, too. Itis 
decision, after all. But do reme 
that the very fact you are not nu) 
makes it all the more vital that)} 
hold and cuddle the baby at fee} 
time—so all the recommenda) 
about relaxing in a comfortable } 
still apply. The only real advat} 
that a bottle may have over the bi} 
is the delightful possibility that 
can convince your husband to da} 
of the night feedings. This does} 
work with most husbands, sv 
count on it. | 
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Picture these fine art 
prints on your wall. 


>1.00 each : 


on artist’s canvas— | 
all 3 for $2.00 


mailed to your home 


These masterpieces are fine 
art prints on artist’s canvas 
—just like the originals. Un- 
usually beautiful. An excep- t 
tional value. Each is 12” x 
16”. Ideal for grouping or 
gift-giving. This exciting 
offeris Kentile’s way of cele- 
brating the introduction of | 
new Tanglewood Tile. So 

i 

| 


go to your Kentile Dealer. i 
He'll be glad to show you 
Tanglewood Tile... and the 
fine art prints, too. He’s in i 
the Yellow Pages under 
“Floors.” 












“Watermill” 


by Hobbema I 
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“October Morn” 
by Wood 





“Memories” 
by Detlefsen 
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Kitchen-Breakfast Area floor of Kentile’s new Tanglewood™ Vinyl Asbestos Tile. Comfortable and quiet underfoot. Individual 
12” x 12” tiles permit quick, easy self-installation. Six colors. Your Kentile® Dealer? See the Yellow Pages under “Floors,” 


Picture this new vinyl tile on your floor. For about 355, 


New Tanglewood Tile fits beautifully into modern, traditional or any decorating 
scheme—and into any budget, too. Self-installed, a 12’x 15’ floor costs only about 


$50. In the bargain, you get a luxurious floor that’s greaseproof and easy toclean. 
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Knits are fun!\— Fabulous 
fashion fun! Carter’s new 
durable-press double knits 

in exciting new tri-colors to 
bright-up the young scene! 


For young fashionables 3 to 6X: 
the new clash of burnt orange, 
with tropical yellow and olive. 
Also in yum-yum cools of 

lime and Carib blue, witha 
surprise dash of orange. 






ee 


Toddlers 2 to 4 love the fun of 
royal, redand Fm. 
white. Color ee 
news like this 
could only 
come from 
Carter’s! 





We hen 


eee Se ot ee Speaking of practical matters: 
| SRS en al Carter’s knits perform like 
. angels. Wash-and-dry. Do it 
again. Andagain. They keep 
their press, stilllook great. 
Carter’s knows you love 
fashion and convenience. Carter’s | 
: | gives you both. Oh, that Carter’s! | 
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“Little 
Heroes 


Knits are Fall! Carte:’s gives small boys 
the rugged, rah-rah fun of football hero togs. 
Varsity colors, varsity stripes and a wealth 
of realboy details. A wealth of Mother- 
pleasers, too. Katra long wear, shape that 
stays — and perfect performance in your 
wash-and-dry cycle! “Little Heroes’’ are 

the latest ina series of bright, boy-ideas 
from Carter’s! 










.--and the 
fabulous 
knits are 


“Little Swingers” mix and match knits. 3-6X in Orlon and 
cotton; all durable-press except for permanently pleated 
skirt. $4.00-$8.00. Durable-press all-cotton knits for 
toddlers, 2-4. $3.50-$6.00. | 
“Tittle Heroes” all-cotton knit slacks, cardigans 
and shirts, sizes 2-4 in a wide range of 

snappy college colors. $2.00-$3.00. 





Available at all fine stores or 
for information write: The William Carter Co., 
Dept. L-10, Needham Heights, Mass. 02194 





a puppy'll 
eat anything 





Tennis shoes, telephone books, 
the evening paper — everything 
tastes good to a puppy. But how 
can you be sure he gets the right 
things to eat? 

Just look on the back of the 
Friskies® Puppy Food box. 
Notice how much extra protein 
we put into Friskies. How many 
added vitamins and minerals— 
15in all! Yousee, Friskies Puppy 
Food isn’t just a small-size ver- 
sion of a grown dog’s food. It’s 
for puppies. So we’ve made sure 
it contains every single nutrient 
a growing puppy is known to 
need. 


How about flavor? 


Puppies love the good beefy 
taste of Friskies Puppy Food. 
You'll see. Your puppy’s going to 
like Friskies a whole lot better 
than that old shoe! 


Here’s a free booklet 
for you 


Dog breeders and veterinarians 
have many helpful tips for you 
in the booklet “Care & Feeding 
of Puppies.” For your free copy, 
write to: Friskies Puppy Book- 
let, Dept. L-5, Box 560, Pico 
Rivera, California 90660. 
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Simon at 


Seventeen 
By Sheila Burnford 


Some years ago, the author wrote The 
Incredible Journey, an immensely popu- 
lar book that was made into a very popular 
movie. Here, she brings us up to date on 
Simon, one of the three animal characters 
in that book. 


Simon at 17 is most beautiful to be- 
hold; I looked at him today and tried 
to analyze this almost heartbreaking 
perfection: the purity of line that is his 
slim elegance, the exquisite coloring, 
the proud bearing of the head set on 
the slender neck, the wide-set blue eyes. 
All this made a most satisfying whole, 
but in the end I decided that it is a 
strange ambient quality that sets him 
apart. It is as though a soft spotlight 
were always trained upon him. 

Perhaps this luster has been burnished 
upon him by the years; more likely, it is 
the light-drawing quality of his charac- 
ter: limelight, for he is most arrogantly 
selfish. So pure is his self-centeredness, 
in fact, that it is no flaw in his character 
but rather a crystal-clear integrity. What 
he wants in life he wants now, this in- 
stant, immediately, or else... Or else he 
will make life insupportable for all 
concerned. 

Why do I give in to him? Why do I 
wear out a path to the refrigerator 
throughout the day to produce yet an- 
other small, expensive meal for him? 
Wait up until the small hours to let 
him in, allow him to sprawl in my 
favorite chair while I occupy a less 
comfortable one? Play —excruciatingly — 
the piano at four o’clock in the morning 
if he has a mind to? Feed his already 
inflated ego to bursting point by re- 
peatedly telling him how clever, won- 
derful and beautiful he is? 

Why? I asked myself this morning. I 
had been sitting by the lakeshore in the 
mellow September sunshine, typing let- 
ters, when he appeared around the cot- 
tage. Yelling pleasantly enough at me 
as he came, he stalked with measured, 
majestic tread across the grass, climbed 
upon my knee and thence upon the 
typewriter. There he curled up in what 
must have been hideous discomfort, a 
bed of knobs, nuts and levers, and closed 
his eyes. I finished the letter in long- 
hand, and it was then, eyeing him 
sourly, that I first wondered why I 
lacked the moral fortitude simply to 
dump him on “the ground and reclaim 
my typewriter. The more I thought 
about it, the more I realized what a 
spineless creature I was. I was suddenly 
seized with the most urgent desire to 
write him out of my system, exorcise 
him, break the bondage by capturing 
him on paper... 

Filled with a mighty resolve I stood 
up and reached for him. He opened one 
eye and bleated peacefully... 


I sat down as though automated by 
a lever, and, with pen and paper, fit- 
tingly, went to work on the exorcism. 

This Milquetoasting of an elderly 
cat—I asked myself sternly—did it 
stem from pity, love, sentiment, maso- 
chism, or was it possibly just a nice, 
simple veneration for old age? After all, 
in human years he was 117 going on 126, 
and that in itself was deserving of re- 
spect and consideration. 

Perhaps my behavior stemmed un- 
consciously from a desire to promulgate 
a record? When he was about 14, mildly 
curious about the longevity of Siamese, 
I consulted a book on cats in the library. 
There I read, to my astonishment, that 
Siamese cats could be considered to have 
at least two paws in the grave by 11. 
The teeth in particular, warned the cat 
authority, should be given care and 
attention, as they tended to wear out, 
thus causing poor, tottery old Puss un- 
necessary stomachaches. They should 
be cleaned, pulled; possibly even filled 
or replaced. I went home, opened my 
ancient cat’s mouth, and beheld two 
gleaming rows of sharpened sabers. 
That was three years ago. I opened the 
door five minutes ago and saw, less 
gleaming, but still sharply practical and 
complete, the same two rows. 

At this point my Siamese cat delib- 
erately knocked a small china owl off 
the mantelpiece, prior to settling down 
for a sleep there. I opened the door and 
went in to pick up the pieces. It took 
me an hour to glue them together again. 
I went back to the typewriter. Simon re- 
mained on the mantelpiece. It was a 
compromise, and it turned my thoughts 
down another direction . . . 

Could conscience perhaps be an answer 
to my self-searching? Some years ago 
I wrote a book, using Simon’s character 
for one of the protagonists. The book 
was unexpectedly successful, a movie 
was made, and all in all I profited by 
him. Conscience and fair play, then, 
possibly goad me into forgiving all, 
gratifying his lightest whim. 

When I had reached this point in the 
exorcism of Simon, it was necessary for 
me to spend the weekend with friends 
in the city, about 30 miles away. Ac- 
cordingly, I bundled Simon into the 
car, along with a young dachshund who 
is boarding with us. Once there, apart 
from seeing that he had found himself 
a nice, warm radiator to sleep on, and 
had plenty to eat, I left him on his own. 
It was only when driving back that I 
realized how much I expected of this old 
cat. Certainly I pandered to him, but on 
the other hand I had had no compunc- 
tion about transplanting him for a week- 
end, in a drafty car, nor had I hesitated 
to plant a stranger dog on his hearthrug, 
to share his food and my attention. I 


had called him most arrogantly self- . 


centered, but was he? What of his be- 
havior with Bill, with Annabelle, with 
the Abyssinian—and now with Miss 
Pretzie Dachshund? 

Bill, the bull terrier, was the love of 
his life. Simon would endure any dis- 
comfort for Bill: give up first place at 
the feeding bowl, or, in a thieving foray, 
edge some of the loot off the table to the 
waiting dog below. In memory they are 
indivisible. Where one was, the other 
was but a step behind: curled up asleep, 
a tight fit in the dog’s basket, washing 
behind one another’s ears, indiscrimi- 
nately cleaning whichever paw was near- 
est; or outside hunting, an incongruous 
pair to meet in the bush. 

(continued on page 46) 




























Cut out painful 
shoe pressure 
Dr. Scholl's Kur 


The softer, thicker adhesive fel 
You cut to fit, to protect sensi 
from painful she 
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Now Possible 
Shrink Hemorrh 


And Promptly Stop Ite 
Relieve Pain In Most Ce 


Science has found a medicat 
the ability, in most cases- 
burning itch, pain and actual 
hemorrhoids. & 

In case after case doctor 
while gently relieving pai 
ing, actual reduction (shrinkg 
place. 

The answer is Preparati 
there is no other formula Ii 
hemorrhoids. Preparation 
soothes inflamed, irritated tis: 
helps prevent further infeq 
ointment or suppository forr 


Prevent heartbreak and 
across the world — each 
sends a Food Crusade Pp 
through CARE, New York 





FALSE TEE 
KLUTCH holds them f 


KLUTCH forms a comfort cushion; fp) 
plates so much firmer and snugge 
can eat and talk with greater comfo 
curity; in many cases almost as W 
natural teeth. KLUTCH lessens the 
fear of a dropping, rocking, chafing 
If your druggist doesn’t have Klu 
waste money on substitutes, but sen 
and we will mail you a generous tne 
KLUTCH CO., BOX 727K, ELMIRA, N 


BASEMENT TOI 


FLUSHES UP f 


to sewer or septic tank 








no digging up floors. 
+++ WRITE? + © 
McPHERSON, INC. Box 15133 TAMP. 

















miv something special is happening the moment your child first turns. 
pdfrom the lovable DR. SEUSS creatures and their antics to the 
jatell about them. Word by word, phrase by phrase, he follows the print... 
grows until the secret can’t be kept a moment longer and he shouts 
ufliscovery: “I can read it myself!” That’s the way an early love 
nptarts.... with beguiling BEGINNER BOOKS by Dr. Seuss and 
¢ all filled with the humor children love, all written in easy 
words your child already knows or will quickly pick up. 


Take these 


1S as 
BOOKS 


$149 








FOR 





(Publisher’s Catalog 
ia ae eet) 
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On me’ O my" 
Oh me. OW wy" 
Wihhat 2 lot 


\ by Dr. Seuss 
S—@ From there to here, from 


where to there, funny 
things are everywhere. 
And in particular—in this 
delightful Dr. Seuss 
book! Have you ever 
seen a seven hump Wump 
...or a Yink who likes 
to drink pink ink...ora 
boxing Gox? They’re all 
here to thrill your little 
one—and you—with hours 
of sheer joy! 





by Theo. LeSieg 
illustrated b 
Richard Erdoes 


This happy new book 


lial enrollment inthe 
\ing Readers’ Program @ethercne 


GUARANTEES = 
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love of reading begin? For millions 
it has started with membership in 
NING READERS’ PROGRAM — 
gram of reading enrichment, tested 
ed by teachers, and loved by par- 
rs and tots alike. The country’s 
ren’s reading program, it is the 
at offers BEGINNER BOOKS by 

and other gifted writers and artists. 














; to the program is a joy for boys 
or BEGINNER BOOKS tell fasci- 
| about such fabulous creatures as a 
an write in the sky...a lovable ani- 
n take off his polka dots and put 
ople...a cat who wears a hat and 
2 umbrellas, fishbowls and layer 
3 paws! 

importance of the BEGINNING 
PROGRAM goes far beyond the 
tories and glorious illustrations. 
ame time that it makes reading fun 
uld, this planned program subtly 
child “stretch” his reading and 
ilities. 

1GINNER BOOK rewards your 
vading with its humor and excite- 
forces his desire to read because it 
ling easier...reassures your child 
essful reading experience. 



















to bring the pro- 
your child’s life 
‘ing the critical ve 
‘ars from 4 to 8. ke 
are just right uF 


'n who are be- ae 


» read; they’re . ie 
»0, for reading NN J 





aloud to pre-schoolers, who become even more 
eager to start reading on their own. 

As reading authority Margaret Maxwell 
wrote recently in FAMILY CIRCLE maga- 
zine about BEGINNER BOOKS, “Children 
enjoy books that make them laugh...we both 
chuckled our way through (Dr. Seuss’) rollick- 
ing rhymes. Quite casually, without formal 
effort on my part, Robert learned to recognize 
the words in these simple stories, and by the 
time he was five years old, he was a beginning 
reader.” 

BEGINNER BOOKS are durably designed 
to live with a small child. They’re printed in 
at least three bright colors and large readable 
type. As a member of the BEGINNING 
READERS’ PROGRAM, your child will re- 
ceive a BEGINNER BOOK every month and 
you will be billed only $1.49 plus a small mail- 
ing charge, instead of the publisher’s catalog 
price of $1.95. After four monthly selections, 
you may cancel membership at any time. 


We invite you to prove the benefits of the 
BEGINNING READERS’ PROGRAM by 
accepting the three books shown here — a $5.85 
value at the publisher’s catalog price — for 
$1.49. Even this small investment in your 
child’s reading and school pregress carries no 
risk. Ten days’ FREE trial must convince you 
the program will stimulate 
your child’s appetite for 
reading, or you may return 
the three introductory 
books and owe nothing. Fill 
out and mail the attached 
reply card (or coupon) 
today, to: 


The BEGINNING READERS’ PROGRAM F 
A Division of Grolier Enterprises Inc. } address. Shipment of books and all services will be handled within Canada.) 
Dept. F1, 845 Third Avenue, New York, N. Y. 10022 
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Illustrations with * © 1960 by Dr. Seuss 


takes a young reader 
to all kinds of houses 
in many lands. He’ll 
learn how other chil- 
dren eat, sleep and 
play. And he’ll dis- 
cover how much. alike 
people ‘are no matter 
how different they may 
seem or how far away! 





by Hugh Lofting 
Adapted by Al Perkins 
The famous doctor sets 
off with a monkey, a 
duck, a dog, a pig, an 
owl and a talking parrot 
for faraway Africa. Your 
youngster will be capti- 
vated by his exciting ad- 
ventures in the Land of 
Monkeys where he’ll 
meet a pushmi-pullyu— 
the two-headed animal 
no man has ever seen! 


THE BEGINNING READERS’ PROGRAM, Dept. F 1 


A Division of Grolier Enterprises Inc. 


845 Third Avenue, New York, N. Y. 10022 


Please enroll my child in the BEGINNING READERS’ PROGRAM 
and send at once the three BEGINNER BOOKS pictured here (a 
$5.85 value at the combined publisher’s catalog price), for which you 
will bill me only $1.49 plus a small mailing charge. If not delighted, I 
may return these books within 10 days and owe nothing. Otherwise, 
each month thereafter, you will send my child another BEGINNER 
BOOK for which I will pay only $1.49 plus a small mailing charge 
(instead of the publisher’s catalog price of $1.95). I may cancel en- 
rollment any time after purchasing four monthly selections. 





Child’s Name please print 
Address 


City 





Parent’s Signature 


Age 


Zip Code 


(This offer also available in Canada. Canadian residents mail coupon to New York 
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Are you a loser? 


Losing sleep every night on a cramped, old-fashioned double bed? 











You can be a winner. 


_ Of a new Super size Beautyrest Supreme in Simmons $1,500,000 Sleepstakes. 





REAUT KACEY 


¥ 4 ee Sf y N : 
SP ds srg 
bs. Mews & LEPBEE 


lie awake nights thinking about a bigge 
i ; 5 
already won a new Super size Beautyrest Supreme. 
ido you find out? It’s simple. No purchase required. 


ike this coupon to your furniture or department store. 


r bed. You may 


, picture on your coupon matches the one in the store, 
fewon your choice of a Super size Beautyrest Supreme 
"ess and box spring foundation. 

loose the new Queen-size double bed (60x 80") and 
120% more sleeping room. Or the King-size (76" x 80") 








with 50% more stretch-out comfort. You'll get single-bed 
comfort in either one of these supersize double beds. But 


that’s not all. 


Every Beautyrest has an exclusive individual coil con- 
struction. Each coil works separately. Free to give you the 
flexibly firm support your body needs. 


In the Beautyrest Supreme, 


Simmons has added a luxuri 


ous new cushioning above the coils called Simflex". This 
modern miracle material gently molds itself to the shape of 
your body. Buoyantly cradles you over the firm coils below. 


Like floating on air. 


So why bea bedtime loser? There are $1,500,000 worth of 


Super size winners. You owe 
it to yourself to check your 
coupon now. 
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BEAUTYREST ¢ 
BY SIMMONS & 


Sleep like a lamb, wake like a lion. 





This little coupon could win you a 
Super size Beautyrest Supreme set 


OFFICIAL RULES 

1. No purchase required 

2. Take this official Sleepstakes coupon to any store 
selling Simmons. Match the illustration printed on 
your coupon with the prizewinning illustration 
carried by all bedding salesmen. You are a prize- 
winner if the illustration and position of the 
sleepers on your coupon are exactly the same as 
that on his winner’s card. The store will give you 
complete instructions for claiming your prize. 
3. You will receive your prize upon verification by 
the judges, D. L. Blair, Inc., that yours is one of 
5,175 winning coupons appearing in national mag- 
azines. Florida residents must answer a skill-testing 
question if they have a winning coupon. Entries 
are void if Simmons Sleepstakes coupon is altered 
In any Way. 
4. Sleepstakes closes Nov. 1, 1967. All winnin 
claims must be postmarked by that date. Thi € 
is open to residents of the U.S. except Simr 
employees (and their immediz 5 
dealers, distributors, advertisi d sweepstake: 
agencies, or firms publishing this advertisement 
and their respective production agents 











5. Only one winner per family. A Jecisions of the 
judges are final. Sleepstakes is void in Wisconsir 
and wherever prohibited by law and is subject to 
all federal, state and local regulations 
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Then . 
rescue IT 
~with new 
Rescue soap p 
Peeenc ciicdela urn on cre 


Lifts away burnt-on grit. 
Cuts through burnt-on grime. 


Outcleans even steel wool. 


And there’s no metal in Rescue 
to rust or splinter. 
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For Teflon try new Scotchbrite 
Cookware Scrub'n Sponge 





tonight. 









PET NEWS continued 


Bull terriers are rough and boisterous 
with their affection, and belong to the 
knock-down, drag-out school of humor. 
I have seen the intensely dignified 
Simon knocked over, sat on, rolled on 
and over, and even lifted in the air on 
the point of the terrier’s nose, yet never 
did he do anything more than arise, 
purring, and come back for more. 

But friendship with a dog is not so 
very unusual. More fascinating to me is 
Simon’s uniquely maternal attitude to- 
ward all young things. Last fall I had 
boarding with me a young, exuberant 
Irish setter and an Abyssinian kitten: 
the pup was almost completely un- 
disciplined, the kitten ill with pneu- 
monia. These two were suddenly thrust 
upon Simon’s peaceful, orderly life of 
retirement, where he was the center of 
attention, and I was a little fearful of 
their effect upon him. Within one day he 
had the two licked into shape—the kit- 
ten literally, and the rowdy, gangling 
pup to a tolerable quiescence. Poor pup, 
he was as out of place as a five-year-old 
in an old folks’ home. Whenever he 
started to bounce he was slapped down 
by that Siamese autocrat. Sometimes in 
the long evenings before the fire he could 
not bear the strain of being good and 
quiet any longer. Then, short of stand- 
ing on his head, he would do everything 
in his power to attract Simon’s atten- 
tion: rolling on his back, patting at the 
long chocolate-colored tail, nudging a 
bone or a tennis ball toward the sphinx- 
like figure on the carpet. Almost always 
he was slapped back into place, but oc- 
casionally the ball was rolled back, to 
the pup’s delirious delight. 

For days Simon would not allow the 
dog within yards of the kitten. Later, 
when apparently he’d decided that the 
pup’s manner had improved sufficiently, 
all three would lie together in front of 
the fire, curled into one another like 
three commas of diminishing size. 

And now I think of Dreadful Anna- 
belle, who came to live with us many 
years ago. Pure white, with green goose- 
berry eyes, she was a real sex kitten, a 
good-time girl who cared only for a 
roistering life on the tiles. This Simon 
was unable to provide, having been 
neutered some years before. However, 
the genial and tolerant eye he turned 
upon her scandalous affairs was no doubt 
inspired by the memory of three or four 
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months as stud cat. Dreadful / 
was as feckless as she was fac 
lacked not only morals but 
instincts as well: barely had ] 
family been deposited in the 
convenient place she could find 
was off again, preening her 
flirtatiously on the fence posts 

Male Siamese make devoted 
Even as a foster father Simo; 
exception, for he literally was 
ing the babies: distraught, an 
would search the house, plo¢ 
and down the stairs, his mou 
dangling kitten, until all were 
down and restored to their pro 
ery. Here he washed, warmed, | 
and purred over them. Daily 
more worn and harassed as t 
grew and demanded more 2 
They were always immaculate 
out, but he had no time to l¢ 
his own appearance, even his te 
tatty from being continually 

d upon, chewed. Convey 
pounced upon, 
flibbertigibbet Annabelle gre 
and plump and prosperous. For 
she disappeared one day, and 
mourned her departure. 

When I had written this, 
about his memory and reactio 
in search of Simon and shouted 
belle! Where’s Dreadful An 
His eyes shot open like unsprui 
and he looked up wildly, as th 
pecting her to materialize. 
amends I lit the fire, althoug 
only four o’clock. 

The lighting of the fire is t 
of Simon’s day. Around five 0’ 
appears before the grate and ( 
heat. Only the stone deaf ca 
the voice of an indignant Sia 
combination of creaking doo 
shrieking down a blackboard a 
billy goat. Simon is deaf nowad 
apparently must put twice as m 
power into his yelling in order 
tie sound of his own voice. 

It is a pity that he is deaf, f 
a loquacious cat, and he experié 
emotion, witnesses no event [ 
he must comment upon it. La 
was having the cottage winteriz 
there were Finnish carpente 
stantly around during the dé 
Finns are a taciturn people as ¢ 
not inclined to go overboard wi 
fellow race, let alone cats. Bu 
set out to woo them, and follow 
from room to (continued on p 


“Admit it, George. You dyed your hair to make me look older.” 








What makes little ladylike Mitzie suddenly become Train. It’s not just stuff to fill dogs. Gravy Train 
a super dog? Gravy Train.® Gravy Train makesa__ is great hunks of good food they can bite. into. 
dog feel like Rin-Tin-Tin. * And Gravy Train makes its own beefy 
Last summer she was always the rotten _ gravy when you add water. ~ 
egg. Last one in the water every time. Don’t add water, and you’ve got a 
And then she’d only go in up to her dry dog food that still tastes good. 
ankles. All she ever did good was guard GRAVY Wetor dry, Gravy Train’s 
; ehe cloves. TRAIN _ a complete basic meal you 
| But, this summer, we can’t get Mitzie ~ AREER ~~ can serve your dog every day. 


ee 
out of the water. Not even when her lips turn blue. Tell your dog to go jump in a lake. If he 


It's allin how the people at Gaines make Gravy _ doesn’t, start feeding him Gravy Train. 















“Heads Up! | 
Here comes Mitzie, 
eelin like ! 
feetin-lins 
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ant Wear 
your pretest 
smile Nai. 


Special value! Get a free spare with every 
pair of Bauer & Black Elastic Stockings for 
varicose veins. These trim-fitting elastic 
stockings take away so much hurt, even 
your smile will feel prettier. Support hos- 
jery is only for tired legs and can’t prom- 
ise such sweet relief. How can they, when 
only elastic stockings provide the kind of 
lasting compression varicose veins need? 
Your doctor will tell you that. Consult him 
now... while this special offer lasts. 


Buy a Pair...Get a Free Spare! Just 
send end panel of the box which gives 
your size and style, with the sales slip and 
your name and address to: Bauer & Black, 
Dept. S.P.0., 309 W. Jackson Blvd., Chi- 
cago, Ill. 60606. Offer good only in the 
United States. Closes February 29, 1968. 
Does not include Sernit® women’s style. 


En DALL i= oe 





BAUER & BLACK SUPPORTS DIVISION 








PARTY ETIQUETTE 


Champagne Instead of Cocktails 


Q: I plan to have a cocktail party 
soon and would like to serve cham- 
pagne with hors d’oeuvres and shrimp 
dipped in sauce. I have small tortoise- 
shell trays for guests to put the indi- 
vidual hors d’oeuvres on, and the 
shrimp also, if this is proper. 


A: Serving champagne in place of 
cocktails is very elegant, but because 
of the delicacy of champagne, it 
would be better not to serve shrimp 
with a spicy dip. Shrimp mixed with 
mayonnaise and a very small amount 
of shallots or tiny scallions and served 
with Melba toast would be a milder 
and better accompaniment. 

In using little canapé trays, it is 
usual to present each guest with a 
tray and let him make his selection 
from the canapés offered. The trays 
do not have a doily of any kind; they 
are left bare. Usually the hors 
d’oeuvres are passed around and set 
down casually on any available table 
rather than being formally arranged 
on one table. 


The Pickle Fork 


Q: I am writing to come to the rescue 
of the little boy whose “‘other grand- 
mother” told him he had to use a 
pickle fork. Have you ever heard of 
the seven sweets and seven sours? 
How could you gracefully pick up a 
watermelon pickle with your fingers. 
or pickled beets in large, round, thick 
slices the way they serve them in the 
Midwest? Or mustard pickles in large 
hunks? Or ginger tomatoes cut in 
quarters, all thick and syrupy? I do 
not know of anyone west of the Ohio 
River, even farmers, who serves 
without pickle forks. 


A: I have had many interesting let- 
ters on this question. Of course, the 
syrupy kind of pickles you mention 
are taken with a pickle fork. Olives, 
dill pickles, gherkins and any other 
pickle not served in syrup are taken 
in the fingers. 


Use of Wedding Gifts 


Q: I was recently married and was 
given some nice cotton guest towels. 
Can you tell me when and how to use 
them? I also received some little forks 
with only three tines (one wider than 
the others). Is it correct to use them 
as shrimp forks? Do they have other 
uses 


A: Any bathroom that guests are 
likely to use should have guest towels 
handy. They may be placed in a pile 
or on rods. They may be paper, linen 
or cotton. 

The small forks you received are 
for seafood dishes of all kinds. The 


wide tine is for cutting. They are also 
useful for small desserts such as tarts 
or éclairs, or may be used for appe- 
tizers such as paté. Use them, too, 
for serving pickles, lemon slices and 
butter pats. 


Bas Mitzvah 


Q: Our daughter will be bas mitzvah 
in our temple. Because this is a fairly 
new ceremony, and we are relatively 
unfamiliar with what is proper, I am 
turning to you with these questions. 
Whom is it proper to invite? Some 
friends suggest asking only a few 
close relatives, others favor a big cel- 
ebration. Should the invitations be 
telephoned ? 

If we invite people back to our 
house after the service and Oneg 


- Shabbat, at which tea and cake will 


be served, what may we properly 
serve at that hour of night (10:30 to 
11)? Our daughter has worked very 
hard for this occasion, and we are 
proud of her. We would like this 
gathering at our house to reflect our 
pride and do her justice in the most 
tasteful and dignified manner possible. 


A: The rabbis I have consulted prefer 
to see the celebration of bar mitzvah 
for boys or the bas (bat) mitzvah for 
girls handled in a simple and digni- 
fied fashion, not made into an elabo- 
rate, expensive festival—no matter 
what some families may do. I would 
suggest that you invite only close 
friends and relatives by note or by 
telephone. It is rather difficult to find 
anything to serve after tea and cake. 
I should think your friends might en- 
joy cold cuts, perhaps chicken salad 
or potato salad, a variety of dark 
breads, coffee and perhaps iced drinks. 
Bas mitzvah ceremonies, as with bar 
mitzvah, are more often held on Sat- 
urday mornings than on Friday 
nights, in which case a buffet lunch 
would be in order. 


Serving from the Buffet 


Q: Is it all right at holiday stand-up 
parties, formal teas or receptions to 
use the buffet for extra cups and 
plates, replacing them as needed from 
the butler’s pantry or the kitchen? It 
saves a great deal of work. The sys- 
tem I like is to set a table against a 
wall near the main table, covering it 
with a linen cloth. On one end I place 
clean punch cups and plates (as ona 
buffet) and on the other end the 
guests put soiled china to be removed 
promptly on trays to the kitchen, 
and replaced with clean dishes and 
punch cups. Do you approve of this? 

Also, when the older folks are 
served and then sit down, which they 
do, as they can’t stand throughout 
these affairs, is it in good taste to 
serve them extra refreshments, or 
should they be expected to rise and 
help themselves ? 


A: I think your solution of the service 
problem is a good one, and it is kind 
to offer the older guests additional 
refreshments. 


Party Dress 


Q: My wife likes to get dressed up for 
parties, but the most I want to do is 
wear a sport jacket and slacks. I see 
nothing wrong with this, especially 
since I will go so far as to put ona tie. 
She says you should settle our argu- 
ment. I like being unconventional. 
















































A: You like being unconyen 
to a point. Abraham Lineo 
more or less—“‘If you don 
in conventionalities, try wea 
wife’s hat to church.” If yo 
in cocktail dress, you shoy 
dark suit, a white shirt, dar 
black shoes; if she is in eve 
you should wear a dinner ja 
day, well-dressed men wea 
jackets in tropical materials 
round. They are worn with 
ning shirts, and thus are no 
comfortable than a dark g 
how much more festive! 
Any hostess is flattered y 
guests arrive appropriate} 
for the occasion. If guest) 
dressed too casually, she f¢ 
her party is downgraded. 


' 


Protecting the Dining 


Q: We have just purchased 
fruitwood dining-room set. 
you please advise me on how| 
the table for dinner so that| 
nice but will not be ruined?7 
will be used only for special o 
and company. A 
A: It is a good idea to have ya 
treated to resist marking, k 
well waxed so the beauti 
will show. You may, of co 
it with a tablecloth, with 
a protective silence cloth b 
If you use a cloth without 
cloth, you will need mats ¢ 
hot serving dishes. 
Optionally—and this is: 
ence—you could use pla 
They offer great variety ai 
the beautiful table to be see 
are quite thin, they can | 
tective mats beneath them 
dishes are to be placed on 
they also should have protet 
or tiles under them. Table 
now used even at formal 
Some of them are so small 
don’t show beneath the pla 
ner plates. They are there 
protective purposes. This 1 
of place settings, however, f 
very fine table. 


Miss Vanderbilt welcomes 
tions from readers, to be a 
im this column as space 


The following booklets by Miss 
derbilt are now available to JO 
readers: ‘‘Teen Manners,’ & 
ment and Wedding Etiquette, — 
Manners,’ and “Office El 

Send 25 cents in coin for ead 
ordered to Miss Amy Vandetb 
1155, Weston, Conn. 06880. 










No news from 
the family? 
Why not call 
Long Distance? 
It’s the next best 
thing to — 








being there. 
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“Look, Mom. They did!” 
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Now cavity-fighting Crest comes 

in two great flavors—Regular and 
New Mint flavor. Both have 
fluoride—the most effective cavity- 
fighter ever put in a toothpaste. 

In fact, of the five leading toothpastes 
Crest is the only one with 
fluoride. So have regular checkups, 
watch treats, and brush after 
-ating with the cavity-fighter, Crest. 
Regular or New Mint flavor. 








Zt 
ous m]''Crest has been shown to be an effective decay- 
Awen q preventive dentifrice that can be of significant 
ssocanon) value when used in a conscientiously applied 


program of oral hygiene and regular professional care.” — 
Council on Dental Therapeutics, American Dental Association 


©1967. The Procter & Gamble Company 
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Q: I’ve heard that arguments about money 
destroy many marriages, but my fiancé and I 
didn’t even make it to the altar. We broke 
our engagement after a big fight over who 
should be the keeper of the family checkbook. 
For future reference, who should be? 

A: Assuming both you and your future hus- 
band will be working and bringing home pay- 
checks (and even if only one of you is work- 
ing), both of you should be “keepers of the 
checkbook.”’ Whether you decide to have a 
joint account or two separate checking ac- 
counts from which to pay household and liv- 
ing expenses and in which to keep your per- 
sonal allowances, the important thing is to 
decide in advance who will be responsible for 
regularly paying which bills and expenses. 

In many marriages, the husband takes care 
of the big ‘‘masculine’’ bills—such as rent or 
mortgage payments, insurance, major home 
repair bills—and the wife assumes responsi- 
bility for smaller, day-to-day and week-to- 
week expenses such as food, children’s 
clothes, etc. 

Obviously, you’ll also have to figure out in 
advance how much money each will need to 
meet the agreed-upon responsibilities of 
each—and what share of your joint earnings 
should be set aside automatically as savings. 

As for who is responsible for balancing the 
final family budget, this depends on which of 
you is most interested, capable and willing to 
do the chore. 


Q: We have accumulated $10,000 in our sav- 
ings account, and we’d like to invest a portion 
of this sum in common stocks. We’re scared 
stiff of high-flying “‘glamour stocks’’—be- 
cause we can’t afford to risk our nest egg. 
What stocks do you suggest for safety and 
the prospect of reasonable, steady growth 
over the coming years? 

A: I wouldn’t presume to advise you, for I 
am not an expert on stocks. But here are 10 
common stocks listed on the New York Stock 
Exchange that are the top favorites of major 
investor groups—including institutional in- 
vestors, important college endowment funds, 
the Ford Foundation and individuals invest- 
ing regularly under the N.Y.S.E.’s Monthly 
Investment Plan: 


American Tel. & Tel. Eastman Kodak 


General Motors Mobil Oil 
Standard Oil (N.J.) Sperry Rand 
Int’l. Bus. Machines Ford 
General Electric Chrysler 


Q: We just uncovered a pack of old $10 U.S. 
Savings Bonds in a trunk belonging to my 
late uncle. My husband and I had both for- 
gotten that there ever was such a thing as 
a $10 bond, but my uncle apparently bought 
them in July, 1944. What are these bonds 
worth now? 

A: $15.45 each. The $10 Savings Bonds were 
issued to members of the Armed Forces be- 
tween 1944 and early 1950, at $7.50. The 
range in redemption values today is between 
$13.05 and $15.45. 


Q: Isit true 


run by tradi 


that you save money in the long 
in your car every three years? 


A: It depends on what type of car you buy, 
how many miles you average each year and a 
host of oth ‘actors. But the American 
Automobile Association calculates the annual 


cost of owning and operating a relatively low- 
priced car driven 10,000 miles per year—in- 
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By Sylvia Porter 


cluding gas, oil, repairs, depreciation—at 
$1,362 a year if you keep the car only three 
years. 


Q: We give our only son, aged eight, a weekly 
allowance of 75 cents—a sum we believe is 
generous for his age. But we’re very disap- 
pointed that he never saves one penny of it. 
Shouldn’t he start learning about the impor- 
tance of saving now, while he’s young? 

A: It would be rewarding to any parent, of 
course, to see a child as young as your son de- 
cide by himself to save a portion of his allow- 
ance regularly. But an eight-year-old volun- 
tary saver is a rarity; children just don’t have 
enough financial foresight at this young stage. 
I go along with the experts, whose advice is to 
let your child spend his own allowance as he 
chooses until he is about 12—at which age he 
may be more open to guidance on financial 
planning for the future. 


Q: My husband, a mathematician, is trying 
to decide whether to stop this year with his 
master’s degree and get a job—or stay in 
graduate school until he completes his doc- 
tor’s degree. I think he should go after the 
highest degree he can manage intellectually — 
but I have to convince him this will pay off 
financially. Can you help? 
A: On average, starting monthly salaries for 
mathematicians holding M.A. degrees are 
$806—compared to $1,201 for those holding 
doctoral degrees. Over one year, this works 
out to a difference of $4,740. So, assuming 
your husband is eligible for some form of fi- 
nancial assistance toward his doctorate, his 
extra earnings in the first year of work alone 
would nearly cover the extra cost to him of 
seeking a Ph.D. 

As you might suspect, the story is similar 
for other professions as well. 


Q: I would like my church to get the proceeds 
from my life insurance policy in the event of 
my death. How do I arrange this? 

A: Here are two possible ways: (1) simply 
name oS church as beneficiary of your pol- 
icy, or (2) name the church as owner of your 
policy now, and continue to pay the premi- 
ums yourself. An advantage of the second 
course is that you probably would be able to 
deduct premium payments on your Federal 
income-tax return. If you do this, however, 
check with a lawyer or tax authority on rules 
applying in your case. 












































Q: We are planning to take out a ma 
6 percent interest. But, since the a 
interest we'll pay will be deductible 
Federal income-tax return, won’t t 
interest cost to us be somewhat les¢ 
A: Most definitely —although thea 

save depends on your income bracké 
a brief table showing the net cost of 
at a yearly rate of 6 percent for 2 
couple, at various levels of taxable 


Taxable Income Net Cost 4 

$10,000 4.68% 
15,000 4.50 
20,000 4,32 
30,000 3.66 
50,000 3.00 


Q: I hear it’s cheaper to repay a loar 
bills—if the interest rate applies on 
unpaid balance you actually still ow 
store where I do most of my shopy 
rate is 2 percent a month. How doest 
pare to interest rates charged by ba 
A: You're paying at a yearly simple 
rate of 24 percent. This is two or thr 
the simple interest rates now being} 
by most commercial banks on ing 
loans. 


Q: I am getting married at Than 
time, and my husband and I plan to 
unfurnished apartment. Should we i 
a complete new set of furniture rig 
(we have money saved up)—or sit of) 
crates for a year or two while we acc 
the furniture we want ? 
A: There are other alternatives to 
crates that would still permit you t¢ 
out your investment in furniture 
reasonable period of time and red) 
amount of your initial outlay. One is 
solid but inexpensive second-hand f 
to supplement the good, new (or ¢ 
pieces you decide to buy. Well-chosen 
hand furniture usually is a much 
bargain than cheap new furniture. 
Also, buy only the pieces of furnit 
really need; a nine-piece complete ni 
room set, for example, is no bargai 
actually need only tue or five of th 
offered. . ae a 
Dey. oO 4 a A 
spending large 
sums on wall- ~~ 
to-wall carpet- 
ing if you do 
not intend to 
live in the 
apartment @ 
longer than a © 
year or two. 
Suchan invest- 
ment would go 
down the drain 
the minute you 
moved to an- 
other home. 
Consider, ; 
too, using your own skills to save mo 
furniture. For example, if you buy un 
furniture and paint or finish it yoursel 
achieve significant savings. 


: 
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Miss Porter welcomes questions from reader 
of general interest will be answered in this 
as space permits. 












And only Lustre-Creme is pink. 
se it’s made just for girls. If you don’t believe it, 
breathe in Lustre-Creme’s pink fragrance. 
ee. It’s a little too delicate for anyone but a girl! 
hampoo with Lustre-Creme and feel how truly soft 
hair can be. So soft, it says “touch me.” And, he will! 

Pink, creamy Lustre-Creme. It’s the one shampoo 
de just for girls. Because pink is just for girls. 

You’re a girl, aren't you? 






































You might be tickled pink to know that 
Lustre-Creme is safe for color-treated hair too. 
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For the woman who 
knows the difference 
between a good buy 
and a bad bargain: 





A product is no bargain unless it does the job. That’s why Jifoam 
is made to be, first and foremost, a better oven cleaner than the rest. 

A little company like ours can hold its own only by making a pro- 
duct that is outstanding. Others may sell for less, and some do. But 
when it comes to cleaning an oven, we know you want something 
that will do the job effectively. And the quicker the better. 

Actually, one application of Jifoam costs a 
amazingly little, especially when measured in the 7 
results it gets for you. Ounce for ounce, Jifoam | 
cleans your oven quicker and better than any- i 
thing you’ve ever tried before. 

In 5 minutes flat, Jifoam unsticks that burned- 
On grease and grime so you can wipe (yes, wipe) 
it away with a damp cloth or sponge or paper 
toweling. Jifoam sprays on evenly. Uses your 
oven’s natural heat to help it work. No mess. 
No fuss. No rubber gloves. 

If you’ve tried other cleaners and been dis- 
appointed, you may find it hard to believe there 
is One that more than lives up to its claims. Jifoam 
does. Takes less out of you, and your pocketbook. 
But most important, Jifoam really does the job. 
And that’s what makes it a good buy. 


Reo a 





Jifoam Spray Oven Cleaner 


© sHELco, INC., 1967 
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Dialogue with Mothers, by Dr. Bruno Bettelheim 


What Is 
School For? 


First Mother: | remember your tell- 
ing a mother not to create obvious 
conflicts with the school or else she 
would confuse her child. But I know 
I’m going to be fighting constantly, 
because my daughter’s two and a 
half now, and already I’m thinking 
of having to cope with inadequate 
teachers and programs, and —— 
Dr. Bettelheim: Inadequate for what? 
First Mother: For the way I think 
she ought to be developed. 

Dr. B.: How do you know the school 
will be inadequate? 

First Mother: If she goes to a public 
school, most of them don’t meet my 
standards. 

Dr. B.: What are your standards? 
First Mother: Much less pressure, 
for one thing. I don’t think children 
of five and six should sit and be 
quiet, or be forced to study things 
they aren’t interested in. I think 
this stymies the child. I’m not sure 
how I’m going to cope with that; 
I wouldn’t like to have my daugh- 
ter confused. 

Dr. B.: You're already confusing 
her, because you’re convinced, sight 
unseen, that the public schools will 
be unfair to your child. Why? 
First Mother: I mean, many of the 
people who go into teaching aren’t 
really qualified. And I think the 
children should be freer. If the 
child chooses to read in first grade, 
that’s fine. But I don’t think she 
should be forced to do something 
she’s not ready for. 

Dr. B.: You know, parents always 
come to me and say, ‘‘My child has 
a terrible teacher, and that’s why 
he has all these difficulties in 
school.”” I always ask how many 
kids are in the class. There are 30 
to 40. And I say, ‘‘Well, how many 
children in this class share his diffi- 
culties?”’ It always turns out there 
are two or three at most. So the 
fact remains that for 90 percent of 
the kids the teacher is able to do a 
fairly good job. How do you explain 
that? 

First Mother: Well, I don’t know. 
Do you say “‘a good job’’ because 
90 percent of the kids are obedient 
and well behaved? Or because 
they’re actually learning? 

Dr. B.: That’s a valid question, too. 
But right now, I’d like to know what 
your view of a school system is. 
For whom is it designed? Whom 
should it serve? 

First Mother: I don’t know how to 
answer that. 

Dr. B.: Because what I wonder is, 
how well will your kid do in school 
if, when she’s only two and a half, 
you're already convinced the school 
will do her wrong? 

First Mother: I am convinced that 
the school will do her harm. 

Dr. B.: I don’t know what your 
school experience was. For most 
children, it’s a mixture of good, bad 
and indifferent. I don’t think there’s 
ever been a schoolchild who hasn’t 
had some bad experiences, and very 


few children who go to school ( 
less they’re distorting) haven’t 
an occasional good  experie 
That’s life—to learn to take { 
good with the bad. I hold no b 
for our schools; they could be m 
better. But the fact is that m 
children manage. I think the 
vast room for improvement. I thi 
part of why we don’t get bet 
schools is because we make cont 
dictory demands, and these hg 
yet to be sorted out. You see, | 
your own mind you make cert¢ 
demands on the schools, and if | 
schools were organized as y 
wished, other parents would be 0 
raged. 

There are parents, like ye 
who want the school to be und 
manding and develop the spont 
neity of children. But there’sa A| 
large number of parents who y al 
the school to make sure that the 
children toe the mark to get in} 
the prestige college; this req 
exactly the opposite. Then there 
the culturally deprived group wh 
want their children to be socialize 
to a middle-class way of life so the 
can get middle-class jobs. So w 
the school supposed to do? That 
perhaps not your problem, but I¢ 
say that with your attitude you’ 
going to set your child again 
school so that the poor kid won 
have a chance. | 
Second Mother: I feel kind of in 
middle because I have a fourtl 
grader of my own in school, but. 
also teach second-graders, in a ver} 
mixed neighborhood. The questio 
in my own mind is: Is it always fai 
to the other students in a class} 
you have a few children who caus} 
trouble, because they haven’ 
learned how to behave, and yo 
consistently take time out for thos 
few? 

For example, I have one boy ij 
my class who’s a show-off. H 
comes from a poor home and like 
attention. I found at first that b 
talking to him and giving him thi 
attention, he quieted down. But th 
rest of the class was suffering be 
cause I was giving this boy mor 
attention. 

Dr. B.: How do you know they weré 
suffering? 
Second Mother: I was taking time 
out from teaching. 

Dr. B.: All right. But didn’t the 
others learn something, too? Didn't 
they learn how to deal with a show; 
off? That might be very useful 
knowledge later on in life. | 
Second Mother: Possibly, yes. But I ! 
was in the middle of the class and } 
didn’t want to interrupt. | 
pr. B.: Now, this is interesting} 
What do you mean, “the middle of} 
the class’’? 
Second Mother: Well, we were work- 
ing on a lesson at the time. i} 
Dr. B.: And do you really think the 
children weren’t interested in what 
was going on? (continued on page 58) 
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Great Books are published by Encyclopedia Britannica in collaboration with the University of Chicago. 


he most superb home 
ver assembled— 
»0kKs 


t be popular to admit it, but 
aren’! created equal. And the 
‘live (and learn), the less equal 


e probably born with a bigger 
itelligence than most of your 
. and taught how to use it. 
ippreciate the difference. You 
‘med of having brains. You en- 
hem. 
hy Great Books belong in your 
se are the writings of Plato, 
rvantes, Tolstoy, Freud, Rabe- 
speare and many more. They 
ust about every important 
Western man for the past 3,000 
t of 54 beautifully bound vol 


umes containing 443 masterpieces by 74 
of history’s greatest geniuses. 


The $1,000,000 Syntopicon 


Included with Great Books (and avail- 
able only with Great Books) is a unique 
reference work called the Syntopicon. An 
amazing index that required 8 years and 
cost more than $1,000,000 just to write. 

Unlike a dictionary that indexes facts, 
the Syntopicon indexes 1deas—every one 
of the thousands of topics and subtopics 
within the Great Books. 

In minutes, the Syntopicon enables you 

) look up any idea in the Great Books 
a find what each of the great thinkers 
thought about it. 

Also available with Great Books are 
the handsome 10-volume reading plans. 
And you may also get a remarkable 10- 
volume set called Gateway to the Great 


Books as well. 


Certainly, the Great Books belong in 
the home of every thinking person. What 
do they cost? About the ] 
set of luggage. 


Send for this FREE Booklet 


To learn more, Just fill out and matl 


the attached card 10 
GRE 


Great Books LS) 
Books, BOOKS 
\ : Ma higan ; 10€., OF THE WESTERN WORLD 


Dat. 207 5K, 
Chicago, I/llinots 
OOOLT. You will 
receive a full-c olor, 
/6-page booklet de- 
scribing the Great 
Books in detail. 

There is no cost or obl 1: gation. You 
even need a stamp. Do it now. 
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They come with the cold 
territory, those rough and 
ruddy kneecaps. 
| And with skirts getting 
shorter these days, blotchy 
knees just won't do. 
Dermassage does plenty 
for them, though. No wa- 
tered-down, perfumed-up 
{ lotion, just good medica- 
Sv tion. (The same kind over 
~~ === 4,000. hospitals buy and 
use for all-over patient skin care.) 
Dermassage is rich in emollient healing 
agents and moisturizers that plunge deep into 
pores to soften, smooth and heal | Hlaky, red, 
irritated, weather-parched 
skin. Not just on your knees, 
but on hose-snagging heels 
and hands and all over. 
The new hemlines are up. 
Be up to the new hemlines. 





1 WS antec 


Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 


See "The Flying Nun”, Thursday evenings, 8-8:30 PM, 
NYT, ABC-TV. 






DIALOGUE continued from page 54 


Second Mother: Oh yes, they were very 
interested ! 

Dr. B.: This is what troubles me! We 
look at our schools with preconceived 
ideas of what class is for: we call certain 
things learning in school and other 
things not. You see, we all have a hier- 
archy in our own mind as to what is im- 
portant. We all want teachers to teach. 
We all want the children to learn and 
all that, but then it comes down to 
“What am I willing to sacrifice of these 
values? What comes first?’’ Here we run 
into difficulties. If you had a list of 
learning goals, “‘socialized behavior’ 
would be very high on the list of many 
parents. You are trying to teach social- 
ized behavior to this show-off, but it 
can’t stay very high on your list because 
you say it takes time away from your 
teaching. 

Second Mother: But if this happens con- 
stantly? Should you consistently do 
this? 

Dr. B.: Yes, I think so. The issue is this: 
What do you do with one child who’s 
disrupting the activities of the rest of the 
group? I think the children will be as 
interested in watching how you answer 
that as in their formal lesson. They 
might even learn more about life from it. 
Somehow in class we’re always ‘“‘in the 
middle of a lesson,’’ and there’s no time 
to investigate the really important 
things. What could be more important 
than the problem of the few spoiling 
things for the many? Or the question of 
how the one in charge, the one with 
power and authority, uses his power to 
educate and protect? After all, we say 
that what our children need most to 
make a go of it in life is to learn how to 
get along properly. 

Second Mother: Ycs. But we teachers do 
have a schedule, and what it means is 
that when the bell rings we start read- 
ing. Maybe not right away, but some- 
time generally around that time. 

Dr. B.: What it comes down to again is 
that we have to have very clearly in 
mind what our educational goals are. Is 
our goal that they learn what we really 
think are the most important things in 
life, which is not to bust up the lesson 
and to be able to stand some small frus- 
tration and go on with the task? Or is it 
a rote lesson in reading or whatever? 
Let me suggest something to you: The 
manners we are talking about are learned 
by the middle-class child by observing 


his parents. And since the underprivi-- 


leged child does not learn from observ- 
ing his parents, he can learn it only from 
observing the teachers in school. It isn’t 
that the culturally deprived child hasn’t 
been told by his parents. He has. The 
trouble is that many of these parents 
themselves interrupt, and use bad lan- 
guage. I have never known a parent, 
underprivileged or overprivileged, who 
went out of his way to teach a child bad 
manners. Any parent on any class level 
of society teaches good manners. But 
whether it takes hold with the child or 
not depends on what the child observes. 
So teaching manners in a gentle, consist- 
ent way to this show-off provides a 
crucial experience in socialization to 
every child in your room. 

Third Mother: I have a different ques- 
tion. I have a boy six, and a girl seven, 
and they’ve seen ladies who are preg- 
nant and they know there’s a baby in 
the stomach. But they’ve never asked 
how it got in there, and I’m worried, 
because most of their friends at school, 
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as I’ve heard from their 
the complete story about 
birth and so forth. So 
now, if these children are 
know, should I be telling 
Dr. B.: I'm always ama 
idea that babies grow j 
Did you tell them that? 
Third Mother: No, they’ 
“Ts there a baby in the g 
I've said, ‘“‘Yes,” but In 
details. 

Dr. B.: But you gave wron 
I don’t see why it’s any 
say that the woman has 
in her body where the inf¢ 
to say it’s in the stom! 
utterly confusing: the food! 
get all mixed up! This for 
believe a baby comes out} 
because that’s where thil 
from the digestive tract. 
objection to your saying t 
in the stomach is that it ca 
boys and girls alike. Yous 
fusion that results when > 
the stomach? 

Third Mother: I knew | 
grow in the stomach, but 
they were ready for anyth 
Dr. B.: Anyway, “bad” 
the only place where you 
misinformation or no infor 
sex. But what about the i 
afraid these same schools 
with her little girl’s spon 
osity about all sorts of thi 
she’s a good mother. And V 
good mother who worries 
her children may be ex 
school? You all are Amer 
You are going to send you 
publiceschools. Whom is t] 
to please? You see the pro 
Fourth Mother: There shoul 
road, shouldn’t there? —_ |} 
Dr. B.: I don’t know wha 
But that’s exactly what th 
Between all the contradic 
that filter down to the indivi 
the teacher has little leeway 
says, “‘The school should | 
with the spontaneity of tl 
But the spontaneity of 
child is to interrupt the cl: 
he feels like it. So whom is} 
do right by? 

You all will have to lea 
middle course is in society 
your girl will not follow it 
but will preserve certain 
own originality. But if she 
everything, then her life wi 
The good life and the good 
we see them contain large 
we conform, and others tha 
original. 

I think our schools shoul 
middle road of allowing for 
but also insisting on some 
socialized living and worki 
They should teach to und 
needs of the show-off, how ¢ 
him to feel secure enough 
doesn’t have to show off. I 
schools to be able to teach 
parents must exercise our 
insisting that there is more 
and learning than high score 
entrance tests. We will have 
our minds collectively wha 
for: to push only academies 
our children a chance to ¢ 
teacher as a human being to 
equally important to help 4 
his difficulties in becoming 
even if it takes time away 
three R’s. 
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Dishwasher Owners: 
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SHING PROBLEMS. 















CET all 





ra 
Se alae cee 
cael 





leave spots 


Tas 


dulling film 
like this 





streaks 


licmiie 


Finish is the only automatic dishwasher deter- 
gent with special formulas for extra-hard water, 
hard water, medium-hard water, soft water. 


That’s why Finish gets your silver spotlessly clean. 
No matter where you live. 


Your water affects the results you 
get from your dishwasher. It can 
leave spots, streaks, dulling film. 
Finish is the only dishwasher deter- 
gent that has different formulas for 
water problems in different areas 
Only Finish matches its formula to 
your water. Nobody else bothers 
Why do we bother? Try Finish 
as and see how spotlessly clean your 
Automatic silver, glasses and dishes can 


Dishwashing Your grocer has the right Finish 
formula for your area. 
Laboratory, | 50 Park A N 





retouched photograph 


ater can do to your silver. 





Now you may 


Restore 
Dentures’ 
Original 
Whiteness 


Special ‘’fast-soak” discovery 
cleans costly dentures 
like fine jewelry. 


Modern dentures are expensive and, like 
fine jewelry, easy to damage. Tests show 
dentures are 15 times softer than natural 
teeth—easier to scratch when brushed 
with abrasive pastes or powders! 

That’s why more and more dentists 
now suggest soaking dentures clean in 
easy-to-use KLEENITE. This unique dis- 
covery soaks away discolorations without 
dangerous scratching...soaks away even 
dingy smoke stain and film. It helps re- 
store original whiteness safely. Leaves 
your dentures fresh and odor-free! 

KLEENITE combines 3 stain- removing 

actions: (1) detergent; (2) oxidizer; and 
(3) solvent. Special soak-in surfactant 
removes deep-down stains that brushes 
and pastes can’t even reach. 
_ Dentists have discovered that just soak- 
ing dentures in KLEENITE beats even the 
hardest brushing with any ordinary den- 
tifrice. Get KLEENITE today at all drug 
counters, and clean your dentures like 
fine jewelry. 


More Dentists Now 
Give KLEENITE 
To Denture Patients 
A survey of dentists — 
all of whom have had 
an opportunity to try 
KLEENITE—shows more 
dentists recommending 
KLEENITE than any oth- 

er denture cleanser. 





CLEANS DENTAL PLATES 











Helps You Overcome 


FALSE TEETH 
Looseness and Worry 


You no longer have to be embarrassed or 
annoyed by false teeth that slip, slide or 
wobble. Just sprinkle a little FASTEETH on 
your plates. FASTEETH he famous pow- 
der that holds your pla more firmly in 
place...lets you eat fa bite harder all 
without painful discomfort. It’s alkaline, No 
gooey, pasty taste. Dentures th fit are es- 
sential to health. See your dentist regularly 
Get FASTEETH today at all drug counters 
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STYLE ON THE ROCKS 


In the past few years the stylish 
world—what the French eall le beau 
monde—has gone on the rocks (when it 
comes to drinks). Rocks are high fash- 
ion, not only across the United States 
and Canada, but even in France (espe- 
cially Paris), also Copenhagen, Stock- 
holm, Amsterdam, Brussels— wherever 
cosmopolitan influence is strong. 

Offhand, it might seem to be foolishly 
simple, this matter of serving a perfect 
drink ‘‘on the rocks.”’ Anybody, everybody 
should be able to cope. Not so. Think 
back . . . how often have you been 
handed a slug of tepid liquor skimpily 
poured over drippy, fast-melting ice 
cubes in an Old-Fashioned glass that 
must be clutched in the little—or big— 
hot hand, fingers getting wetter and 
colder by the minute, while the drink 
grows warmer and warmer, weaker and 
wanner? 

Readers ask questions. They want fine 
pointers. Is there a right and wrong way 
to serve drinks on the rocks? What kinds 
of liquor? How much spirit? How much 
ice? Big cubes or little cubes? What type 
glass? Which goes first, the liquor or the 
rocks? Or does it matter? 

Yes, Virginia, there is a difference. 
Some drinks on the rocks are a tantaliz- 
ing joy. Others are nondescript. The 
quality of the liquor is most important 
since there is nothing to mask the taste. 
Buy the best brand you can afford, but 
not an aged spirit. It would be a sacrilege 
and a waste to serve a very old brandy 
or cognac, or a liqueur-type Scotch, on 
the rocks. Otherwise, almost anything 
goes in the way of spirits—Scotch, bour- 
bon, rye, Canadian or Irish whiskey, 
rum, gin, vodka or tequila . . . sometimes 
with, often without a twist of lemon or 
lime peel. 

In the U.S.A., aperitifs are almost 
always on the rocks— vermouth, Dubon- 
net, even sherry and fruit wines. Cham- 
pagne, too! With a slight splotch of bit- 
ters and half a slice of unpeeled orange 
or a fresh berry—it’s a Champagne 
Cocktail. Cordials and liqueurs are more 
appealing to the modern palate when 
poured over “rocks.” The chill cuts the 
sweetness. 

As for the proper proportions... the 
usual jiggerful, which is 1% ounces, or, 
in girl-talk, 3 tablespoonfuls, looks lost 
on the rocks. Doubles are almost too 
hefty. A couple of ounces (about 14 
measuring cupful) seems about right. 

How many rocks? Depends on the 
size of the glass. Three or four large 


cubes are the usual. More, of course, if 
the cubes are small or if they are frozen 
in the shape of doughnuts. The number 
is less important than the iciness of the 
ice. Not many people seem to realize 
that ice can lose its cool fairly quickly 


after being removed from the freezer, 
unless kept well covered in a really well- 
insulated ice bucket. In most homes the 


so-called ice bucket is not much more 
effective than a covered dish. Ice that 
has begun to melt will show little pock 
marks on the surface. At that point it 
may be as much as 20 degrees warmer 
than it was when it came smoking cold 
out of the trays. 

The old-fashioned Old-Fashioned glass 
now in use in practically all public eat- 
ing and drinking places, and in many 
homes, could scarcely be more awkward, 
especially when you’re wandering, glass 
in hand, at a cocktail party. Who needs 
that damp and icy handshake? Or that 
drippy, waterlogged drink? A goblet 
with a stem is infinitely more graceful, 
more aesthetic, to have and to hold. Ina 
stemmed glass, the drink is more appeal- 
ing. So is the drinker. 

In addition to being absolutely arctic, 
ice cubes must be fresh. It’s a good idea 
to keep rotating your ice trays so that no 
tray rests too long in the refrigerator or 
freezer. Ice cubes readily pick up all sorts 
of whiffs and odors. Nobody loves a 
Scotch, a bourbon or a martini imbued 
with languishing cantaloupe, ancient 
onion or lusty Camembert. 

Even if you are the lucky owner of a 
refrigerator that needs no defrosting, it 
is a wise precaution to empty, rinse and 
refill the trays from time to time. 

Keeping plastic bags full of ice cubes 
in the freezer is a fine idea, provided 
they are not kept too long and provided 
any potentially smelly neighbors are 
kept well wrapped in plastic or foil. 

Crystal-clear ice cubes are an extra re- 
finement. Faucet water is often cloudy. 
So if you’re particularly fussy and for 
special occasions, you might consider 
freezing bottled spring water. Or buy 
your ice cubes. 

Almost as popular as neat liquor on 
the rocks are cocktails, all sorts of cock- 
tails. Those who have difficulty getting a 
martini as dry as they like it often resort 
to ordering their favorite gin on the 
rocks with a twist of lemon. Many peo- 
ple say it’s the only way when you're 
traveling outside the United States or 
dining in spots with a European or Ori- 
ental atmosphere. 

More and more people are serving 
more and more cocktails, especially the 
ready-mixed cocktails, on the rocks. The 
procedure differs a little. Straight liquor 
is usually improved by the addition of a 
little water; cocktails . . . definitely not. 
So they should be very well chilled 
beforehand. Ready-mixed cocktails can 
be kept in the refrigerator or the freezer. 
Or they may be stirred up in a pitcher 
with lots of ice cubes. One expert says 
“twice as many as you think you need.” 

What comes first—liquor or ice? All 
depends. If you are serving neat spirit 
on the rocks and don’t want it too cold, 
you may measure the liquor into. the 


glass, then add ice cubes and agitate. 


briefly with a stirrer. A splash of branch 
water or soda may be added last. 

Cocktails or gin, light rum, vodka and 
tequila all taste best when colder than 
cold. So the ice goes in the glass first. 

In addition to drinks served on the 
rocks, there are coteries of frappes, mists 
and cobblers. These are served in cock- 
tail glasses or goblets, filled with finely 
cracked or crushed ice, often sipped 
through a short straw. The look as well 
as the taste is entirely different! And if 
you don’t believe it, try a Scotch Mist 
(over crushed ice) as against Scotch on 
the rocks or a Creme de Menthe— 
straight as it comes from the bottle, on 
rocks, then as a frappe. You'll see what 
we mean.— Poppy CANNON 










FOR USE 


Enjoy a beauty massage 
dry skin soft and Ss! 
MOTHERS FRIEND Bod: 
tioner Cream, This is t 
way to pamper your body 
that stretched feeling a! 
drying tissues. - eT 
Also in Original Formula | 
Leading Drug Counte 
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This is the luxurious JK-29, a 27” double oven built-in with 
the P-7 self-cleaning feature in both ovens. This custom 
model has aclock and timer. There’s a rotisserie and meat 
thermometer in the upper oven, too. It’s available with or 
without oven windows and comes in your choice of GE 
colors. All controls are conveniently placed at eye level. 
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Sizzling steaks... 
why worry! 


Get rid of your old oven. 
Get a GE built-in 

P‘7 Self-Cleaning Oven. 
Many models 

to choose from. 





it cleans itself electricall) 


Oven scrubbing is out—the P-7 Oven is in. 

This incredible labor saver is now available with or wit 
out windows, on five different types of GE ranges. Both 24 
and 27” width built-in ovens. There’s one that will probabl 
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fit your existing oven enclosure and—that means minimé 


installation costs. 

About 7¢ per cleaning! * With the P-7 Oven, the same ele 
tric elements you cook with also clean the oven. And that’ 
new clean, as clean as the day you bought it, even the part 
you couldn’t reach properly before. Would you do the sam 
job for 7¢? 

World’s most cleanable range! Besides the P-7 Self-Clea 


ing Oven, all other GE range parts lift up, lift out, or ar) 


readily accessible for easy cleaning. You can even clean th 

drip trays under the surface units right in the P-7 Oven. 
So don’t sentence yourself to another ten years at har 

labor.Your General Electric dealer is ready to fit your kitche 


now with a modern P-7 built-in or free-standing oven rang | 


Incidentally, he offers a complete line of beautifully style 
exhaust hoods to match al- 
most any range or surface 


Quality service i 
——o————— 
plate. & 


wherever you live. 


“Based on rate of 2¢ per K.W.H. for elec tricity. 
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Passion 
CHILD PSYCHIATRY IS 
WASTED MONEY 





A child psychiatrist’s 
surprising and encouraging diagnosis. 
By Donald J. Holmes, M.D. 














n New York City, there is a mother who faithful 
takes her first-grader to a psychoanalyst’s office three times a week, at $35 an hour. The boy takes alo 
his comic books. The psychoanalyst reads to him. At the mother’s last visit to the analyst he admitt 
that reading comic books was hardly worth the price. Yet he added, “I have to keep reading to yor 
son until we find out why he wants me to do this.” 

The mother was tempted to say, “Doctor, he just likes to have comic books read to him. He’s a Si 
yéar-old boy!”’ But she held her tongue. In the awesome presence of a psychoanalyst, how many mothe 
would dare make such a simpie and commonsensical statement? | 

Alas, all too few. Laymen are scared to death of the man with the couch. And too many of us ps} 











chiatrists, regrettably, have taken advantage of the public’s awe. We know all the big words for what 
supposed to be wrong with people. We intimate that we can pry into their most hidden thoughts b 
methods they are unable to comprehend. We are the high priests of a new religion—and are huma 
enough to enjoy this adulation. | 

To my own office recently came the mother of a 15-year-old girl whom we'll call Cindy Smith. Mr 
Smith, like many mothers nowadays, knew some of the terminology. “Cindy was almost perfectly aq 
justed,” she said, “until eight months ago— when her mental illness set in.” (continued on page 65 
Donald Holmes is an associate professor of psychiatry at the University of Michigan Medical School and a child psychiatrist at the Universi 
Hospital in Ann Arbor. He is the author of The Adolescent in Psychotherapy and is writing a textbook on psychiatry. Dr. Holmes has two som 
62 
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: You would. 


If you want 
young-looking 
Skin. 


Because the same Ivory purity 

and mildness so good for baby helps 
grownup skin look young. 

So just sneak away quietly with the Ivory. 
lvory’s purity and mildness is more 
important for young-looking skin than 
heavy perfumes, creams, deodorants or 
any extra ingredient in any other soap. 
More doctors recommend Ivory than any 
other soap. 99“/10% pure®...it floats. 


e squeeze on freshness. 
upperware. 

Because nothing locks in freshness 
and keeps it there like Tupperware. 

Juices will hold their sweet 
dispositions for days. Only Tupperware’s 
50-ounce Handolier (left) has the 
airtight sealing power to do it. 

This is just one of the hundreds of 
wonders Tupperware has for food. 
See them all. At a Tupperware Party. 
Have one before October 28th and you 
may get a luxurious Lady Shick Electric 
Hair Dryer. Your Tupperware 
Distributor has all the juicy details. 

Come on. Give food a fresh outlook 
on life. Give it Tupperware. 


UPPERWARE. 


IN THE YELLOW PAGES UNDER ‘‘HOUSEWARES” 





“EMeny on neeund™ | |) 





Gift offer availab 4 














































YCHIATRY continued 

X 

hess is a harsh term, but 
wh) did not hesitate to apply it 
shter. What were the facts? 
idenly, Cindy had begun to 
a time without speaking to 
he family. She lost interest in 
Inds and in dating. Her grades 
fom A’s and B’s to D’s and 
Joke of herself in terms of con- 
‘decided that she was too fat 
Nrself on a starvation diet. 
4nts had decided to take her to 
ric clinic for children. She 
Jpsychiatrist there three times, 
sd to go back. The psychia- 
indy’s worried parents that 
nentally ill,” that she suffered 
§izophrenic reaction, undiffer- 
llype.”’ He suggested sending 
rivate school for emotionally 
hildren. Cost: $10,000 a year. 
her, a schoolteacher, did not 
$10,000 a year. In that case, 
sychiatrist, the only recourse 
2 mental hospital. 

t this point, out of sheer des- 
hat Mrs. Smith brought Cindy 
another opinion. I found a girl 
ed to be convinced that she 
advertised, a deteriorating 
mic. Her hair was uncombed 
disarray around her shoulders. 
yns on her blouse were unbut- 
slip showed at the side of her 
wore sloppy sandals and no 
She was the textbook picture 
empt schizophrenic. 

glance, that is. Looking more 
I saw that the disarray of her 
ed artfully planned. The san- 
expensive and had been de- 
manufactured to lookinformal. 
ophrenic look seemed to be 
ng people call a “put on’’—in 
done unconsciously, but never- 
lectively deceptive. 


id have serious troubles. She 
rrified to speak. Her lips were 
er tongue stuck to the roof of 
Attempts to talk produced 
vulsive movements of her face 
. Her expression was one of 
error and black depression. Her 
attempts to smile were 
of pain. When she finally man- 
lay a few words, she described 
feeling “transparent,” unreal, 
a bad and crazy girl for reasons 
to her. 
sshe mentally ill? To a psychia- 
choanalyst or clinical psychol- 
ight up in recent traditions, un- 
y. It would have been easy to 
abel ‘schizophrenic’? on her— 
uld have excused the clinician 
g much more about her because 
ook says that “schizophrenia” 
t if not impossible to cure. 
ere is a revolution going on in 
chiatry. A great many of to- 
rchiatrists, analysts and psy- 
} no longer throw that word 
irenia’’ around so casually. And 
ment that ‘‘mental illness’ is 
my other disease is being seri- 
stioned. 
id Cindy not as a schizophrenic 
le Who was even “‘mentally ill,’ 
troubled human being who 
elp. The treatment lasted 11 
ead over three months. It cost 
arents $275. Cindy is now back 
nor roll at school. She has re- 
r friendships and gets along 
her family. 








“Wouldn’t you like 
a douche product that’s 
easier to use?” 


Aren’t you tired of messy powders 
that don’t completely dissolve? Time- 
consuming measuring and mixing? 
Hit or miss household preparations 
or harsh disinfectants? Well, now 
there’s a douche product that’s not 
only easier to use but pleasanter, 
too. It’s called Jeneén. Jeneén is the 
only pre-measured liquid douche 
available. 


New Jenéeén™ 


Jeneén comes in pretty little indi- 
vidual paks that assure the right 
mixture every time. No spoons to 
fuss with, no glass to break—just 
swirl Jene€n into water. Instantly 
you get a pleasant rose-scented solu- 
tion that cleanses and deodorizes 
thoroughly. 


Try Jeneén—it’s especially good for 
after-menstrual cleansing. You'll like 
its lotion smoothness and pretty 
pink color. Look for Jeneén at fine 
drug and cosmetic counters. 





To: Mrs. Shirley Johnson 

c/o Medical Services, Dept. L-710 
The Norwich Pharmacal Company 
Norwich, New York 13815 


Please send me an introductory package of 
new Jeneén. Here’s my 25¢ to cover cost of 
mailing and handling. 


Name 


Street 





City. 


The important thing is that Cindy’s 
parents had gambled some terribly high 
stakes on child psychiatry. They could 
have lost months or years of their daugh- 
ter’s life to a state mental hospital. 
(State hospitals are fine for people who 
need them, but Cindy did not.) Had 
they had the money, they would have 
gambled $10,000 a year on a private 
school for the mentally disturbed. 

This is the kind of gamble that we 
should now eradicate from child psy- 
chiatry. But it is still a gamble that 
parents take far too often. 

Too many parents are far too quick 
to view any little problem the child may 
have as the possible symptom of a deep 
and possibly schizophrenic maladjust- 
ment. A mother once brought her seven- 
year-old son to our clinic with her own 
diagnosis that he was “an incurable 
kleptomaniac.”’ On several occasions he 
took a glass of milk from the refrigerator 
without asking permission. On one oc- 
casion he “‘stole’’ 15 cents—from his 
own piggy bank—to buy a comic book 
that his parents had forbidden. 


ae may seem like an extreme case, 
but it is not. Thousands, perhaps mil- 
lions, of otherwise sensible and well- 
meaning parents torture themselves un- 
necessarily by exaggerating the impor- 
tance of minor cases of rather odd and 
seemingly inexplicable conduct that are 
all a part of childhood. It is perfectly 
normal for a child, at various stages of 
growth, to have eating and sleeping 
problems, to develop unreasonable fears, 
to show some signs of stammering or 
eye blinking, to pass through a brief re- 
currence of bed-wetting, to show signs of 
anxiety and depression, and to demon- 
strate some “‘negativism’ and angry 
rivalry with brothers and sisters. Even 
when these matters become a temporary 
source of distress for all concerned, little 
good and much harm can come from 
parents’ regarding them as evidences of 
“mental illness.”” Usually the child is all 
right and will outgrow the problem. 

The schools and other child-serving 
agencies and institutions are not en- 
tirely innocent. Far too many teach- 
ers—and school psychologists as well— 
are likely to see the specter of “‘malad- 
justment” or “mental illness’ behind 
every instance of misbehavior. 

One of the saddest examples I know 
of well-intended but misleading advice 
from teachers is this: The entire staff at 
a Michigan public school agreed that a 
10-year-old boy was seriously malad- 
justed; they recommended to the family 
that he receive intensive psychotherapy, 
or, better yet, be placed in a psychiatric 
home or special school for the disturbed. 

The boy was withdrawn from other 
children, did not pay attention in class 
and was almost totally unable to read. 
But what the staff of the school did not 
bother to find out was that the boy was 
the son of an eminent scientist. As the 
father explained it to me, ‘‘My boy isn’t 
much different than I was at 10. He 
doesn’t play with other children be- 
cause he doesn’t want to. As far as pay- 
ing attention at school, the trouble is 
that he spends his time thinking about 
a little laboratory he has set up at home 
for doing experiments in qualitative 
chemical analysis, which is his real in- 
terest. I do wish he could read better— 
but I don’t think I can make an issue 
of it, because when I was his age I 
couldn’t read even as well as he does.” 

The father and I decided to find a 
bright young graduate (continued) 
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CHILD PSYCHIATRY continued 


student to give the boy special tutoring 
in reading. His reading problem began 
to improve at once; he was then able to 
do his schoolwork easily and still have 
time left for daydreaming about chem- 
istry. The teachers soon forgot about 
sending him to a psychiatric school. 

The tendency to see ‘“‘mental illness” 
where none exists is one mistake that 
parents, teachers and all the rest of us 
have made far too often. Another is the 
fear of treading into psychological realms 
where, according to popular legend, only 
the experts are qualified to set foot. 
Most people are far too afraid of damag- 
ing a child psychologically—of creating 
a “traumatic experience.” 


Ouce a father came to me at wit’s end 
about his 14-year-old daughter; he 
wanted the name of a good psychiatrist 
who would have time to treat her pri- 
vately for what he called ‘depression 
and pathological lying.” I started ask- 
ing questions and learned that she had 
been perfectly all right until a few 
months earlier, when she had been hos- 
pitalized for treatment of a kidney infec- 
tion. Her illness had been cured; but, 
ever since, she had acted strangely. Sev- 
eral of her friends had called the father 
to warn him that she was telling fantas- 
tic stories about meeting a famous rock- 
‘n’-roll singer in the hospital and falling 
in love with him. Her latest tale was that 
she and the singer were about to elope. 

“Where does a sickness like that come 
from?” her father asked me. ‘‘Where 
does she get such ideas? What would 
make her go around telling such lies?” 

I said, ‘‘Why don’t you ask her?” 

He was thunderstruck. It had never 
occurred to him to talk with her about 
it. That evening he got up enough cour- 
age to tackle the subject. His daughter 
burst into tears and blurted out the 
cause of her distress. In the hospital, 
she read a magazine story about a teen- 
age girl who fell in love with a singer. 
One day, while feeling lonely in the hos- 
pital room and yet astir with the elation 
that comes when an illness ends, she 
called up her best friend and claimed 
that she had met a rock-’n’-roller in the 
hospital and that a romance had de- 
veloped. She realized what a foolish 
thing she had done, but she was trapped. 
The story spread among her friends, and 
she saw no way out of her self-made 
trap and manufactured wilder stories. 

“T felt like a fool, but I didn’t know 
what else to do,” she explained tear- 
fully. Her father understood—and ad- 
vised her to face her girl friends just as 
she had faced him, with the truth. They 
embraced in a tender moment of under- 
standing and gratitude. She went to the 
telephone and ealled one girl friend 
after another. The next day he came to 
the office and explained happily, ‘‘After 
the phone calls she was like a new girl.” 
But he then inquired nervously, ‘‘Do 
you think there might be some deeper 
problem beneath all this?’ 

I assured him that if we looked hard 
enough we could undoubtedly find at 
least one, and that if we looked even 
harder and longer we could undoubtedly 
create some new problems. The crisis 
was over. The time had come for this 
father to oes and enjoy his daughter’s 
courageous resolution of a crisis—not. to 
begin a hunt for nonexistent witches in 
the shadowy crannies of her psyche. 

I have said that schools are to blame 
and that psyche-happy parents are to 
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blame. Now I must acknow] 
obvious—namely, that some of} mp 
treat children are also to blama|) 
This does not mean that you 
ing a gamble of finding a qua 
you go to a child psychiatrist, If 
no charlatans in my professio 
titioners are well-trained, caref: 
and dedicated to their patients’ 
The problem, where it exists 
pious clinging to outmoded th 
“mental illness,” to overstrict 
of what a normal child is like g) 
warranted optimism about th 
bilities of child psychiatry. Th 
truth is that psychiatry cannot 
solve all the problems of child 
childhood. We cannot basiecall 
what a person is like even wh 
only a few years old, much less 
is a young adult or fully grown, 
One thing that psychiatry 
is instill intelligence or abi 
lack of which, on the part of f 
is one of the reasons parents fre 
seek psychiatric help. Reece 
mother brought in her 10- 
daughter, whom she considered 
because the girl was making poo 
in school and having strange at 
nervousness, during which she 
drenched with perspiration. 
investigation established that 
was about 50 percent below no 
intelligence. She had managed 
along in the early grades of schd 
fifth-grade arithmetic had va 
much for her. Her ‘“‘neurotie” § 
was simply a response to her ine 
failure. The solution was not p 
try but placement in an ungradec 
where fewer demands were made 
Even many children of no 
superior intelligence are slow to ¢ 
in some respects. Their central 1 
systems do not mature quickly 
to enable them to keep up 
the demands made in elem 
schools for reading, comprehensi 
articulation. Such a child ean be} 
only by maturity, or special t 
Psychiatric treatment that rega 
as a neurotic under-achiever dé 
help. It may only make him feel fi 


































































Pon cannot replace the 
trician—the doctor who treats p 
illnesses as physical illnesses, and 
symptoms of mental diseases. C}} 
do get sick. In the hallelujah d 
child psychiatry, we tended to | 
that a great host of physical ailmet 
a ‘“‘psychological’’ cause; but we sti 
never found any real proof. The | 
trician still has much more to off 
the psychiatrist in the treatment ( 
ditions like asthma, ulcers, diabetil 
skin rashes. One pediatrician I kn¢ 
so impressed by psychiatric propa/l 
that he quit medical practice aff} 
years to take psychiatric training. 4 
year of practicing psychiatry on his} 
patients, he wisely returned to pedi 
Psychiatry cannot solve the py} e 
of delinquency. Most crime amon! 
dren is the result of intolerable} 
conditions; 90 percent of it takes 
in the rotted-out slums of our citie} 
has done so for generations—reg¢ 
of which nationalities or ethnic £ 
have lived there. The cure for 
quency is social change. If we as 
tion ever decide to spend billions 
lars fighting slum blight with psi} 
try, we will be making one of the} 
foolish and hopeless gambles in hil 
What, then, can psychiatry do? |} 
certainly help in many cases (conti) 
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PICHIATRY continued 


| inquency, bringing psychiat- 
tceople who need it but won’t 

ently, 16-year-old Bob was 
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can certainly help un- 
dren like Cindy, the 15-year- 
nearly wound up in the state 
pital. Like many youngsters, 
ubled by thoughts of growing 
y afraid of college and the 
was frightened by her emer- 
1 feelings, and not sure she 
r express or control them. In 
se, the normal frictions with 
d got out of hand. She felt 
gry and terrified. 
resence of mother, father and 
explained that what hap- 
indy did not by any means 
irely on what her parents did, 
anted; she was an individual 
ing in her own right, with a 
r own and responsible in large 
er own destiny. This relieved 
US parents and made Cindy 
independent. 
I think, the very fact that 
of treatment was undertaken 
ged Cindy. This took her off 
r; it made improvement seem 
ind definitely helpful was her 
ring treatment that someone 
ng to her version of things and 
ar as a valuable human being. 
ay that what I did was exotic 
. But it worked. 


Psychiatry began with the assump- 
tion that all people are—or should be— 
essentially alike, and that “normal” is 
an easy word to define. Research, as well 
as reason, has now shown this notion to 
be false. Babies differ in inherited char- 
acteristics, in what has happened to 
them during the pregnancy period and in 
experiences at birth. Within a few days 
they begin to show a remarkably wide 
range of individual differences. 

Some babies lie quietly in their cribs 
and seldom complain. Others are in- 
tensely active, quick to cry, explore and 
sometimes get in trouble. Some show a 
tendency to concentrate on one activity. 
Others are easily distracted. Some stay 
on an even keel emotionally. Others 
work themselves into a pitch of excite- 
ment from which their parents have to 
rescue them. A mother who has had two 
placid babies and is suddenly confronted 
with an overactive and squalling one 
may consider him to be “abnormal” — 
when, in truth, he is merely different. A 
mother who has had active babies may 
worry that her placid newcomer is re- 
tarded—when he, too, is only different. 


Au children, regardless of tempera- 
ment at birth, go through crises. Child- 
hood puts many stringent demands on 
the immature little individual. Parents 
insist that he eat with spoon or fork, 
control his urges for elimination, and 
brush his teeth. At times the child is 
bound to get fed up and lose control. 
Our insistence that he speak clearly and 
use good grammar results in occasional 
stammering and convulsive movements 
of the face and head. Leaving home for 
nursery school or kindergarten is a 
frightening experience that produces 
many cases of anxiety and disobedience. 

All these reactions, which many par- 
ents nowadays take to be neurotic 
symptoms, are a normal part of growing 
up. But because of the overemphasis on 
psychoanalytic dogma, many parents 
take these “‘symptoms” too seriously. 
Thus, a child is often considered to be 
“sick’’ when in fact he is only different. 

One night recently I was called to a 
home to cope with an emergency; the 
eight-year-old son of the household was 
“out of his head.’ I found him standing 
rigid in the center of the living room, 
trembling, holding his hands over his 
ears and crying pathetically, ‘“‘This isn’t 
me. Where am I? My body’s getting 
smaller; I’m disappearing.” 

I took him to the bathroom and had 
him splash cold water over his face to 
wake him thoroughly. Then I had him 
look in the mirror, saying, “‘Did you 
ever meet that handsome monkey be- 
fore?” At this devastating thrust of 
wit—or despite it—he began to grow 
calm and to smile. After a little while, 
he went back to bed, the crisis over. 

Was this an alarming sign of psycho- 
logical danger? Not at all. Many chil- 
dren—adults, too—go ‘“‘out of their 
heads” at times, but quickly recover. 
Everyone, in this imperfect world full of 
imperfect people, is entitled to be a little 
strange at times. To recommend deep 
psychotherapy for the boy would have 
been making a diagnostic mountain out 
of a behavioral molehill. 

What then are the real danger signals 
that mean psychiatric help is necessary ? 
One of them is prolonged unhappiness. 
If a child seems to be suffering over a 
long period, and the conditions of his 
life do not seem to account for his un- 
happiness, help is indicated. If unhap- 


piness is due to conditions (continued) 
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Sad and hungry, Lin San asked our CCF worker: “Please, help me find my mother.” 


‘*Please, help me find my mother” 


Little Lin San has been wandering all 
day through the streets of Taipei, For- 
mosa, looking for her mother. 

Now it is almost dark and she is cold, 
hungry and frightened. 

Our CCF staff worker found her here, 
leaning against this rough wall. Lin San 
looked up and asked, “Please, help me 
find my mother.” 

But Lin San didn’t know her family 
name or where she lived. So we took her 
into one of our Homes, and for months 
advertised in the paper, checked daily 
with the police—yet never found her 
mother. 

Was Lin San abandoned? Lost? Are 
her parents even still alive? We will 
probably never know. 

All we can do now is appeal to Amer- 
icans to help us care for her in a Home 
where another “mother” will lovingly 
tuck her into bed every night. 

And she is only one of thousands— 
children who look to us for love and 
care. Since 1938, Americans have been 


sponsoring such children, sharing their 
blessings with youngsters around the 


world. 


For only $12 a month, you too can 
help a child like Lin San. You will re- 
ceive a photograph, personal history 


and the opportunity to write letters. 


Your child will know who you are, 
and will answer your correspondence. 
You can send a special gift at Christmas 


or for a birthday. 


You will find that helping a needy 
child this way is an intimate, person-to- 
person experience. CCF programs over- 
seas are approved as having met the 
conditions of registration with the 
United States AID’s Advisory Commit- 


tee on Voluntary Foreign Aid. 


Little Lin San and children like her 
need your love. So won't you heip? 


Today? Thank you. 


Sponsors urgently needed this month 
for children in Korea, Taiwan, India, 
Brazil, (Or let us select a child for you 


from our emergency list.) 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [girl in 
(Country ) 

(] Choose a child who needs me most. 
I will pay $12 a month. I enclose first 
payment of $ 

Send me child’s name, story, address 
and picture. 


I cannot sponsor a child but want to 
give $ 
[] Please send me more information 


Name 
Address 
City 
State Zip 7 
Registered (VFA-080) with the VU. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. 

Canadians: Write 1407 Yonge, 
Toronto 7 
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CHILD PSYCHIATRY continued 


that the parents can recognize but can- 
not remedy, help may also be useful. 
Physical injury to other people, ani- 
mals or the self is a danger signal. I had 
no hesitation in recommending treat- 
ment for a 12-year-old boy who was 
brought in because he had nailed a cat’s 
feet to a tree and then decapitated the 
animal, or for a nine-year-old boy who 
had hanged himself, nearly fatally, while 
claiming to be “playing cowboy”’ in the 
basement. Yet I do not think that the 
treatment of these children need be 
especially long or costly, or that they 
are doomed to grow up into criminals. 


Wat can parents do to help a child 
who seems to have problems? The most 
important thing, I think, is not to push 
the panic button. A child’s sleeping 
problems, fears and stammering will 
usually go away by themselves—if not 
aggravated by anxious parents. Other 
behavioral problems should be handled 
one at a time, in as direct and sensible a 
way as possible. If a child steals a dol- 
lar, he should of course be reprimanded; 
but the stealing should be treated for 
what it is, and not as the beginnings of 
lifelong kleptomania. The child deserves 
sympathetic and realistic direction— 
not alarm—for occasional outbursts of 
temper or failures in toilet training. 

A parent should never try to practice 
do-it-yourself psychiatry. The parent 
who tells a child, ‘‘You say you took the 
cookie because you were hungry—but 
Mother knows you were really showing 
hostility,” is asking for trouble. Enough 
of that kind of talk and the child is 
bound to acquire hostility, even though 
none exists in the beginning. 

Parents should never seek psychiatric 
treatment for a child solely in an attempt 
to force the child into their own pattern 
of what a good and normal person should 
be. Children are entitled to grow up 
along the lines dictated by their own 
physical and mental equipment and 
their own personalities. Once, an angry 
mother and father brought in their 14- 
year-old daughter and, in her presence, 
told me that she was ‘‘sick in the head” 
and badly in need of institutional treat- 
ment. When the girl tried to protest 
mildly, the mother said, ‘“You shut up; 
you're a psychiatric case; you don’t even 
know what’s good for you, and you’re 
not going to get out of the hospital until 
you learn.”’ It was my chief duty to help 
protect the girl against her parents’ de- 
mands and irrational anger, while help- 
ing them recognize the futility and inap- 
propriateness of their part in the struggle. 

In this same connection, psychiatry 
should never be used as a form of pun- 
ishment. Modern parents often seem as 
inclined to threaten psychiatry as did 
old-fashioned parents to threaten a 
spanking. Nor should psychiatry be 
used as an escape from parental duties. 

If psychiatric help really does seem to 
be indicated, what then? The county 
medical society can refer you to a psy- 
chiatrist or other therapist; so, in all 
probability, can your family doctor or 
pediatrician. Most cities of any size have 
excellent child-guidance or mental- 
health clinics. You may have to put 
your name on a waiting list, but there 
seems to be some sort of therapeutic 
value just in getting on the list; our own 
experience at the local child-guidance 
clinie is that many families decide, once 
the waiting period is over, that they no 
longer need help. 





































































If you really need help, do } 
terred by the prospect of } 
gamble $35 an hour three to 
a week—or by the fact that 
have that kind of money 
Most childhood problems can 
relatively quickly, with due ¢ 
the parents’ pocketbook. If yo 
one of the few who need inteng 
term treatment, this can be 
Those who cannot afford pri 
will find that modern state-hd 
cilities for children are excel] 
none of the old snake-pit atmo 

How can you distinguish 
effective kind of therapist? Tf} 
parent seeking help, I woul 
what suspicious of the man (oj 
who came to swift conclusio 
high-sounding diagnosis, cony 
pompously and for too much 
too plush a setting, encruste 
surfeit of framed parchment 
dramatic lighting and gim¢ 
would shun the practitioner y 
my child a “suitable subject j 
ment” rather than saying 
“hoped he could help the 
would expect him to be avai 
telephone conferences in case 
gencies rather than to demand 
family crises conform to his 
though I would also be prepar¢ 
for the time and effort he sper) 
phone calls. I would be inelinec 
the man who obviously worl 
hard at finding out the natu 
problems and who came forw! 
time to time with reasonable a 
standable suggestions—even t] 
sometimes seemed to be mis 
point or became a little impé 
short-tempered on occasion. 


Ele can a parent help duri) 
ment? For one thing, by bein| 
about the nature of the tr 
Therapy gets off to a bad start 
so often happens, a mother 
child, ‘‘We want you to go see 
tor for your sinus trouble.” 
The parent who wants to b 
must also realize that it takes 
tango. If you are having troub 
child, it is only reasonable to 
that the child is also having tro 
you. Modern treatment almos 
aims at some kind of change i 
tire family situation, and the p 
well as the child must be pre 
make the changes. The mother 
year-old girl I treated recent 
was drinking with older boys a 
ing out to all hours—had to rea 
she had subtly encouraged sex 
behavior by accusing her daug 
long before her daughter eve 
stood what sexual misbehavior 
A parent must recognize t 
psychiatrist is not a private ¢ 
who will report the child’s misb 
he can help only if he listens t 
thing the child says in comple 
dence. And above all, parents n 
expect miracles. Psychiatrists 
special therapeutic magic that 
able us to turn a leaden persona 
gold. All we attempt to do is 
youngster live through his crises 
enough common sense and g0¢ 
we hope to restore the child tot 
at which he was functioning be 
crisis—and give him another el 
cope with the world. 
This is a modest goal, but # 
reasonable one. To expect 
more is risking high stakes for m 
disappointments. 
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Simmering cinnamons! Here’s a coffee cake that’s 


Give your family the berries . . . tasty berries ... rich berries . . . berries right in 
the box... berries all through the bread. So easy to make you don’t even need tious from the Pillsbury kitchens. Comes in a box... 
a mixer. Just add one egg and you've got the best quick bread you CRAN eat! Just mix, bake and serve... hot and simply streuse 





MGiee a icats with coreal A bre 


We add the nuts, you add the butter . . . mix, bake and Lively tasting fruit bars. So fresh- 
mmmmmmm. The butteriest, nuttiest coffeecake ever! A fruit tasting, your family is going and rich tasting. Easy to fix, and 
rich tasting cake... best friend coffee everhad... Pillsbury! to love ’em a lot. An apri-lot! you'll want to make the date agé 
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SOUR CREAM | 


with towsted coconut streusel 
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COFFEE CAKE Mix 





ffeetime Mixes! 


jar or quick bread mix) 


o\d like, send your name and address and one box top from any Coffeetime Mix, to the 


dor 15¢ off on any Pillsbury C 







offeetime Mix of your choice. Offer expires January 


aa ne “ 
“— s 
















)makes 24 bars. Each bar contains plenty of crunchy nuts. Each bite is 
_ Just add a little butter, mix and bake. Pull ’em out of the oven and 
ser that, there’s not much left. 











€ something sweet out of something sour... Pillsbury’s newest 


ike ... With rich country flavor. No need to put the cream in your 
ith this Coffeetime Mix. It’s already in the cake. 





1; 1968: 


if 


A delicious quick bread with all the fruit f 





Two delicious ingredients in this coffee cake. It's cinn-fully appie-tizing. All 
the juicy apple slices right in the box. Serve it for breakfast... perfect for any 
coffee party ... just right for Sunday mornings. 








named after. 
Serve it with coffee. Nutty and tasty . . . so simple to make. You don’t 
even need a mixer. Just open wide and say aaah-pricots! 


lavor of what it’s 
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g A . Weak bleach and detergent Clorox bleach and detergent 
_~) leave this dirt in. clean it out. 
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Ladies’ Home Journal 1) October, 1967 


“I'm GY WinYG apurly. Deere! 9) My fre Alem eujenie 
hal’ how your 4 Gstions begun. Whe Ue collected all lhe HOHMOCHW) “ 


Chis “sue— 12 fatute ws fourlies for OVVY OCOUME ‘Fe 


Party-giving can be a problem, as we 
know from the hundreds of letters 
you've sent us. What to serve? How 
to decorate? How to make it original, 
manage it all by yourself, and fit it 
into a tight budget? On the following 
pages are our answers to party-giving 
problems. They all began with ques- 
tions from you, like these: 


Dear fowrnat: 


Our town would like to bring back 
an old American custom—the Har- 
vest Supper. But how can we manage 
for so many people? 

ANS. To find the answer we went to 
Glassboro, N.J., the town that showed 
the Russians the true spirit of old- 
fashioned American hospitality (p. 76). 


Lear Journals 


An assistant professor’s salary 
doesn’t go far . . . we’re still on 
starter sets of china and glass. But 
lots of friends are coming back to 
the campus for Homecoming and 
we'd love to entértain them all. 
ANS. Happiness is a party for pea- 
nuts (p. 78). 


Qear fourn awe 


Now that we've moved to the sub- 
urbs, we'd like to get to know our 
neighbors better by giving a party. 
But long hours of commuting make 
week nights impossible and the week- 
ends are already over-crowded. 
ANS. Sleepy Sunday is the day when 
you'll round up the most yeses and 
the best conversation. Make it a late 
brunch. (P.S. It’s perfect, too, for 
busy city-dwellers—like Mitch Miller 
and Leslie Uggams—p. 80.) 


Dear fo winale 


I'm watching my weight like a hawk, 
as are many of my friends. Is there 
such a thing as a lavish party menu 
that’s low-calorie, too? 

ANS. Partying can be painless for 





weight-watchers. Just follow Kate 
Smith’s example on p. 82. 


QLear fowrnals 


A very special man in my life is 
confined to bed with a broken leg. 
Is there any way | can brighten his 
convalescence and impress him with 
my cleverness, too? 

ANS. Make like Red Riding Hood and 
take him a glamorous picnic (for two) 
in a basket. We tried it on one of our 
favorite men—Hugh Hefner (p. 84). 


f\ pt D 
Lear foun ate 
C 


My grandmother divided her lovely 
silver and china between me and 
my sister. I’m dying to use mine for 
an elegant dinner, but | don’t have 
a complete set of anything. 

ANS. Take a cue from the French Chef 
Julia Child—mix and match (p. 88). 


Dear fowrn ate 


Seems like my eight-year-old son’s 
friends have had every kind of birth- 
day party there is. Now his birthday’s 
coming up and he insists on some- 
thing different. Where can | turn for 
new ideas? 

ANS. Out of this world—to our Astro- 
naut Party (p. 108). 


Dear fo wrnal- 


This year my children’s classmates 
are collecting pennies for UNICEF 
on Halloween. And | volunteered to 
shepherd them on their rounds. Is 
there a simple way to entertain them 
afterward while we wait for their 
mothers to pick them up? 

ANS. Bewitch them as Ethel Kennedy 
did with some easy treats we brewed 
up (p. 114). 


Qear fo UVF ate 


I’m planning a birthday party for a 
friend who won’t budge until she reads 
her horoscope. Any stellar ideas? 


ANS. Yes! We've charted party ideas 
for every sign of the zodiac. All from 
astrologer Sybil Leek (p. 120). 


Dear fi Cunn ate 


My secret desire is to give a daz- 
zling formal dinner that will leave my 
friends agog. A strange request from 
a plain Jane like me with only one 
oven to her name. 

ANS. Meet Baby Jane Holzer, swing- 
ing hostess who turns out the most- 
est with only one oven (p. 126). 


Lear fv wnat: 


If it’s not pizza, hot dogs or peanut 

butter, my youngsters won’t touch 
it. And their manners are as unpol- 
ished as their diet. Help! 
ANS. Invite them to a gourmet din- 
ner, let them help with preparations. 
Believe it or not, they’ll turn into 
sophisticated diners. White House 
Chef Henry Haller’s children have 
been proving it for years (p. 130). 


Lear fowrn at: 


Do anniversaries and such have to 
be corny and dull? I’d love to throw a 
party for a favorite couple, but they’re 
rather ‘‘swinging’’ and sophisticated. 
ANS. For a real ‘‘happening,’’ make 
it a surprise party. See the one we 
gave for swingers Sonny and Cher 
(p. 136): 


Qear Readers 


Now we'd like to turn the tables 
On you and eavesdrop on some of 
your party plans. Send us any and 
all brainstorms you may have for 
parties—every kind, every season, 
every size and budget, for guests of 
all ages. Tell us your menus, deco- 
rations and entertainment ideas. Who 
knows? Your next party may end up 
in our next entertainment issue. In 
the meantime, please be our guests 
on these pages. THE JOURNAL 











Loarty at the 
e)jummit 


IFO: ] hin Mack Carter, Editor 

We'd like to take a closer look at the citizens of 
Glassboro, N.f.—the ones who, with practically no 
warning, opened their homes, their shops and their hearts 





to give Premier Kosygin and their Russian visitors a taste 


of real American hospitality. Surely they are the party- 
10 i o npnrl - ~ y ° 
givers of the year: —The Journal Staff 





Good idea. Let’s Live them a party. — FMC 


4 And off we went 
i ee Hollybush, the 
HOLLYBUSH Mee now-famous, cen- 
Ps ‘ me tury-old home of 

; |Glassboro State 
| College President 
1 ‘Thomas Robinson, 





where President Johnson and Premier Kosygin 
gathered last June in the historic U.S.—Soviet 
summit conference that made peace seem a little 
more possible. 

We met the charming townspeople who de- 
lighted Kosygin with their friendliness and rose 
to the sudden invasion of Glassboro with such 
grace. here was the man who kept his restau- 
rant open around the clock, feeding Russians and 
Americans alike. ,.He found, ‘We couldn’t tell 
them apart until the Russians said spaseeba (thank 
you) as they left.” There were the Director of 
Dormitories, who had to find 160 clean sheets and 
80 empty beds for visitors in a few hours, the 
chiefs of the police and fire departments who han- 
dled security so smoothly, Dr. and Mrs. Robin- 
son, who gave over their 22-room home on the col- 
lege campus for the meeting, and all the other 
townspeople who showed the Russians American 
hospitality at its best. 

Here they are, gathered around a table laden 
with the autumn riches of the New Jersey coun- 
tryside. ‘The meal the Journal brought to Glass- 





boro was, appropriately, a feast of traditional, 
old-fashioned American favorites, perfect for en- 
tertaining any large gathering heartily and easily, 


SEE i 


To learn more about it, turn to page 98. 

a From left to right: Dr. Robert fF Dp Superintendent of Glassboro Public 
Schools; Mrs. Samuel S. Raffa. ? nel anager of Owens-Illinois 
(the college itse lf was originall Vr. Thomas Bowe, President 
of the Board of Educatior 7 t nerman: Mr. Jo eph Brigan 1, 
restaurateur; Mrs. Kathl R »y Mr. I Watson, Chief of Police; 
Mrs. Helen Rogers, Director of Ur. Christian Seibert, Chief oj 
the Fire D partment Mrs. Earl nB Lang vorthy, Dean of 
Instruction; Re Robert B. H Church; Dr. Thomas 
Robinson, President of the College: M {rs. Walter F. Campbell; 
Dr. Louis Collins, Pr lent \ l Society Urs. Lang- 
vorthy; Mr. Anthony L. Esgro, G Mrs. Bou Ur. Earl 
Flinton, Director of pward Bound Ur. Walter F. Ca npb ll, 
dD tor o f Busines 1 ffairs at the he) Mrs. Hou Vr. 
Rober “immerman, President of the I Bank; and My john 
Wilsor fe of Glasshoro’s mayor. 

Ron Harris. ‘‘Fjord’’ teakwood anc are by Dansk: “Encore” 
Ibe 4 loths are ‘Coventr Steve shopping 
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ANT PARTY FOR PEANUTS 


Journal: / want to give a party for everybody, but 
‘Great Pumpkin” gifts me with a Halloween 

I'll be doing it ona ve sry limited budget. Any ideas? 
Charlie Brown 


Itc D one for peanuts, Charlie Brown. Our Charlie is a young actor 
named Wendell Burton, the star of the California production of You’re a 
od Man, Charlie Brown, a delightful musical adaptation of America’s 
adored comic strip, Peanuts. He followed our budget instructions 
1 our suggestions (see below)’ and invited all his friends, includ- 
Linus (Al Perez), Patty (Sydney Daniels), and Schroeder (Roy 
Casstevens). Start with space—a _ two-car 
garage, an old warehouse or barn are all 
available to rent or borrow in most areas. 
Our scene is the building that once 

housed the San Francisco mint. 


3rown-and-white dinnerware by Johnson Brothers 

a Mason Norse” ainless steel flatware by 

Interne att ynal; ‘‘Ashburton"’ gobiets by Westmoreland 
Shopping information, page 171 


Top left: The centerpieces of vered cherry tomatoes, celery, cauli- 
flower and radishes disappear > minutes after the group spied 
them (sigh). We mixed, in d ed, different colored linen 
napkins and glassware for an ir | ¢ tt. Above: Happiness is 
Di rs’ Hash, made in ffy, a d in a camp-size frypan. 


food photograph by 


Top right: Good grief—everyone played jacks. (Poor Charlie Brown|} 
get past twosies.) We painted the jack-circles on the floor; yal 
just as well cut them from fabric and glue them down for the nigh) 
We improvised a sour-dough center—for cheese and crocks 0| 
too—from a French bread rack (an old bookcase would work jf 








e practiced the pointers they picked up from Patty, the world’s sons might recommend someone in the family). Chairs and decorations 


ity on jump ropes. Though your friends might not admit it, can be rented or borrowed. We borrowed our party scene from Connie 
probably enjoy such antics at a casual party. For background, Boucher and Jim Young, the brains behind Determined Productions, 


eht spin records, or hire a local rock group (mothers of teen-age creators of the Charlie Brown sweatshirt and the Peanuts pillow. 





More hearty food—made in a 
flash with little cash: 
Chicken Tetrazzini, cans of 
chicken-a-la-king mixed with 
linguini, white wine 


Now for food—peanuts in the Diggers’ Hash, a product of and seasonings. 
shell, hot from the oven modern-day hippies’ San 
{ (or borrow a peanut stand Francisco, is mostly right- 
complete with whistle), from-the-pantry-shelf canned A variety of breads and 
give everyone the carefree, corned-beef hash, with cheeses is good pickin’s 
throw-away-the-shells onion-flavored barbecue sauce for a crowd. Served here with 
feeling you get at circuses. and parsley added. : crocks of sweet butter. 


- Sprinkle shredded coconut on 

raspberry sherbet in : % 

a squat cone, top witha 7" % 

peppermint stick, and ; ‘% 
you've a Walking Sundae. 


rd 


To drink—soda pop, beer, 
or the good red wines 
of California. 


Shredded iceberg 
lettuce, sliced 
hard-cooked eggs, 
black and green olives 
and garlic croutons 
tossed with bottled 
dressing make a 
truly Hearty Salad. 











DAY BRUNCH: 


ib Y-GOING PARTY 


























glia, in 
right, and 
, played omelet 


‘Jer Suite staff. 

ic, filled with 

.« mushrooms 

witha creamy 

4/om sauce, were 

pposite, with a 

individual beef 

; - ham steaks, 
with a slice 

C1 tied around. 


Alston, opposite 


, sat on the 
savor her 

nd steak brunch. 
ge wool chin- 
ess by Claret. 


iller, opposite 


magazine staffer 
Wilkinson, 
guests 

with Kir, a 

om the 

ly country of 

a blend of Chablis 
e de cassis.’ 


f honor, Leslie 
, Opposite, was 
rkiest, looked 
in a brown- 
k herringbone 
ress by © 
Tiffeau. 


incoln Kilpatrick 
lancer, singer) 
pe Clarke (in 

jah, Baby) 

nd talked, 

e, Leslie snuggled 
her handsome 


friend 


Mitch Miller 





PEOPLE 


The busy friend Mitch had in mind is Leslie Uggams, who began her climb to fame on his “Sing-Along” T'V show, now, as star of 


Hallelujah, Baby, is Broadway’s brightest new light. Knowing that people in show business are usually at leisure only on Sunday, 
we recommended a Sunday brunch. It’s advice we'd give, in fact, to anyone whose weekday schedule is too crowded for partying. 
You can start brunch after church or after the big sleep, let it meander on all afternoon without curfew, giving friends lots of time 
to really catch up with each other. Mitch took our cue, even hired an omelet chef to give the party the kind of drama theater peo 
ple appreciate so much. You can play the role yourself. Just have a rehearsal before the performance. (continued, page 105) g 


Photographs by Ron Harris. China, center right, ‘Valencia’ by Block; sterling flatware, ‘‘Diadem"’ by Reed & Barton. Shopping informati« age 











Dear Journal: 

Entertaining at home can bs 
because so many of us are on ts. ’'d so appreciate 
any new ideas you have for ¢ k-rich but eat-thin 
buffet. No stuffed celery, please ( 


U/ 
Sirti 


1 big problem for me, 


oO 
N 


CZ ° Y 
Ae V1 





What a privilege it was for ws to entertain Kate 
Smith, one of America’s most-beloved, all-time- 
great personalities. And what fun it was to meet the 
challenge of a lavish but diet-conscious buffet, sans 
celery. It’s easier than you may think, for, in fact, 


sterling flatware by Frank Smith Silver Co Old Master’’ 








some of the most delicious food is remarkably|¥ 
in calories. The tantalizing feast we show her( 
example—though it looks like something a ¢# 
devours only in fantasy—is all low-calorie. ||F 
sented elaborately, with your most elegant fle 


- 


of 
glasses by Seneca; silver-plate cake stand and platters by Intern|y® 
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surrounded by Hot 
almost zero calories; 
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dieter and non-dieter alike. 


rT 


g, this is a party buffet with banquet status 


will be enjoyed by 


mon Sauce 
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s made with low 
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liet menu here, from left: Angel Castle Cake, 


ing angel food cake with low-calorie mocha 


rie margarine 
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Cole Slaw in Cabbage Shell, with die 
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Shopping information, 


tablecloth by Quaker. 
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| |A TISKET, 

| | ATASKET, SHE 
| | BROUGHT ae prises busy (is bus 
| DINNER IN A su J Z {2a $10,000 investment to a 
| BASKET TO ne < : o : & ws lion dollar empire), he rarely le 
| |SOMEONE WHO |B | 
| |COULDN’T 
LEAVE HOME 


Dear Journal: 


That house-bound friend is i 
other than Hugh Hefner, edito 
=s chief and wonder-boy presiden 
Set Playboy magazine and all its 
enterprises—so busy (his busines 












I want to pack a divine home- 
cooked meal and go have dinner 
with a house-bound friend. How 
can I make it as much fun for him 
as a dinner out? Kay Bunker 





home. And, since Kay Bunker is an assistant beauty editor on our V@ 
own staff, we quickly put our heads together and came up with) 
basketful of ideas. Dinner-in was definitely in order if she wail 
crash the Hefner work barrier. | 

Our first inspiration: send him a bouquet of everlasting floy 
wired with Christmas-tree pinlights, to command instant atten} 
and to last as a charming memento of the occasion. Attached w: 
note inviting herself to dinner. (You can make a dinner date wit 
shut-in friend or relative by sending a similar bit of whimsy—a 1 


3 
1 
| 
{ 











tucked in a nosegay of violets, for instance, delivered 
in an eggcup.) 

After she’d received a warm welcome-reply from 

Hugh Hefner, we helped Kay prepare for her jour- 

ney. Because she was visiting the man who founded 


} an empire on the wolf whistle, we decided it would 
a be fun to have her wear the most Little Red Riding 
if Hood-like fashion we could find in our Vogue Pat- 
4 tern book. We picked a cape (7231), dress and match- 
ing shorts (7194 ide all of them in red wool, ; iis a 
bordered the shot ‘hinchilla’”’ and added a 
matching hood. (Good idea for anyone visiting a “hia Hn Mn 
shut-in: wear something amusing that will divert § /; HHH IN I 


the conversation away from the ‘‘does it hurt?” ‘‘how 
do you feel?”’ routine.) 


He Hi Hi i ct 


Photographs by Horn/Griner 
p 
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| And so, off went Kay to Chicago toting her basketful of surprises. 
| When she arrived at the Playboy mansion on North State Parkway, 
she was ushered to Hugh Hefner’s bedroom-office, where he greeted 
her in a red-velvet smoking jacket, pipe in hand—looking very 


™ 


Se i , =~ 









A » much the part of the successful ‘‘playboy.”’ While they sipped the 
§ champagne he’d thoughtfully ordered, Kay began to set up two 
bright lacquer trays on the huge circular bed. 

First, from a silver cocktail shaker she poured chicken broth 
1e easiest way for a bed-bound shut-in to sip 


: af into demitasses (tl 


ee 








a 


} p). From a most unlikely container—an ice bucket 
Wrprise, it keeps things hot as well as cold)—she 
}cked Sliced Turkey Florentine. Bread-and-butter 
ers and Melba toast were cached in a silver ciga- 
te box. Crisp green salad was untwirled from its 
jstic wrapping and sprinkled with a light dressing. 
id, for dessert, Kay offered a silver apple, the temp- 
jion inside—Apricot Cream Patisserie. (continued) 





Wien every tasty 


morsel was gone, they 
sipped champagne 

m and agreed it was 

one of the most delightful 
evenings-in either one 


had ever spent. 





Lo Keep everything neat and Udy, 
can quickly hand-make bright 
from paper “‘fabric.’ ae to page 
for y 
age 
dir 
tions. 
Sew 
ex@ 
kimo 
Butt 
ick @ 
tern 3658. The ch 
sisilver and glass h 
from Tiffany and 





Any shut-in would favor 
these prescriptions-for-en- 
joyment as much as our 
stay-at-home friend, Hugh 
Hefner, did. Follow our lead 
and polish your best silver, 
unwrap your prettiest 
china. While you’re ad- aay 
justing.the place settings, you can n keep 

| your shut-in entertained with a gift of a 
television set. If your budget restricts 

‘e » such an expansive ges- 
ture, rent a TV fora 
few days or weeks. 
More media with mes- 
Sages—clever 
containers like 
those at left: po- 
sles with a note 
in an. egecup, 
sent ahead to 
~~ announce your 
arrival; a cee Seabple ice bucket to 
keep food cold or hot; an amusing compact 
with a hand-written message tucked inside; 
a collector’s beer stein to sup anything lig- —~  — 
uid from; a hatbox (instead of a basket), ceramic asparagus box, coffeepot } 
ceramic moneybag canister containing your home-cooked food. A_ surpfi 
that worked like a charm for us— silver apples that opened to reveal past] 


od photographs by Henry Sandbank. Paisley trays and sns by D. Porthault; pineapple ice bucket from Hammacher Schlemmer. Shopping information, page 171. (continued on page |) 
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1 can (10% oz.) Campbell’s 
Tomato Soup 

1 can Campbell’s Golden 

_ | Mushroom Soup 

» 3 pounds chicken parts 

| 3 tablespoons shortening 

i 1 pound (about 16) 

| small whole white onions 

| I med. clove garlic, minced 


irge skillet, brown chicken 
yortening; pour off fat. Stir in 
aining ingredients. Cover; cook 
tow heat 45 minutes or until 
jer. Stir now and then. Uncover; 
¢< until desired consistency. 
orvings. 

e with fine buttered noodles, tossed 
n salad, broccoli. Top it off with 
olate pudding and sliced bananas. 


undreds of exciting menu ideas 

; recipes in these 2 cookbooks — 

pbell’s “Cooking With Soup” and 

y Ways to Delicious Meals.’’ For each 

send 50¢ to: Two cookBooxs, Box 575, 

ple Plain, Minn. 55359. (Indicate cookbook 
pred.) Offer may be withdrawn at any time. Void 
ohibited or restricted by law. 
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make this Chicken Marengo, 
you need 12 ingredients. 








aera Wee 
Cae Ce 


8 of them are i445 
in these cans. =" 
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LEGANT soup RICH IN SLICED musHRoo 


The,.26 
Julia Child 
Way to Pla: 
Your Own 
Ready-Ahead 


Dinner 


Dear Journal: 
We want to give a dinner 
party for Julia Child, 
the great TV chef who's 
responsible for the 
sensational meals our 
wives have been turning 
out lately. But, we 
can’t even boil water. 
What shall we do? 
John Damon, Weld 
Henshaw, John Gooch, 
Allen Moore. 


oo 


ig ae, | ' : 
That’s easy—if your wives have really learned from Julia Child, 
they know that a great part of any banquet can be frozen 
ahead. So (no surprise to us), after a raid on the four couples’ 
freezers netted a complete Julia Child meal, the Boston-area 
neighbors made a date with their “‘teacher’’ and her husband 
Paul (he was the U.S. Cultural Ambassador to Paris and Oslo 
and is every bit as charming as his wife). She was so delighted 
with the idea, she invited the young couples to bring the move- 
able feast to her house. The Journal helped organize the party 
and we were grateful to be permitted to photograph some of 


Julia Child’s special serving touches—took particular note of: 
the dinner table, exposed except for simple place mats and 
water glass doilies; the way each course was served on a differ- 
ent delightful china pattern—some of the many treasures the 
Childs collected on their travels around the world. (continued) 


A toast to the guest of honor, Julia Child (right) was made by the grateful 
young husband-hosts (from left, above) John Parker Damon, Weld 
Henshaw, John Gooch and Allen Moore Jr. During the dinner party, 
Julia and Paul Child gave a gold-star toast to her brilliant students. 
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ster. Polyunsaturates are the plus in Mazola: © 


Eat lobster and you get more than just good taste. You 
get the “plus” of protein. é 
Use Mazola Corn Oil and Mazola Margarine and you get 

more than good taste. You get the “plus’’ of polyunsaturates. 


i Se Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 
whose major ingredient is liquid Mazola Corn Oil, » 
does more than make toast, vegetables or lobster taste better. 


Mazola, used in place of the more saturated fats, is a 
simply delicious way to help balance the fats 
in your diet with polyunsaturates. 4 


Mazola makes good CHG RTL: Pane 


The Julia Child Way continued 
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As final tangible proof of her effectiveness as a TV teacher, Julia Child’s “students” present a perfect Glacé aux Ananas 
aux Orange Glacées. The hostesses from left: Jinx Gooch, Dalene Henshaw, Jennifer Moore and Marjorie Damon. 


dishes can even be frozen in contain- 
ers that make them instantly attrac- 
tive for serving: The Glacé aux 
Ananas aux Orange Glacées, about to 
be served, above, became a decorative 
treat for the eye the moment it was 
turned out of its mold, below, left, 
and onto a serving platter. And how 
uncomplicated it is to add that one 
final ingredient, sauce or accompani- 
ment to a dish that’s already made— 
like the Consommé Madrilene, for 
example. There was nothing else to 
do but heat the soup, add the wine 
and parsley and serve it with Melba 
toast. Best way to make those thin 
slices, by the way, is to use a bread 
slicer like the one below. And, if your 
gourmet dinner from the freezer is a 
truly last minute affair, you’ll want 


Here’s our own version of the mix-and-match place-setting idea we learned from ‘0 know about the instant-decoration 


Julia Child. We've combined different patterns of silver, china and glassware. idea we thought up for 
Julia Child’s party. We 


Taking a tip from the dinner party we _ it all so possible today is the simple tied bows and fresh single 
helped plan for Julia Child, here are fact that so much of the cooking cans flower blossoms to the 
a few ideas that be done well ahead of the party and plants around the house, 
will make you stashed away in the freezer. And if used shiny shelf paper 
the toast of _ you have any hostess qualms about to slipcover the flower 
your own how dishes are going to turn out, this pots. The place setting 
gourmet is the perfect system to use—no need = above, is our own varia- 
party— for doubt when you draw from the tion of the Julia 
whether freezer, since ev- Child mix-and- 

























it’s a cO- erything match idea. (continued) 
operative has been Place setting above left: The din- 
nerplate is Crown Staffordshire's 


venture with pre-tasted “Chinese Willow’’; white china 


sur frie e os bread and butter plate is Cera- 
s lew Ir iends Oe and pre lene's ‘‘Godrons” pattern; water 
go-it -alone en- served in and wine goblets are two different 


: Lenox crystal patterns; silver- 
its perfect plated flatware by Worcester 


- > Silver in three patterns. Shop- 
state. Some ping information on page 171 


oy tier p Esi.e. 
YZ ; 
g What makes 


TI cs mo: 
err 


PLASTIC MOLDS 
the one 
MAKE GREENERY 
do double duty by 
adding pretty bows 
and flower blossoms 
for your next 
dinner party. 


] } f 
Uu ised for the dessert. 


Bread slicer, right, 
is handy for Melba toast. 





Illustrations by John E. Johnson 
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German Cream Cheese Brownie 





"*Give—The United Way 


Behind the success of this rich 
chocolate brownie is the one-and-only 
Baker’s® German’s® Sweet Chocolate 
Famous for its unique, deep sweetness. 

Blend it with crunchy nuts, velvety 
cream cheese. And get the ultimate 
brownie. Moist. Delicious. Bake them, 
break the plain old brownie habit. 

And if they make you hunger for the 
cake again, that recipe is on the wrapper. 


1 pkg. (4 oz.) Baker's German’s Swee 
Chocolate 

5 tbsp. butter 

1 pkg. (3 oz.) cream cheese 

] CUp SUgaI 

3 eggs 


| 


Yo cup plus | tbsp. unsift 


ed flo 
1% tsp. vanilla 

Ya tsp. Calumet Baking Powder 

Y% tsp. salt 

Yo cup coarsely chopped nuts 

% tsp. almond extract 

Melt chocolate and 3 tablespoons 

butter over very low heat, stirring 
constantly. Cool. Cream remaining 
butter with cream cheese until softened. 


* ©Copyright 1967 General Foods Corporation Boker’s, German’s 


S 








amous 
olate Cake 


Gradually add % cup sugar, creaming 
until light and fluffy. Blend in 1 egg, 

1 tablespoon flour, and ¥2 teaspoon 
vanilla. Set aside. 

Beat remaining eggs until thick and 
light in color. Gradually add remaining 
%4 cup sugar, beating until thickened. 
Add baking powder, salt, and remaining 
Y% cup flour. Blend in cooled chocolate 
mixture, nuts, almond extract, and 
remaining | teaspoon vanilla. Measure 
| cup chocolate batter and set aside. 

Spread remaining chocolate batter in 
a greased 9-inch square pan. Top with 


cheese mixture. Drop measured 





chocolate batter from tablespoon onto 
cheese mixture; swirl with spatula 
to marble. 

Bake at 350° for 35 to 40 minutes 


Cool: then cut. Cover; store in the 


refrigerator. Makes about 20 brownies 





JANRH, Borin pas 2 Moe (hes 


Gee ae 


i, eee We 


and Columet are registered trademarks of Generol Food 





Xeady-Ahead Gourmet Dinner 


RRMA 


& 











Henry Sandbank 
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Here, from soup to dessert, is the 
Julia Child feast her talented students 
produced for their guest of honor. 
From top: Consommé Madrilene, 
Veal Prince Orloff, Endives Bratsées 
au Madere, Glacé aux Ananas 

aux Oranges Glacées. 


Julia Child’s Dinner Party 


CONSOMME MADRILENE, MELBA TOAST 
VEAL PRINCE ORLOFF 
ENDIVES BRAISEES AU MADERE 
GLACE AUX ANANAS AUX ORANGESGLACEES 


CONSOMME MADRILENE 


4 (10-0z.) cans Y%, to ¥3 cup dry 
beef consommé Port wine 


5 large ripe ¥, cup finely 
tomatoes minced fresh 
Boiling water parsley 
Salt and pepper to 
taste 


Bring 4 (10-0z.) cans beef consommé to 
simmer in saucepan. Drop 5 large ripe 
tomatoes in boiling water for 10 seconds. 
Remove and take off stem and skin. 
Add stem and skin to simmering con- 
sommé. 

Cut tomatoes in half and gently 
squeeze seeds and juice into consommé. 
Simmer 5 more minutes. Strain con- 
sommé into another saucepan. Mince 
tomato pulp very fine and add to 
consommeé. 

Just before serving, heat to below 
simmer for 3 to 4 minutes to cook 
tomatoes. Season carefully with salt and 
pepper, then stir in 144 to 14 cup dry 
Port wine and 1% cup finely minced 
fresh parsley. 


Ed. Note: If you wish to freeze the consomme, 
add the Port wine and parsley after defrosting. 


VEAL PRINCE ORLOFF 


¥% cup oil l%, cup butter 
2 (3'42-Ib.) boneless 1 tsp. salt 
veal roasts 1 tsp. thyme 
1 cup sliced carrots 2 bay leaves 
(about 3 carrots) 2 strips fresh 
1 cup sliced onions pork fat 
(about 2 medium 
onions) 


Dry veal thoroughly in paper towels. 
In a large skillet, heat 14 cup oil. When 
oil is almost smoking, brown 2 (3 14-lb.) 
boneless veal roasts, one at a time, on 
all sides. 

Sauté 1 cup sliced carrots (about 3) 
and 1 cup sliced onions (about 2) in 4 
cup butter until carrots are tender. 

Sprinkle veal with 1 teaspoon salt 
and place in large casserole (with a 
cover) with carrots, onions, 1 teaspoon 
thyme and 2 bay leaves. Cover each 
veal roast with a strip of fresh pork fat. 
Tuck aluminum foil over meat and 
cover casserole. 

Place casserole on lowest rack in 
325° oven. Bake 1 hour. 

Remove cover and insert a meat 
thermometer through foil into center of 
one roast. Continue baking for 20 min- 
utes or until meat thermometer reads 
175°. (When juices run clear yellow, 
meat is done.) Remove meat and let 
rest 20 minutes. Strain pan juices and 


cool. Skim fat from surface. Set aside 
for sauce. Prepare Sauce and Stuffing 
(see recipes). 


Carve veal into slices %¢-inch thick, 
piling neatly. Grease 1 fireproof serving 
platter (12 inches long and 1% inches 
deep). Place last slice of veal at one 
end, spread with spoonful of stuffing. 
Overlap the first slice on the next. 
Spread with stuffing. Continue to fill 

(continued on page 96) 
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Enter one or enter a 


Dog owners have the opportuni 
time in the Purina Dog Chow Trip 
Spectacular. You can enter the s 
of your choice... for the prize of 
... or triple your winning chances 
all three! 


Only dog owners can enter! That |) 
chances to win are better than e 
chase or coupon redemption req 
ticipate. See contest rules for full) 


PLUS... use the attached coupo 
triple treasure for you and your 
you get a healthy, happy dog. 
hearty meaty taste and complete) 
Purina. Purina Dog Chow...so ¢ 
every way that all you add is love} 


1. Just print your name and add 
or all of the attached entry blan 
a 3” x 5” piece of plain paper. 
2. With each entry enclose a w 
from any size package or bag of 
Chow (or Purina Puppy Chow); 0 
in plain block letters the words 
DOG CHOW” (or ‘‘PURINA PUPF 
ona 3” x 5” piece of plain paper. 
for ‘‘PURINA KING OF THE ROF 
stakes to ‘‘PURINA KING OF T 
sweepstakes, Box 35568, Minne 
nesota 55460. Mail entries fo 
GLOBETROTTER" sweepstakes t 
GLOBETROTTER" sweepstakes, 
Minneapolis, Minnesota 55460. 
for ‘‘PURINA SEAFARER" swee 
“PURINA SEAFARER"’ sweeps 
35570, Minneapolis, Minnesota 
purchase or coupon redemption 
participate. 

3. All entries must be postal 
midnight, December 31, 1967, a 
no later than January 8, 1968. 
4. You may enter in all three see 
often as you like, but each ent 
submitted according to the rules 
separately. Winners must accept p 
specified time, no substitutes. Ral 
reserves the right to confirm ow 
dogs. Extra entry blanks are aval 
ever Purina Dog Chow or Purina P| 
is sold, or can be obtained by 
Triple Treasure Sweepstakes, B) 
Minneapolis, Minnesota 55460. 


5. Entries become the property 
Purina Company. None to be retu 


6. Winners of the ‘‘PURINA KI 
ROAD” sweepstakes, the ‘‘PURIT 
TROTTER" sweepstakes, and the 
SEAFARER” sweepstakes will be ¢ 
drawing conducted by the Adams} 
poration. Winners will be_notifie 
Note: a list of winners will not b| 
until March 1. To receive a co 
stamped self-addressed envelop 
Treasure Sweepstakes, Ralston f 
200 Checkerboard Square, St. Lou} 
63199. 

7. All residents of the United Stat 
tories and possessions may en 
residents of states or localitie 
sweepstakes is taxed, prohibited 0 
contrary to law. These sweepstak 
ject to federal, state and local r 
8. Employees of Ralston Purina 
its subsidiaries, its food brokers, 
its advertising and judging agenc 
eligible. 


NO PURCHASE REQUIRED TO PA 
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)OG OWNERS...HAVE THE TIME OF YOUR 


in the prize of your choice...enter the sweepstakes of your 














$50,000 
GLOBETROTTER 
_ SWEEPSTAKES 


A two-week holiday for two 
via TWA StarStream jet to 
London, Paris, Rome and the 
Riviera... plus $5,000 spend- 
ing money 








SWEEPSTAKES 


$50,000 
KING OF THE ROAD 
SWEEPSTAKES 


1968 air-conditioned Mercury 
Cougar, plus a $5,000 Ameri- 
can Express Credit Account 


SWEEPSTAKES 





$50,000 
SEAFARER 
SWEEPSTAKES 


A 25-foot Owens Cruiser... 
plus AMF Voit water skis, 
snorkels and a Thermos pic- 
nic chest 





2-piece set (man’s or 
woman's) of American 
Tourister Luggage 


Bulova Automatic 
Calendar Watches 


G.E. Portable 
Transistor TV Sets 


Name 
Address 
State 


City Zip Codes 


MAIL TO: ‘‘PURINA GLOBETROTTER” Sweepstakes, 
P. 0. Box 35566, Minneapolis, Minnesota 55460. 





Schick Cordless 





Conditioners... 


ANAT TLS hnpiseo an 


Rechargeable Shavers 


LIFE! 


choice 





Revere Instant Loading 
Cameras 


| enclose one weight circle 
from any size Purina Dog 
Chow (or Purina Puppy 
Chow) or the words 
“PURINA DOG CHOW" (or 
“PURINA PUPPY CHOW”) 
hand printed in plain block 
letters on a 3” x 5” piece 
of plain paper to be eligible 
for the contest. 





Seth Thomas 
Travel Alarm Clocks 








installed (His or Hers) 
Name 
Address 
City State Zip Code 


MAIL TO: ‘PURINA KING OF THE ROAD” Sweepstakes, 
P. 0. Box 35568, Minneapolis, Minnesota 55460. 





RCA Victor 4-band 200 THIRD PRIZES 


Lone Star boats... A f 1 RD PRIZE 
radios .. . including Pfleuger fishing rods 


with 40-hp Chrysler 


outboard motors AM/FM and 2 short and reels 

and trailers wave 
Name 
Address ure 
City State Zip Code__ 


MAIL TO: “PURINA SEAFARER” Sweepstakes, 
P. 0. Box 35570, Minneapolis, Minnesota 55460, 


| enclose one weight circle 
from any size Purina Dog 
Chow (or Purina Puppy 
Chow) or the words 
“PURINA DOG CHOW" (or 
“PURINA PUPPY CHOW’’) 
hand printed in plain block 
letters on a 3” x 5” piece 
of plain paper to be eligible 
for the contest. 





Thermos picnic jugs 


| enclose one weight circle 
from any size Purina Dog 
Chow (or Purina Puppy 
Chow) or the words 
“PURINA DOG CHOW” (or 
“PURINA PUPPY CHOW”) 
hand printed in plain block 
letters on a 3” x 5” piece 
of plain paper to be eligible 
for the contest. 
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Ul. YOUU see 
GUARANTEED FRESH WHEN YOU BUY IT 
OR YOUR MONEY BACK / FROM KRAFT 








JULIA CHILD continued 


platter. Spread any extra stuffing over 
veal. Spoon Mornay Sauce (see recipe) 
over veal. Sprinkle remaining grated 
cheese over sauce. 

Place platter of veal on highest rack 
in 375° oven for about 30 minutes or un- 
til sauce bubbles and is nicely browned. 
Serves 12. 

If you want to freeze it, let cool un- 
covered, then wrap airtight and freeze. 


RICE, ONION AND MUSHROOM STUFFING 
FOR VEAL PRINCE ORLOFF 


1% cup plain, raw, 1% cup melted 
white rice butter 

3 quarts boiling 3 cups finely diced 
water fresh mushrooms 


114 Tb. salt 3 Tb. butter 


6 cups thinly Salt and pepper to 
sliced yellow taste 
onions 


Combine 1% cup plain, raw, white rice 
with 3 quarts boiling water and 114 
tablespoons salt. Bring to a boil and 
cook 5 minutes. Drain immediately. 

Combine 6 cups thinly sliced yellow 
onions with 14 cup melted butter in a 
casserole, stirring to coat onions. Stir in 
drained rice. 

Cover casserole and bake in 325° oven 
for about 1 hour or until rice is tender. 


Remove from oven and set aside. 


Meanwhile, a handful at a time, twist 
the 3 cups finely diced mushrooms in 
the corner of a towel to squeeze out as 
much vegetable water as_ possible. 
Sauté mushrooms in 3. tablespoons 
butter until pieces begin to separate 
and to brown lightly. Season to taste 
with salt and pepper. Set aside. 

Rice and onions, and mushrooms, are 
now to be combined with part of the 
sauce (see recipe) to complete the 
stuffing. 


SAUCE FOR VEAL PRINCE ORLOFF 


¥% cup butter Salt and pepper to 
24 cup flour taste 
(measure by Pinch of nutmeg 
scooping dry- 1% cup heavy cream 
measure cups 3 cups reserved 


into flour and onion-rice 
sweeping off stuffing 
excess) 1 cup reserved 
6 cups liquid (the sautéed 
reserved, mushrooms 


Y% to 4% cup 
heavy cream 


strained veal 
juices plus 3 to 


4 cups milk) 1 cup grated 
Additional milk if Swiss cheese 
needed 


Melt the 1% cup butter in a heavy- 
bottomed 214- to 3-quart saucepan. 
Blend in the 24 cup flour and stir over 
moderate heat until flour and butter 
foam together for 2 minutes without 
coloring. Remove from heat and let 
cool 1 minute. Meanwhile bring the 6 
cups combined veal juices and milk to 
a simmer in a separate pan, then pour 
all at once into the cooked butter and 
flour, beating vigorously with a, wire 
whip to blend thoroughly. Bring to the 
boil, stirring, and thinning out if nec- 
essary with tablespoons of milk to make 
a very thick sauce like a heavy mayon- 
naise. Season carefully to taste with 
salt, pepper and a pinch of nutmeg. 
Remove from heat. Part of sauce is to 
be combined with stuffing, rest is turned 
into Sauce Mornay covering. 

For the stuffing, combine 3 cups 
onion-rice mixture with 114 cups sauce 
and 14 cup heavy cream. Purée through 
a food mill or whir in a blender. Stir in 
1 cup sautéed mushrooms. Stuffing 
must be thick enough to spread over 
meat and to stay in place for final bak- 
ing. Stir in a spoonful or so more sauce 
if too thick. 

To remaining sauce, add 4% cup 















































heavy cream and simmer 
stirring. Sauce must be ft} 
to coat the meat, so must ¢ 
quite heavily. Thin out wj 
of cream if necessary. Corre’ 
again, and stir in 24 cup o 
Swiss cheese. Remove from 
off sides of pan with a rub 
and float a tablespoon or 2| 
surface to prevent skin frq 
while you are stuffing meat) 

When meat is stuffed, spod 
over it and sprinkle top wit 
Vg cup grated Swiss cheese, 


ENDIVES BRAISEES AU MAD 


36 endives, Y cup f 
trimmed and carrot 
washed Y cup 

1, cups water onion 

¥%%, cup butter 3 Tb. bi 

3 Tb. lemon juice 2cupsh 

¥ tsp. salt %4 cup M 

Y cup finely diced 


boiled ham 


Arrange the endives in a 
casserole that has a cover, 
cook more evenly if they are 
but you may use 2 if nece 
11% cups water, 34 cup bu 
spoons lemon juice and 
salt. Spread waxed paper o 
the endives moist and to p 
from burning in the oven. 
casserole and boil slowly on 
stove for about 20 minute} 
endives are tender. 
Combine 14 cup each bj 
carrots and onions, all finely) 
3 tablespoons butter. Cook s 
the vegetables are tender (ak 
utes). Add 2 cups beef bouil 
cup Madeira wine. Boil unti 
reduced by half. Remove wi 
and spoon sauce and vegel 
endives. Cover baking dish 
325° for 30 minutes. Ga 
parsley sprigs. Serves 12. 


GLACE AUX ANANAS AUX 
ORANGES GLACEES 


Pack 2 gallons pineapple sli 
a stainless steel bowl, or m} 
with plastic wrap and freeze f 
Unmold by dipping into very 
for 2 seconds and place on 
platter. Cover sherbet again y 
wrap and freeze. 
Cut off orange part of peel! 
firm navel oranges with a| 
peeler, taking with it as litt 
sible of the white part. Cut 
matchstick strips about 2 il 
and !4¢ inch wide. 
Combine peel with 1 qu 
and simmer 10 minutes or ul 
tender. Drain thoroughly. 
Dissolve 2 cups sugar C0) 
24 cup water over high hej 
and boil 5 minutes. Uncover 
soft ball stage, 238°. (Dip mp 
into syrup and pour a few (Bi 
cup of cold water. If you cdf 
ball with your fingers, it is re 
Put drained orange peel iff 
Boil 2 minutes. Cool. 
Cut off white peel from ori 
remove sections. Cover and (J 
before serving, remove shell) 
freezer and arrange orange 2 
around it. Spoon peel and sj) 
oranges. Serves 12. You can| 
sherbet frozen in its mold {(B 
weeks, but do not freeze peel |i? 
segments. Peel can be refrige| 
several weeks in a covered jap 
segments must be fresh. 


All recipes copyright by Alfred 
Ine., New York. 








ising Kellogg’s All-Bran* AL-BRAN. Bran Buds 


nd Brer Rabbit® Molasses 


Noor Rabi 





*] cup Kellogg’s Bran Buds may be used in place of Kellogg's All-Bran. 





cup Kellogg’s All-Bran* 144 cup seedless raisins or 


cup milk finely-cut, pitted dates 
cup Brer Rabbit 1 cup sifted flour 
Molasses 24% teaspoons baking 

egg powder 

cup soft shortening 6 teaspoon salt 


Combine Kellogg’s All-Bran*, milk, and Brer Rabbit 
Molasses. Let stand until most of the moisture is 
taken up. Add egg and shortening; beat well. Stir in 
raisins. 


Sift together flour, baking powder, and salt. Add to 
All-Bran* mixture, stirring only until combined. Fill 
greased muffin pans % full. 


Bake in moderately hot oven (400° F.) about 20 min- 
utes. Serve hot. 


Yield: 12 muffins, 2% inches in diameter 


Send your name and address 


with the special Request Form cut from any Kellogg’s@ 
All-Bran® or Bran Buds® package making this offer, plus 
one Brer Rabbit Molasses label, to the address on the 
Form. Limit one 25¢ Refund per family. Offer expires 
March 31, 1968. 


have spent, but the taste is deliciously ¢ 
fashioned. Pictured below, front row, lef; 
right, are Cranberry Nut Relish, Sweet ; 
Sour Pineapple Relish, Tomato Chutn 
‘Second row, Green Bean and Celery Cas 
role, Mixed Sweet Pickles, Old-time § 
loped Potatoes and Onions. Back row, Ba, 
Cornbread and sweet butter in a cro 
Baked Ham with Apricot Glaze, and De 
Dish Apple Pie with a puff pastry crust} 
oa, R siete Bel tetsu me eu teknee 















»> “ : i a Food photograph by Elbert § 


SeehowCascade 
that spot! 









eliminates drops 


But no drops, no spots with Cascade. 


Only Cascade 
has Chlorosheen 

for amazingly 
spot-free dishes! 


Wonderful how Cascade gives you such spot-free dishes! The reason? 
Chlorosheen—the exclusive spot-fighting ingredient that makes Cascade 
the best detergent you can buy for your dishwasher. It makes water 
rinse off in clear sheets, so that drops that spot don’t form. 

And what results! Instead of spots, you get shine. Instead of towel 
touch-ups, you get spotless dishes you will be proud to take straight 
from the dishwasher to the table. No wonder women have made 
Cascade the nation’s most popular dishwasher detergent! 


America’s favorite by far! 
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JOURNAL PARTY AT THE 
SUMMIT continued from page 76 


GLASSBORO PARTY 
BAKED HAM WITH APRICOT GLAZI 
SWEET AND SOUR RELISHES 
GREEN BEAN AND CELERY CASSEROLE 
OLD-TIME SCALLOPED POTATOES WITH 
ONIONS 
CORN BREAD AND SWEET BUTTER 
DEEP-DISH APPLE PIE 
COFFEE 
BAKED HAM WITH 
APRICOT GLAZE 


1 (18-Ib.) ham 

18 to 20 cicves 

114 cups apricot jam 
or preserves 

¥, cup white wine or 
vermouth 





Trim excess fat from 1 
(18-lb.) ham, 
a thin layer of fat (keeps 
meat moist and juicy). 
Score top in a diagonal 
pattern and insert 18 to 
20 cloves in gashes. 
Cover top of ham with 
4 or 5 pieces of fat trim- 
mings. 

Place ham on a rack, 
in a broiler or open 
roaster. Insert a meat 
thermometer in center 
of ham. Bake in a pre- 
heated 325° oven 3 
hours or until ther- 
mometer reaches 130° F. 
Remove fat trimmings 
and discard. 

Brush ham with 11% 
cups apricot jam or pre- 
serves, mixed with 14 
cup white wine or ver- 
mouth. Increase oven 
temperature to 400° F. 
and bake 380 minutes 
longer. Brush once or 
twice with remaining 
glaze as it bakes. 

Allow to cool and 
serve in very thin slices. 
Serves 20. 

SWEET AND SOUR 

PINEAPPLE RELISH 

2 (1-lb., 414-0z.) cans 
crushed pineapple, 
drained 

2 (1-Ib., 414-0z.) cans 
pineapple chunks, 
drained 

¥% cup dark brown sugar, 
firmly packed 

17, cup cider vinegar 

14 cup finely chopped 
green pepper 

2 Tb. chopped fresh 
mint or 


2 tsp. crushed dried 
mint 


leaving 





In asaucepan, combine 
2 (1-lb., 4'%-0z.) cans 
crushed pineapple and 


2 (1-lb., 414-02.) cans 


pineapple chunks (both 


Cut the peel of 5 lemons into thin 14- MIXED SWEET PICKLES 


inch slivers. Cover lemon peel with 1 
cup water in a saucepan and bring to 
2 boil. Simmer for 10 minutes. Drain 


1 red pepper, cut in 
strips 

1 (714-02.) jar 
midget sweet 
gherkins, drained 

1 (7'4-02.) jar sweet 


2 cups white 
distilled vinegar 

14 cup sugar 

2 tsp. tumeric 

1 tsp. celery seed 

1 (10-0z.) pkg. 


peel thoroughly. 
Combine lemon peel with 3 (1-lb.) 


A frozen pickle chips, 
cans whole-berry cranberry sauce, 2 cauliflower, drained _ 
cups coarsely chopped walnuts, 1 cup defrosted 1 clove garlic, 
: fj noarltoas - G 1 cup tiny raw pearl crushed 
superfine sugar, 1 teaspoon ground cin- aninns 


namon, and 1 teaspoon ground cloves. 
Spoon into 4 (8-oz.) sterilized jars. 
Seal or cap. Yields 4 cups. 


In a large saucepan, bring 2 cups white 
distilled vinegar, 144 cup sugar, 2 tea- 





SES. Rede TR aN, 


The frosting that spreads easier, tastes 
creamier than your homemade. 


It's homogenized. You can't heat it. 





Homogenizing makes Betty Crocker 
Ready-to-Spread Frosting 

smoother than any butter 

cream frosting you can whip, blend or 
beat at home. That’s why it spreads 
easier, tastes creamier than home- 
made frosting. Try: Chocolate, 

Milk Chocolate, Vanilla, Butterscotch 
or Lemon. They’re all unbeatable. 


spoons tumeric and 1] teaspo RR 
seed to a boil. Add 1 (10-0z,) p 
cauliflower (defrosted), 1 cup 
pearl onions, 1 red pepper, eut 
1 (714-0z.) jar midget sweet 
drained, 1 (71% oz.) jar swe 
chips, drained, and 1 ¢loy 
crushed. Bring mixture again 
Reduce heat and cook 7 min 
move pickles from heat and 
4 (8-0z.) hot sterilized jars, 
cap. Yields 4 cups. 
















































2 (2-Ib., 3-02.) 
Italian-style 
drained 

4 medium gree 
Peppers, coar: 
chopped, 2cu 

4 medium onion, 
coarsely chop ; 
2 cups approx 

1 cup dark brow 


firmly packed|/ 
Y, cup cider vin 


V4 tsp. ground al | 
¥% tsp. cayenne 
Ina large sauce 
2 (2-lb., 3-02.) ¢ 
ian-style to 
drained, 4 medi 
peppers, eo 
chopped, 4 7 
onions, coarsely ¢ 
1 cup dark bro 
firmly packed, 
cider vinegar, 
golden seedless 
2 teaspoons wh 
tard seed, 4 i 
ground allspice|j} 
teaspoon caye 
per. Bring toa 





is reduced to le 
half. Ladle into 4) 
hot sterilized ja 
or cap. Yields 4\} 





we 


6 (9-0z.) pkgs. fr) 
Italian green bi} 


4 cup butter or 
margarine 

2 (10-0z.) cans c 
broth 

¥, cup flour 

2 tsp. parslied g 

1 tsp. dried rose 

1 tsp. dried basil|] 

4 cup toasted al 
slivers 


Cook 6 (9-02. 
frozen Italian| 
beans. Drain anj@ 
warm. 

Sauté 3 cups 
celery in 14 cup 
or margarine un} 
tender but not séJ 
move from heat.|| 








thoroughly drained), 14 
cup dark brown sugar, 
firmly packed, ! 
1 


3 cup cider vinegar, and 
4 cup finely chopped green pepper. 


Simmer, uncovered, stirring, for 10 min- 
utes. Add 2 tablespoons chopped fresh 
mint or 2 teaspoons crushed dried mint. 
Simmer ninutes more. 

Ladle into 4 (8-oz.) hot sterilized jars. 
peal jars a rding t manufacturer’s 
directions o1 ir 44 inch me 1 paraf- 
fin on top. Yi 


CRANBERRY-NUT RELISH 

Peel of 5 lemons 

3 (1-lb.) cans whole- 
berry cranberry lisp 
sauce 

2 cups coarsely 
chopped walnuts 


up superfine 

sugar 

ground 
cinnamon 

1 tsp. ground cloves 


MOVING? 


Change your 
address in 
advance. 


ATTACH YOUR ADDRESS LABEL HERE 





NAWec (print) 
Mail coupon tc 
LADIES' HOME 
JOURNAL, 
SUBSCRIPTION 
ERVICE, 
INDEPENDENCE City 
SQUARE, 
PHILADELPHIA, 


PA. 19105 





My New aAqaress 


State 


Zip Code Date Moving e. 





Meanwhile c# 
2 (10-0z.) cans | 
broth, 14 cup flour, 2 teaspoon? 
lied garlic salt and 1 teaspoo| 














ture in 2 (4-qt.) casseroles. § 
casseroles with 14 cup toasted ¢@ 
slivers. Bake in 350° oven 26 nf 
or until sauce bubbles. Serves 20) 
OLD-TIME SCALLOPED POTATOES) 
AND ONIONS 


8cups onionrings 1cup choppé 


1 cup butter or parsley 
margarine 10 cups boilil| 

4 (5.75-0z.) pkgs. water | 
scalloped 224 cups mill 
potatoes | 


é cups onion rings in 14 
buer or margarine. (Re- 
» mer half cup for later 
Ivide evenly between 
-q) casseroles or gratin 
s3)n one dish place 2 
-c}) pkgs. scalloped po- 
sprinkle with the pack- 
ssoned sauce mix in- 
sdand 14 cup chopped 
eyDot with 4 cup but- 





to prevent over- 
Bake 20 minutes 
rpr until potatoes are 
serves 20. 


i 
CORN BREAD 


X 
sled bacon, cut into 
n pieces 
-<) pkgs. corn-muffin 


oT 

s/ lb. sliced bacon, cut 
“inch pieces, 4 or 5 
t/or until golden brown 
r). Drain bacon bits on 
9 towel, reserving fat. 
rnis bacon fat, grease 
2)3x8x2-inch) pans. Set 


darge bowl, prepare 4 
Z pkgs. corn-muffin mix 
to package direc- 
d the cooked bacon 
)) mix well. 
corn-bread mixture 
2 greased pans, divid- 
yoly. Bake in a pre- 
00° oven for 35 to 
tes, or until bread is 
brown and a cake 
mes out clean when 
in the center. Turn 
ut onto a board and 
layer into 12 (2x2 24- 
eces. Serve immedi- 
lakes 24 pieces. 












/SH APPLE PIE 


9-02.) cans apple-pie 


ated orange rind 
‘ated lemon rind 

_.) pkgs. frozen puff- 
ee thawed 


ter 


rge mixing bowl, toss 
+0 combine thoroughly 
, 9-0z.) cans apple-pie 
2 tablespoons grated 
rind and 2 teaspoons 
lemon rind. Divide 
> evenly between 2 

buttered (114-quart 
Ne plates. Using 1 
) pkg. frozen puff-pas- 
lls, thawed, at a time, 
he 6 individual shells 
r to form a solid sheet 
ty, Roll out to make a 


Del Monte Stewed Tomatoes...your shortcut 


to flavor. Ready-seasoned with onion, 


celery, green pepper. Great-value tomatoes. 
You and Del Monte make a good thing special. 











L 


circle slightly larger than top of pie dish. 
Trim off a 14-inch margin and fit this margin 
onto edge of pie dish, brushing with a little 
water to seal in position. Using a rolling 
pin, position the round pie crust on top of 
dish, again brushing with a little water to 
seal into place. 

Trim off surplus pastry. Crimp edges. 
Fashion leaf shapes from pastry trimmings 


TOMATO STUFFED 
PEPPERS 


2 medium green peppers 

1 Ib. pork sausage or 
ground beef 

2 cans (1-Ib. each) 
Del Monte® Brand 
Stewed Tomatoes 

1 cup fresh bread crumbs 

Ya tsp. salt 

Dash pepper 

1 Tbsp. cornstarch 

if Shredded Parmesan 

cheese 


Cut peppers in half 
lengthwise. Remove seeds 
and membrane. Parboil 
10 min.; drain. Brown 
meat; drain off excess fat. 
Add 1 can Stewed 
Tomatoes, bread crumbs, 
seasonings. Mix well. Stuff 
peppers with meat 
mixture. Place in 
individual casseroles or 
12x7-in. baking dish. 
Blend cornstarch with 
second can Stewed 
Tomatoes. Cook, stirring 
constantly, until thickened. 
Pour over stuffed peppers. 
Bake at 350°F., 25 min. or 
till peppers are tender. 
Serve with Parmesan 
cheese. Serves 4. 


Del Monte 


id 


QUALITY 





ate rel Vlad 
ty . 








and use these to decorate the crust. Brush 
with a little of 1 egg yolk beaten with 1 
tablespoon water. 

Repeat, using the second package of puff- 
pastry shells to cover second deep dish of 
apple-pie filling. Bake at 450° for 20 to 25 
minutes, or until pastry is a deep golden 
brown and crisp. Serve Hard Sauce (below) 
alongside pie. Serves 20. 


HARD SAUCE 


Into 2 cups butter or margarine, softened, 
beat 10 cups sifted confectioners’ sugar, 


16 eup milk, 2 teaspoons vanilla extract 


and 14 teaspoon almond extract (optional). 


Mixture snould be very smooth. Chill until 


serving time. Serve alongside 


Makes 


servings. 


approximately 


| 


apple pie. 
cups, or 20 


END 
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| INSTANT PARTY 
| we PEANUTS 


continued from page 79 


MENU 
HOT ROASTED PEANUTS 
DIGGERS’ HASH 
CHICKEN TETRAZZINI 
HEARTY SALAD 
WALKING SUNDAES 
ASSORTED CHEESE BOARD 


HOT ROASTED PEANUTS 

Spread 3 lbs. (6 %-lb. bags) roasted 
peanuts in their shells on shallow pans or 
cookie sheets. Cover loosely with foil. 
Place in preheated 325° oven 12 to 15 
minutes or until peanuts are hot. 


DIGGERS’ HASH 


2 (1514-0z.) cans 
corn-beef hash 
1144 cups barbecue 
sauce with onion 

bits 


1 Tb. lemon juice 
2 Tb. chopped 
parsley 


Combine in a saucepan 2 (1514-0z.) cans 
corn-beef hash, 114 cups barbecue sauce 
with onion bits, and 1 tablespoon lemon 
juice. Heat, stirring over medium heat, 
8 to 10 minutes. 

Sprinkle with 2 tablespoons chopped 
parsley. Serves 6. 


CHICKEN TETRAZZINI 


14 tsp. salt 
14 tsp. poultry 
seasoning 
14 tsp. thyme 


VY Ib. linguini, 
cooked (very thin 
spaghetti) 

3 (1014-0z.) cans 
chicken a la king 14 tsp. pepper 

14 cup dry white 2 Tb. grated 
wine Parmesan cheese 

In a large kettle, combine 1% lb. cooked 

linguini and 8 (1014-0z.) cans chicken a 

la king. Add 144 cup dry white wine 

seasoned with 11% teaspoons salt, 14 

teaspoon each poultry seasoning, thyme 

and pepper. 
Place in kettle and cook over low heat, 

4 to 5 minutes, stirring with a fork sev- 

eral times. Spoon mixture into a heat- 

proof serving dish. Sprinkle top with 


Rainy-day rescues from 
the attic can easily 
be put to good party use. 
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2 tablespoons grated Parmesan cheese. 


Place in a preheated broiler, 6 inches 
from heat, 3 to 4 minutes, or until 
cheese is lightly browned. Serves 6. 


HEARTY SALAD 
2 cups cubed white '% cup ripe pitted 


bread black olives, 
14 cup butter or sliced 

margarine 14 cup pimiento- 
1 clove garlic, stuffed green 

crushed olives, sliced 


Y% cup bottled oil 
and vinegar 
dressing 


1 head iceberg 
lettuce, shredded 
and chilled 

3 hard-cooked 
eggs, sliced 

Sauté 2 cups cubed white bread in 144 

cup butter or margarine that has been 

combined with 1 clove garlic, crushed, 
for 4 or 5 minutes or until lightly 
browned. Set aside to cool. 

In a large bowl, combine 1 head 
chilled, shredded iceberg lettuce, 3 hard- 
cooked eggs, sliced, 14 cup sliced pitted 
black olives and 14 cup sliced stuffed 
green olives. Add cooled croutons. 

Toss with 14 cup bottled oil and vine- 
gar dressing and serve immediately. 
Serves 6. 


WALKING SUNDAES 


1 qt. raspberry 1 cup shredded 


sherbet coconut 
6 ice cream cones, 6 peppermint- 
cup style candy sticks 


Using 1 qt. raspberry sherbet, fill 6 cup 
cones. Sprinkle filled cones with 1 cup 
shredded coconut. Place in freezer at 
least 1 hour. Before serving, insert a pep- 
permint-candy stick into each. Makes 6. 


ASSORTED CHEESE BOARD 


Choose a variety of cheeses whose ap- 
pearances, flavors and textures make a 
pleasant and palatable contrast. We 
selected Italian Provolone, Red Rind 
Edam from Holland, Black Rind Ched- 
dar from New York State, Baby Gouda 
from Holland, La Grappe (with a grape 
seed rind) from Southern France and 
Monterey Jack from California. Serve 
with butter and assorted breads. END 


Shown here, below, left and 
right: muffin tins and palm fans for 
serving cocktail goodies or nuts. 









An old washstand 
stands in asa 
serving table; use 
the bowl for salads 
Or SOUp OF Fill it 


with ice to keep 
m beverages 

t cold. Hang 

ae, SOUP Mugs ON 
Me ha hat rack. 








Alexander Smith 
COUNTRY CLASSIC 


Now at these fine stores. 


ALASKA 

Anchorage. . . BRADY’S FLOOR COVERING 
Fairbanks ..... INDEPENDENT LUMBER 
CALIFORNIA 

Antioch .. . . JERRY’S CARPETS & DRAP. 
Concord sae tone ie LEWIS & LEWIS 
DalyiCity: oye oe SUBURBAN HOUSE 
Davisieeie McNEIL’S FLOOR COVERING 
Burnekare i. ee ener oe meaty BOYSEN’S 
Fortuna . . .REDWOOD FLOOR COVERING 
Grass Valley ...... EMPIRE FLOOR CO. 
Gridley: = Kee cena: GRIDLEY FURNITURE 
Lakeport’ ape es LAKE CARPET CO. 
Livermore ...... NORTHLAND STORES 
odie. parc .deeees M. NEWFIELD FURNITURE 


Los Altos< 5 52: STYLERS OF LOS ALTOS 


Manteca. . HAFER’S HOME FURNISHINGS 
Merced? sci s'ees JOHNSON RUG CO. 
Millbrae 7a ee WALTER MELLOR 
Modesto . . CLYDE JARRELL FLOOR COV’G. 
Napar i taten sean ie ba JERAND’S, INC. 
Oroville sos eae. MEYER FURNITURE 
Pacifica ae aa ae FAIRMONT INTERIORS 
PittsDere veer FLOOR FASHIONS 
Redding. . .HARTER’S FLOOR COVERING 


Redwood City . . . FABRIC RUG & UPHOL. 
Sacrament:-.n-e A & ACARPET CO. 


Sacramento. . . .WALDO E. BOWERS CO. 
Sacramento. . .HOPSON & STROTH, INC. 
Sacramento ..... MODERN FURNITURE 
Salinas... ... LEON’S CARPET CENTER 
SansGanlos s:1ee. 42 PENINSULA FLOORS 
San Francisco. . CALIFORNIA HOME FURN. 
San Francisco. 2: - CITY OF PARIS 
San Francisco. . . . FINE FURNITURE CO. 
SaniFranciseo. .<). 5. JOHN McKOWN 
San Francisco. ...... WALTER MELLOR 
San Francisco . . . .NORIEGA FURNITURE 
SanJose=...2 2) ANTHONY’S INTERIORS 
San Jose .. . .CARPET AND LINO. PLAZA 
San Jose . . . .CARPET MART UNLIMITED 


Sandose. . a8e MARTINO’S FURNITURE 


San Jose . . . MURISON’S FLOOR COV’GS. 
San Jose . .H. L. MURPHY FLOOR COV’GS. 
SaniMateoix ese eae CONKLIN BROS. 
Santiateos crakear: LEWIS & LEWIS 
SantaClara ...... CONKLIN BROS. OF 
SAN JOSE 

SantalGlara’ 0. SANTA CLARA HOME 
FURNISHERS 

SantaCruz..... E.B.S.C.0. INDUSTRIES 
Sanita! Rosas 255.0. PENINSULA FLOORS 
SaliatOParers aenvsrenar fae REEDS CARPETS 
Saratoga . . . SARATOGA CRPT. AND LINO. 
South San Francisco. . PLAZA FURNITURE 
Stockton. . HAROLD W. THOMPSON CRPT. 
Tracy . . HAROLD SPENCER FLOOR COV’G. 
Turlock) Ae: DON’S FLOOR COV’GS. 
Ukiah ire as H. AND H. FURNITURE CO. 
Vallejen eon oes HOUSE OF CUSTOMS 
Walnut Creek. . DRAPERY WORLD INT’RS. 
Watsonville ...... WATSONVILLE RUG 


IDAHO 
Boisée. ...... ; BLACKER APP\ 
Boises 4 0 - eee WAREHOUSE), 






Lewiston GREGG’S FLOC 
MONTANA 
Bilis “2. . enme HOUSE |) 
Buttes. (22 STANDARD FU 
Great Falls... 250 E. B. J 
Kalispell . . . KELLY MAIN § 
Missoula . . MISSOULA MER 
NEVADA 

RENO. ic... «0 <ieceeee CONRAI 
OREGON 

Albany .. . . PATTERSON FU 
Corvallis... .. CHUCK'S CO 
Grants Pass..... A.B.C. CO 
Ontario . . . . BLACKER APPL 
Oregon City. .. . HOGG BRO 
Pendleton ... . PENDLETON 
Portland: .”. 2. ane DIRECTORS 
Portland... ...aa HOUSE 
Portland . . RHODES DEPART 
Portland . . . SMITH HOME F 
WASHINGTON 

Bellevue . . . NIELSEN BROTH 
Bellingham ....... 9am 
Burlington . . VANDEMAN HO 
Centralia . . . . THE GESLER 
Edmonds | ea DOCES’ Ch 
Everett. . . . CARRUTHERS & 
Hoquiam’ . . eee HANSEN | 
Longview. . . . GUST’S REMO 
Lynnwood . . NIELSEN BROTH 
Olympia ...... L. M. HYAI 
Olympia ..... THE PEOPLES 
Raymond ..... JENSEN FUR 
Seattle... = ae DOCES’ SI 
Seattle .. . .DOCES’ SOUTH 
Seattle . . KRASKI & FINE’S 
Seattle) 528 NIELSEN BRO 
Seattle . . NIELSEN BROS.’ C 
Spokane cs. 020s BURGAN’S 
Spokane ...... PRATT FUR 
Jaeomas ee MEYER FLO 
Vancouver .......am KOP 
Walla Walla... . STATE LINE 
WYOMING 

Sheridan... oe BU 
Worland.-.. ... enee REED'S 






your bedroom done up in a combina- 
ion of early sleeping pill and daily 
edium? 

Has the furniture you’ve grown so 
sed to now grown stale? 

Wake it all up. 

Put down Alexander Smith’s Country 


‘lassic and become aware, once again, 
! 


of your own good taste in furniture. 

It has the colors (there are nine) and 
an elegant traditional embossed pattern 
that will harmonize perfectly with your 
old furnishings and make them ready 
to face 1968. 

What’s more, it’s made of lush 
Acrilan® acrylic and modacrylic pile— 
so that it'll wear long and well, be 
mothproof, non-allergenic and crush- 
resistant. 


Alexander Smith 41 


Does your bedroom put you to sleep? 


The price for Country Classic is only 
$11.95 per yard, plus a modest charge 
for genuine Alexander Smith carpet 
cushion. 


October is carpet-your-bedroom month. 


® 
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need coe 
for 5 years. 


Think about that the next time you buy draperies. 
Look for the PPG Plus-5 Guarantee in the pack- 
age. At department stores and drapery shops now. 
PPG INDUSTRIES (Pittsburgh Plate Glass Com- 
pany), Fiber Glass Division, Pittsburgh, Pa. 15222. 


FIVE-YEAR GUARANTEE: give five years’ satis 
v en the in true tions for 
iraperies fade, wrinkle, stretch, 
arantee, PPG will re we d to you 
rence ween the p 1d of use 
r at >ntal abuse is 
thin 30 Jays of the 


+ 


2 


E: 


INDUSTRIES PPG makes the fiber glass yarns only, not the fabric 





ph where guests come and 
sthe food warm and ready 
wra-red heat lamp or a hot 
jjlone, by National Presto). 








j fancy a flower of a color 

er intended, simply spray 

dade you want. 

sity for Leslie Uggams, guests 
eir drinks from a silver wa- 

Just as amusing, this 

‘one from Joel Morton, N.Y.C. 








BRUNCH 
from page 81 


BLIE UGGAMS’ MENU 
=R (CHABLIS AND CASSIS) 
ED PATE AUX FINES HERBES 
§OTE OF DRIED FALL FRUIT 
(MM OMELETS SERVED WITH BEEF 
TS AND/OR INDIVIDUAL 
STEAKS 
)T PUMPKIN MUFFINS 
TINY PECAN ROLLS 
BUTTERY TOAST FINGERS 
COFFEE 


¢ (CHABLIS AND CASSIS) 


éme de 1(1 pt., 12-0z.) 
black bottle Chablis, 
non- chilled, or any 
cliqueur), good, dry white, 
or wine 

rry brandy 


ry Heering 














Set up a hot-drink center for guests 
of coffee, no-caf or tea from Chemex 
flasks kept warm on an electric tray. 


Don’t wait till after the party to get 
help from your dishwasher. Use it 
beforehand, too, to keep food warm. 





fruit with 314 cups water in a medium 
saucepan. Add 1 cup sugar, the peel 
(cut in 1 long twist) and juice of 1 orange 
and 1 lemon and 1 (2- to 3-inch) stick 
cinnamon. Simmer, covered, 20 minutes, 
stirring occasionally. Let stand 10 min- 
utes before serving. 

Or, if preferred, cool completely and 
chill at least 2 hours. Serves 6. 


MUSHROOM OMELETS 


Mushroom Sauce: Filling: 

14 cup butter or 14 cup butter or 
margarine margarine 

2 cups coarsely 2 cups sliced 
chopped mushrooms, 
mushrooms, approx. 11% lbs. 
approx. 1 Ib. 1 tsp. salt 

14 cup flour Omelets. For each: 

144 cups milk 2 eggs 


4 cup heavy cream 1 Tb. water 

1 tsp. salt 14 tsp. salt 

14 tsp. pepper 1 Tb. butter or 
14 tsp. mace margarine 


Prepare sauce by sautéing in 144 cup 
E : A. 


Patio... the tireless tailored wedgie that’s 





such a help around the house. Always provides correct 





comfortable support. Soft top-grain leather upper, 
butter or margarine, melted, 2 cups 


coarsely chopped mushrooms. Cook un- 
til tender—approximately 5 minutes. 


1 tablespoon créme de cassis 


cushioned innersole of bonded cellulose. AA and B widths 
of 6 (6-0z.) chilled wine glasses. 


in red, bone or black. E width in black or red. 


n a little from a 1-pt., 12-oz. 
Chablis, chilled. Serves 6. 


ED PATE AUX FINES HERBES 


rwurst 1 Tb. fresh thyme or 
tter or 14 to 1 tsp. dried 
ne thyme leaves 
opped Watercress sprigs 

Assorted crackers 
andy or 


bs. liverwurst with 34 cup but- 
margarine, 34 cup chopped 
¥ cup brandy or bourbon and 
oon fresh thyme or 1 teaspoon 
e leaves. 

nto a lightly oiled 814x3 16x234- 
pan. Chill at least 2 hours. Un- 
0 serving platter. Garnish with 
SS sprigs. Surround with as- 
ackers. Serves 6 generously. 


POTE OF DRIED FALL FRUIT 


pkgs. 1 lemon 

dried fruit 1(2- to 3-inch) 
water stick cinnamon or 
gar 1 tsp. powdered 


cinnamon 


2 3 (8-0z.) pkgs. mixed dried 
: 





Stir in 14 cup flour. Cook 2 minutes 
longer. Gradually stir in 1144 cups milk. 
Bring to a boil, stirring. Add 144 cup 
heavy cream, 1 teaspoon salt, 14 teaspoon 
pepper and 14 teaspoon mace. Cover and 
keep warm over low flame while prepar- 
ing filling and omelets. Serves 6. 

Prepare filling by sautéing, in 14 cup 
butter or margarine, 2 cups sliced mush- 
rooms until tender—approximately 6 to 
8 minutes. Add 1 teaspoon salt. Keep 
warm. Serves 6. 

Prepare each omelet by beating together 
2 eggs, 


spoon salt. Heat 1 tablespoon butter or 


1 tablespoon water and 14 tea- 


rr 


margarine to sizzling in a 7-inch omelet 
pan. Pour in eggs. Stir around pan for 
30 seconds. Let 
set and top is beginning to look dry. 
Remove from pan. Roll up with 14 cup 
filling in center. Keep warm. Repeat 5 
Serve with individual beef fillets 


cook until bottom is 


times. 
or ham steaks (recipe below.) Serves 6. 
Ed. Note: Instant mushroom sauce may 
be made by adding canned or frozen 


WHERE TO BUY IT? THE DANIEL GREEN COMPANY, 
YOU A LIST OF STORES IN YOUR AREA WHI 


9.00, slightly higher west of the Rockies. 


DOLGEVILLE, NEW YORK, WILL BE HAPPY TO SEND 
CH CARRY THIS COMFY® SLIPPER. MADE IN U.S.A. 





mushrooms to frozen or canned mush- 
room soup. 


INDIVIDUAL BEEF AND HAM STEAKS 


1 ham steak, 6 slices bacon 
approximately 14 cup butter or 
1-inch thick and margarine, 

1 to 114 Ibs. melted 

3 individual beef 2 Tb. brown sugar 
fillet steaks, 
1 inch thick 

Using a small, sharp knife, cut the ham 

steak into 3 or 4 individual steaks, using 

the beef fillet steaks as a guide for size. 
Tie 1 bacon slice around the edge of 
each steak, securing with thin string. 


Broil 6 inches from the heat, allowing 
2 minutes per side. This will cook the 
beef to rare. During broiling, brush each 
steak with a little of 144 cup melted but- 
ter or margarine and sprinkle each side 
of the ham steaks with 1 teaspoon brown 
sugar. Serves 6. 


HOT PUMPKIN MUFFINS 


2 cups all-purpose 14 tsp. cinnamon 


biscuit mix legg 
Yq cup sugar 1% cup canned 
14 tsp. salt pumpkin 


14 tsp. nutmeg 1% cup milk 


continued 





SUNDAY BRUNCH 


12-cup medium-size (2-inch 

uffin pan. Set aside. 
mbine in a bowl 2 cups all-purpose 
iscuit mix, 44 cup su easpoon salt, 


spoon cl 


teaspoon nutmeg, an¢ 
Add 1 eg » cup Ga 


ind cup milk. x vigorously tor 30 


namon nned pump! 


onds until flour is dam 


Pour into 12 well-greased, 2-inch muffin 
tins, filling each one about 1% full. Bake ina 
preheated 400 until 


browned and a tester or toothpick 


oven 20 minutes or 
lightly 
1en inserted into center. 
Makes 12 muffins. 


comes out clean \ 
Serve immediately. 
TINY PECAN ROLLS 
2 (8-0z.) pkgs. Y cup finely 
refrigerator chopped pecans 
crescent rolls 1 egg yolk 
1 Tb. water 


a oe od | ep SE that actually defies 
Exclusive new Wear-Ever process 

fey} OTe tougher. Adds long years of no- 

na no-scour clean-up. So cooking’s beautiful. 


eM eaning’s a ate ae 


Be otoupe tote (eltes Bronze colored covers tone in beauti- 
any aieey any kitchen color scheme. The graceful alu- 


minum utensil spreads heat quickly, evenly. 


The 


extra-durable Teflon coating keeps food from sticking, 
resists wear and tear. You'll love this new Wear-Ever 


Teflon cookware with SR-3. 


It’s pretty tough not to. 
+Du Pont trademark 


*Scuff- Resistant, Scrape-Resistant, Scratch-Resistant 


Turn out 2 (8-oz.) pkgs. refrigerator crescent 
rolls on a board and unroll. Sprinkle both 
pieces of flattened dough with 14 cup finely 
chopped pecans (2 tablespoons on each), 
then turn dough over and sprinkle other 
side with the remaining 14 cup pecans. 
Separate each package of dough into 8 
parts, cutting at the serrated edges. Form 
each piece into a round ball tapered slightly 
at one end like a pear. Place rolls, with 





largest end up, in16y 
medium-sized (2-ine 
cups. 

Bake in a preheg 
oven 12 to 13 minutes 
golden brown. Brush 
or twice while bakin 
egg yolk beaten with 
spoon water. Makes 


HOT BUTTER!) 
TOAST FINGER! 


Trim off crusts of 6 sli 
bread and cut each 4) 
three narrow strips, 
der broiler. Brushimn} 
with melted butter, 
once. Makes 18 toas 


| 


PET NEWS 


continued from page } 


room, chatting at # 
his voice and comme 
every last nail drive 
wall. By the end of ¢ 
he had them exactly 
wanted them—and the 
boxes and laps: he 
and firmly pinned 
his paw, and brainwag 
speech. In the days 
lowed I would hear 
roar of distant con 
between normally 
burly Finn and goss 
mese: ‘‘And how are 
morning? You good 
You want a bit of saus 
don’t like this weat 
Bad for the rheumati 
And now, almost as} 
those words, he leapeay 
onto the typewriter, aj} 
back where I starte 
have not dumped hi 
ground or asserted 
any way. As a matter! 
scratched behind his 
welcome, then held | 
riage return firmly an|\j 
H several times so tha 
ter key tap-tapped on 
This he enjoyed ver 
and showed his appij 
by rotating slowly to 
to do the job more thi 
over a larger area. Insl} 
exorcism has failed, an! 
proved nothing so fai) 
that I am his willing v) 
I look at him agai 
sitely draped, very bt 
infinitely satisfying; fl 
luminous creamy shirt} 
his long, dark-stocking 
from the triangular wit 
head with the strikit 
triangles formed by ef! 
mask to the tip of his} 
tail—twitching gently | 
carriage-return levé 
slightly crossed eyes re} Bt 
distantly. He is aware] }i) 
holds me in the holloy 
paw. | 
And I wonder, as 18 
him, if 10 years hen i 
and tottery myself, 1) 
able to afford the cava} 
doubtless be demand 
that time. Or if I willh 
strength to totter to al 
the woodpile in order | 
the fire burning 24 houi/® 
q 





for his pleasure. 





{muscular fatigue 
i) back complaints 
y( of your looks and 
(ar ‘do-nothing”’ 

e at fault. 


‘e your 
ing back 
tifully... 


ack Aid ‘by Flexnit. 
neight fashion girdle is 
‘0 give extra support to 
critical areas of the fe- 
comy...the lower back 
ydomen. The secret is in 
‘circle-band that firmly 
ne lower back... lifts and 
2 tummy. 


| 
'e washable powernet of 


lon and Lycra spandex. 
| 


fee... ..... $11.00 


eg pantygirdle _. $12.50 


Ask for BackAid at your fa- 
vorite store or write us for 
free copy of the booklet 
“Back Care’’ and the names 
| of the stores in your area 
) that carry 


* 


| 
a 


FLEXNIT 


Sutpuad juajed 


vompany, Inc., Dept. 10-J 
» Street, New York, N. Y. 10016 








A TISKET, A TASKET 
SHE BROUGHT 
DINNER IN A BASKET 


continued from page 86 


HUGH HEFNER SHUT-IN PARTY 


CLEAR CHICKEN SOUP WITH 
LIME SLICES 
BREAD AND BUTTER FINGERS 
AND/OR MELBA TOAST 
SLICED TURKEY FLORENTINE 
BIBB LETTUCE AND WATERCRESS SALAD 
WITH OIL AND VINEGAR DRESSING 
APRICOT CREME PATISSERIE 


CLEAR CHICKEN SOUP 
Gently heat 1 (1214-o0z.) can chicken 
consommé to simmering point. Do not 
boil. Pour into thermos along with 2 ta- 
blespoons fresh lemon juice. Wrap 2-3 
lime slices separately in foil or plastic 
wrap. To serve: Pour into 2 (8-o0z.) indi- 
vidual goblets or mugs. Garnish with 
lime slices. Makes approximately 2 cups. 
Serves 2. Serve with Melba toast and 
bread and butter fingers: trim crusts 
from 4 slices of bread, and make 2 bread- 
and-butter sandwiches, cut each sand- 


_wich into 3 fingers. 


BIBB LETTUCE AND WATERCRESS SALAD 


Wash 1 head Bibb lettuce and 1 small 
bunch watercress. Drain well. Cut let- 
tuce into quarters and break watercress 
into sprigs. Arrange in serving bowl. 
Cover with foil or plastic wrap or air- 
tight lid. Chill. 

Make dressing by combining 14 cup 
olive oil, 2 tablespoons tarragon vinegar, 
16 teaspoon sugar, 14 teaspoon salt, 14 
teaspoon dry mustard and a dash of 
pepper. Chill well in an airtight jar. 

Just before serving, shake dressing 
well and sprinkle over prepared, ar- 
ranged salad. Serves 2. 


SLICED TURKEY FLORENTINE 


1 (2-lb., 8-0z.) pkg. Sour-cream sauce: 
turkey roast 1 cup sour cream 
3 Ibs. fresh spinach %%4 cup chicken 


% cup chicken broth 
broth 1 clove garlic, 
1% cup water crushed 


Y% tsp. salt 

1% tsp. nutmeg 

2 Tb. grated 
Parmesan cheese 


¥, tsp. salt 
4 tsp. pepper 
ly tsp. nutmeg 


Cook a 2-lb., 8-oz. pkg. turkey roast ac- 
cording to package directions. Cut into 
thin slices and keep warm. 

Add to 3 lbs. washed and drained fresh 
spinach, 14 cup chicken broth mixed 
with 14 cup water, 34 teaspoon salt, 14 
teaspoon pepper and 1g teaspoon nut- 
meg. Place on heat, stirrimg. Cover and 
bring to a boil. Cook over medium heat 
5 to 7 minutes or until spinach is tender. 

While spinach cooks make sour-cream 
sauce. Combine in a saucepan 1 cup sour 
cream, 14 cup chicken broth, 1 clove 
garlic, crushed, 14 teaspoon salt and lg 
teaspoon nutmeg. Divide spinach among 
6 individual serving dishes. Top with 3 
or 4 cooked turkey slices. Spoon sauce 
over turkey, dividing evenly among the 
6 servings. Sprinkle each with a little of 
2 tablespoons grated Parmesan cheese. 

Place under a preheated broiler, 6 
inches from heat; broil 1 to 2 minutes 
or until dish is heated through. Makes 6 
servings. (Freeze 4 servings for later. It 
keeps well.) Pack 2 servings in vacuum 
containers for the invalid. 


APRICOT CREME PATISSERIE 
Make up 1 (10-0z.) pkg. pastry mix ac- 
cording to label directions. Roll out 
enough to line 2 (5-oz.) custard cups. 
(Wrap and refrigerate the rest for later 
use.) Flute edges. Prick sides and base. 





Look into Contadina 








-for a richer, thicker 





tomato pas 
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Just look how rich and thick Contadina Tomato Paste is! 8 great tomatoes 
go into it, not just 6 or 7. Plump, sunny-flavored tomatoes. Look into our 
paste for a richer, thicker spaghetti sauce. 


HEAVENLY SPAGHETTI SAUCE (serves 6-8) 
Brown | pound ground chuck and '2 cup chopped onion in large saucepan. Add 
1 large crushed garlic clove, 2 tablespoons minced parsley; sauté 1 minute. Add 2 
cups water, | teaspoon monosodium glutamate, bay leaf, 2 teaspoons sugar, 
teaspoon pepper, | teaspoon salt, 4/2 teaspoon basil, ¥2 teaspoon oregano, 312 
cups CONTADINA® Pear Shaped Tomatoes, 113 cups CONTADINA® Tomato 
Paste. Simmer | hour, uncovered; stir occasionally. Remove bay leaf, serve over 
cooked spaghetti. Garnish with sautéd mushrooms topped with sauce and parsley. 


FROM THE 8 GREAT TOMATO FOLKS 





Line with waxed paper. Fill with dried 
beans or uncooked rice (so pastry will 
hold its shape). Bake at 400° for 15 min- 
utes. Remove beans or rice and paper. 
Bake 10 minutes longer. Cool. Mean- 
while, make filling by combining 1 (3-0z.) 
pkg. egg-custard mix with 2 cups milk 
and 1 egg yolk. Cook according to label 
directions. Cool until semi-set. 


Sy 


POT 


CONTADINA FOODS D 





oes 


IV-OF CARNATION CO., LOS ANGELES, CALIF, 





Drain 1 (8-0z.) can apricot halves. 
Reserve 2 of the prettiest halves. Cut 
remainder coarsely and divide between 2 
pastry shells. Top apricot layer with 
semi-set custard. (Spoon left-over cus- 
tard into individual dishes, chill and eat 
later.) Top custard with the reserved 
apricot halves. Garnish each serving with 
green leaves if desired. Serves 2. END 
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s new book, Birthday 

aba CU (rsescCoP BET eRy 33 
, adventures any space-age 
Sr Cis costae a ta ae ca ett 
ts into orbit on a globe-cir- 
h-watering sweets from far- 


one of ti rr | 
Platts | aad 


cling tour Be } 

PEC Me ETAT: Ct Peet 
Trifle from. England; (the Rocket Cake is our own 
creation); Charlotte Russe from France; Miniature 
Doughnuts and eC OG Ade from Italy; Candy 


Photograph by Meal Sokolsky 


1 in the book. Here from left: 


Creatures from Ireland; Blackberry Drink and 
Pink Meringue from Italy. You can make every- 
thing before the party begins or save some of the 
simplest treats for the guests to concoct while 
the party's under way. To create just the right at- 
mosphere, costume the party-goers in the Astro- 
naut suits shown here. You can quick-sew them 
from Butterick Patterns and vinyl-backed, quilted: 
Mylar fabric (how to, next page). Here’s wishing > 

youagreattripandahappylanding. (continued) \ 
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Jew England Squares 


Made easy with Borden’s None Such® Mince Meatand 
Borden’s Eagle Brand® Sweetened Condensed Milk. 
Grand enough for company, easy enough for an everyday 
treat. And so delicious. 



















New England Squares. Blend 2 cups 
of graham cracker crumbs, 1-1/3 cups 
of Borden’s None Such Ready-to-Use 
Mince Meat and 1-1/3 cups (15-o0z. can) 
Borden’s Eagle Brand Sweetened Con- 
densed Milk. 

Turn into well-greased 9x13x2-inch 
pan. Bake in 350° oven until lightly 
browned, about 30 minutes. Let cool in 
pan before cutting. [ 

Makes 24, 2-1/4-inch, delicious New } 
England Squares. i 


| *One 9-oz. package Borden’s None Such Condensed | 
| Mince Meat may be used: Crumble Mince Meat into 
small-sized saucepan and stir in 3/4 cup water, place 
over medium heat and stirring constantly bring mix- 
ture to a boil and boil 1 minute. Makes 1-1/3 cups. 
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BURWENDAY 
PART WES 


CHARLOTTE RUSSE (FRANCE) 
Ladyfingers 1 cup heavy cream, 


1 egg white whipped 
14 cup confection- Vanilla extract 
ers’ sugar 


Beat egg white until stiff. Fold in sugar, 
then fold in whipped cream. Flavor with 
a few drops of vanilla. Line a glass 
dessert bowl with ladyfingers or thin 
strips of sponge cake, fill with the 
whipped mixture, and chill. Serves 4 to 6. 
Note: For color, fold 144 cup chopped 
maraschino cherries into whipped cream. 


TRIFLE (ENGLAND) 


Sponge cake 
Milk, sugar 4 egg yolks 
Vanilla extract 1 cup sugar 
*Stewed berriesor 2cups milk 
fruit, not too 
sweet or moist 


*Custard Sauce: 


To make the sauce, beat the egg yolks 
in the top of a double boiler. Beat in the 
sugar and milk. Then cook and stir over 
hot water, making a thickened golden 
sauce. Chill. This is about enough cus- 
tard for a trifle to serve 8. 

Line the bottom of a glass serving 

bowl with thin cake slices. Flavor a 
cup or so of milk with a little sugar and 
vanilla, and sprinkle enough of this over 
the cake to moisten it lightly. Spread the 
cake with the stewed fruit, and chill. 
To serve, pour custard over all. You 
may also decorate with whipped cream, 
chopped nuts, fruit or berries. 
*Ed. Note: For a speedier custard sauce 
you could use 1 (3-0z.) pkg. egg custard 
mix. For the berries we used frozen 
strawberries—thawed and drained. 


CANDY CREATURES (IRELAND) 

Make body and head of an imaginary 
animal with marshmallows put together 
with toothpicks. Make ears of gumdrops 
eut in half, and make legs of several 
gumdrops strung on toothpicks. Use 
toothpicks to put all parts together, and 
stick in bits of licorice stick for eyes. 


NAQUIS (MEXICO) 
(Miniature Doughnuts) 
legg ¥3 cup buttermilk 


2 cups sifted flour 

Fat for deep frying 

Confectioners’ 
sugar 


14 cup sugar 
Pinch baking soda 
14 teaspoon salt 


Mix together all ingredients, forming a 
soft dough. Add more milk if necessary. 
Roll and shape by hand into tiny dough- 
nuts. Fry in hot deep fat (350°F.) and 
drain on brown paper. Dust with con- 
fectioners’ sugar. Makes 3 dozen. 


SPUMETTE (ITALY) (Pink Meringues) 


4 egg whites 2 drops red 
l cup confectioners’ vegetable 
sugar coloring 





L 


STI ee ree PET TET STITT 
Blast off your next children’s party with 
a simple rocket-ship game. Draw a giant 
Rube Goldberg-like rocket on a sheet of 
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Beat egg whites until frothy, 
and add to egg whites grad 
until well blended. Add ¢ 
beat until stiff. Drop by 
onto greased cookie sheet, 1 
Bake in 375°F. (moderate) ¢ 
minutes, or until puffy and f 

Remove from oven, cool, a 
from pan with a spatula. Be 
to crumble meringues. Makes 


CHICHA (MEXICO) (Pineapple} 


*1 small fresh 1 teaspo 
pineapple cinna 

1 pound sugar yy teaspa 

3 quarts water powdei 

3 sliced limes VY teas 1 


powder 


Wash pineapple well. Peel, an 
peeling; grind pulp. Dissoly 
water, add limes, pulp, peeli 
Let stand in covered eart 
enamel jug for 24 hours or lon 
chill. Makes 4 quarts. 
*Ed. Note: You may substitu 
14-0z.) can unsweetened pine} 
for fresh pineapple, sugar, we 


SCIROPPO DI MORE (ITALY) | 
(Blackberry Drink) 
Wash 1 quart blackberries | 
Place in saucepan with 3 @ 
Cook over low flame about 1 
or until sugar is dissolved ar 
into berries. Stir frequently 
sieve to strain. Cool. Keep ii 
in cool, dark, dry place. Mixs 
tities of syrup with chilled ( 
water to make the drink. | 
Ed. Note: The quickest subs 
don’t have blackberries: M¢ 
blackberry jelly in 2 tables) 
Chill. Mix with 1 pt. ginger 
(6-0z.) servings. 


ROCKET CAKE (U.S.A.) 


Grease 1 (2-lb.) coffee can. 
sides with waxed paper. G 

Make 1 (1-lb., 2.5-oz.) pkg 
cake according to label direct 
at 325° for 1 hour. Let stand | 
before removing from can. Re 
can to wire rack. Cool compl 

To frost: Use 2 cups heal 
whipped, sweetened with 14} 
confectioners’ sugar and 1 
vanilla extract. 

To decorate: Cut a 5-inch 
construction paper. Cut a § 
center. Form a cone shape 
with cellophane tape. Set ¢ 
Cut four “‘fins’’ from blue cd 
paper and set around the ba 
Cut marshmallows in half 
Place cut side down around 
insert a birthday candle in e¢ 
mallow half. Serves 6 to 8 pe 
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paper. Tack it to the wall. E 
folded contestant then tries 
gold star to the rocket’s “sta 





Flollywood 
Hem Hero 
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Haliyw 
Hero 


a one w To makea 
Hollywood Hero, 
ice some tomatoes 
and onions. Add 
Swiss cheese, lettuce 
BEEF and Swift’s Prem, 








Mix Swift’s Prem 
cut into strips, sliced 


















C ucumber, avoca¢ 105 


tomatoes, onion 





and salad green: 
Season with salt 


black and red 
















ADDE 9epper, lemon juice 
ODED ind your favorite I Per, | 
dressing. Then Prem is the only 
y nathan € sandwich everything leading Macheoninedt 





into a big hero roll made with pork 





plus good lean beef 





Every year, just before Halloween, we get letters like the one below from 
mothers everywhere who are involved with their children collecting funds 
for UNICEF. To meet the challenge, we came up with treats and tricky new 
costumes that could make you the most popular mother on your block, 


THE 
TRICK OF 
TREATING 


Dear Journal— 
If It Were My Child Editor: 

It is my child, and I’m ina, 
pinch. Instead of tossing a few — 
quarters and trifles into the out- —& 
stretched hands of UNICEF wij 
trick-or-treaters, this year I’ve Ws 
promised Billy I'd have some 
real surprises up my sleeve 
but what ? 

Harassed mot} 


add a few touches of your own and you have the basis for a Halloween pa 
Beware—the Halloween animals are on the loose, above. They’re captiva 


below, by Ethel Kennedy’s chilling account of Ichabod Crane and the H 
less Horseman. The United Nations Building towers in the backgro 


(contin 





GIFTS by 


A joy to give...a joy to receive 


Your Avon Representative will be Christmas Calling soon to show you Avon’s gifts for all the family. 


AY ON cos 





The Trick of Treating continued ; 

Above: Sweet dreams to the leopard lady, tucked under, a 

matching leopard sheets. Above, right: wild creatures stalk jg 

their prey —two tables laden with Halloween goodies. Right: 3 by ors 

No tricks, just treats, please, and lots of money for UNICEF. gaa 

QO” trick-or-treaters covered the area near the United} #4 
Nations in New York. Because one of the world’s most ¥ 

experienced mothers, Mrs. Ethel Kennedy (wife of Robert) | eee ay 

lives nearby, we asked her to serve as guest hostess. The day Fey Was 

before the big event we made a Halloween zoo from wild- eR 

animal print sheets by Stevens. (All from Butterick patterns, ¢ pie 

details on page 118.) ‘a shee Fi 
ur food was sweet and simple: a drink of Cranberry- aaa 
Apple Switchel, “‘spiked’’ with ginger ale: Hot Chocolate 

afloat with cat-faced marshmallows; Marble Brownies, chock Jy 

full of chopped walnuts; Gingerbread Pumpkin Cookies and 3 

Halloween Animal Cookies, all decorated with colorful frost- 

ing squirted from pressurized cans (fun for the children to do 

themselves). Food gobbled up, bagfuls of money for UNICEF 

tallied, our guests were allowed to wear their costumes home, 

where, at bedtime, they turned into a favorite new nightie or 

pajamas. Everyone agreed the e ing was a howling success. 

Recipes on page 118. 








lat’s why Warner’s makes 
the Concentrate girdle fa 
nd the Little Fibber bra. ‘ a 


Girls with too much bottom and too little top: if 
her's” can reshape you. oy 
reshape you on the bottom with the Con- 
Yate girdle: Its all-around panels do more 
fou than a little girdle (they're lined up to 
you where you need help most), yet Con- 

late doesn’t squash you like a heavy girdle. 





“DO FOR THE AVERAGE PEAR: THE LITTLE FIBB 17 BRA THE CONCENTRATE" 





We reshape your top with the Little Fibber bra. The 

super-soft fiberfill lining doesn’t make a big production 

out of you. It rounds out your bosom just enough to go 
with your trimmed-down hips. 

All of a sudden, you’ve got a proportioned body, and your 

clothes fit better. Warner’s calls this a 

Body-Do.™ You can get fitted for 


one in any good store. 








to YOUr 


Ea a kode 


LHoO Ss 


nices 
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add a little zZZZ-ZING! 


dinners—your holiday entertaining—snack-time.. anytime | 


AFTER DINNER: 


Butter Mint 


RICHARDSON 


orTul package. Richardson 


rarty Patties e« Pastel Mints 


vnerever good candy is sold. 


PHILADELPHIA 


19134 











































TRICK OF TREATING continued Heat 2 (1-qt.) bottles cranbe 


drink and 1 cup brown sugar y 
is thoroughly dissolved. Cool, 
qt.) bottle ginger ale. Stud 2 y 
ONGHDGOLATINTIE anges with whole cloves, Po 


MARSHMALLOW CATS into bowl. Float oranges in pu 
APPLES Makes 24 14-cup servings, 


UNICEF PARTY MENU 


CRANBERRY-APPLE SWITCHEL 


HALLOWEEN ANIMAL COOKIES 


GINGERBREAD PUMPKIN COOKIES MARSHRALEDN on 
MARBLE BROWNIES 


3 qts. milk 24 tiny ma 
CRANBERRY-APPLE SWITCHEL 4 Spinseant ae 
(A new version of an old-time New c wai Baten 12 marshm 
England drink) powder 1 set of foo 
2 (1-qt.) bottles 1 (1-qt.) bottle Heat 3 quarts milk until hot 
cranberry-apple ginger ale boili With little of 
drink 2 whole oranges ling. With a little of the 


1cup brown sugar Whole cloves make a paste of 34 cup instant ¢ 


HOW TO MAKE UNICEF PARTY COSTUMES sce pay: j | 


o 


ae 


4152 





Lady Leopard, Zebra Lady Giraffe 


BUTTERICK 3193 Child’s costume; small, medium, large; 50¢. Each co 
requires one twin-size Stevens sheet in appropriate animal pattern, 
pattern used for both lion and leopard. 


BUTTERICK 4152 Child’s costume; 6-14; 50¢. Each costume requires one 
size Stevens sheet in appropriate animal pattern. This pattern used fot 
zebra and giraffe. 


To make Lady Leopard and Lady Zebra: As illustrated, slit top of a $ 
animal-print pillowcase and cut off the corners diagonally. Turn under raw 
and stitch. Turn the two top edges under separately and stitch to form cé 
Thread ribbons through casings, gather and tie at shoulders. Both the 
Leopard and Lady Zebra hoods and ears were made from Butterick 3193. 


To make Lady Giraffe: Begin the same way as above. The top raw edge is 
with bias binding, then sleeves made from a second pillowcase are set in 
diagonal “armholes.’’ The contrasting hem of the pillowcase forms both dres 
sleeve hems. As illustrated, the open neck is partly closed with thread loop 
tiny buttons. Hood and ears from Butterick 3193. 


To make Lady Peacock: This costume is simply a circle with a radius equal 
desired length of the garment. It requires one twin-size sheet. Sinc 
Stevens printed peacock sheet we used has a one-way design, it’s necessary 
two half circles and seam together. Leave a 12-in. opening at the neck, al 
illustrated, partly close with thread loops and tiny buttons. Hood was made 
Butterick 3193 with a spray of real peacock feathers sewn onto the back. 


A TISKET, A TASKET Backviews sce page 84 


7231 7194 


nar 


VOGUE 7231 Misses cape; 10-18; $2. Short cape requires 41 yards of 56-1 
with/without nap for size 14. Hat not included. 





VOGUE 7194 Misses tunic and shorts; 10-16; $2. Sleeveless tunic and it 
require 23¢ yards of 56-in. fabric with/without nap for size 14. Pants edged il 
1144 yards of 3-in. fur banding. For use under cape, omit collar. t 


BUTTERICK 3658 Men’s or Misses’ robe; small, medium, large; 50¢. Short!) 
requires 4 yards of 36-in. fabric with/without nap for medium size, or 4 yal 
45-in. paper fabric. 


To make bibs: Round the corners of a 12 x 18-in. rectangle of cotton or }/ 
fabric. Cut depression for neck, and edge with contrasting bias binding, leq} 
enough for ties. 
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oer and add to hot 
iT ntil dissolved. 
4) marshmallow cats: 
» y marshmallows to 
j/arge marshmallows 
tlicks to make “ears.” 
: ean toothpicks as 
s/nsert one end into 
le of food coloring; 
“40 draw on faces. 
ai ‘cat”’ in each cup. 
‘)-cup servings. 


EN ANIMAL 


5 
: 


uj to apples as in pic- 
riilly insert a tooth- 
«bottom of cookie, 
t cher end of pick in 


p fine sugar 
u +r or margarine, 


find flavoring 


ited flour 
4g powder 
I 


. ookie decorator 
<\rized can) 
her 1 cup superfine 
Zup butter or mar- 
14 teaspoon almond 
x3eat in 1 egg, mix- 
ighly. Fold in 2% 
t flour, and 1 tea- 
( baking powder and 
fverate for at least 2 


idough 1 inch thick 
lfloured board. Cut 
rl-shaped cookie cut- 
1) on lightly greased 
let. Bake at 350° 6 to 
( or until lightly 
iXemove from oven 
)to cool thoroughly 
‘k before decorating. 
Virections on back of 
)) cookie decorator 
sized can) to deco- 
s. Makes 4 dozen. 


FEAD PUMPKIN 


»’t find a pumpkin- 
okie cutter, make 
stiff cardboard and 
id it with a sharp 


ir 
er or margarine, 


asses 
'fted flour 
(2r 

«ng soda 

|} amon 


cookie decorator 
urized can) 


ether 14 cup each 
/outter or margarine, 
lidd 14 cup molasses. 
2 cups sifted flour, 2 
iginger, 34 teaspoon 
la, 144 teaspoon cin- 
d 1% teaspoon salt. 
efor at least 2 hours. 
dough 1% inch thick 
floured board. Cut 
pkin-shaped cookie 
ce on lightly greased 
et. Bake at 350° for 
utes. Remove from 
allow to cool on wire 
dughly, before deco- 


directions on back of 
-) eookie decorator 
irized can) to deco- 
es. Makes 3 dozen. 


Surprise! A “one rise” way to make real 
homemade yeast bakings! A unique combination 
of ingredients makes this the quickest and easiest 


recipe ever. It’s new from Betty Crocker and 
Gold Medal Flour. Bake beautiful, golden loaves, 


dinner rolls, sweet rolls...and, in 44 less time! New 
recipes...same Gold Medal “Can Do” eeyeb ite (ele ee 
Get 11 different recipeWariations now in specially = ed 


Feetebe.dsve me zo)iel ee ance 


MARBLE BROWNIES 


2 cups sugar 

1 cup butter or 
margarine, 
softened 


2 cups coarsely 
chopped walnuts 

% tsp. salt 

2 (1-0z.) envelopes 

1% tsp. vanilla premelted, 
extract unsweetened 

4 eggs chocolate 

2 cups sifted flour 


Beat together 2 cups sugar, 1 cup butter or 


margarine, softened, and 1 4 teaspoons va- 


nilla extract. Beat in 4 eggs, adding them 
one at a time. Fold in 2 cups each sifted 
flour and coarsely chopped walnuts, then 
add 1% teaspoon salt. 

Divide batter into 2 equal parts. 
(1-oz.) envelopes premelted, 
chocolate to one bowl, mixing well. 
13x9-inch pan, then line it 
Drop the batches of 


Add 2 


unsweetened 


Grease a 


with waxed paper. 


the Cal 


dO flour 


can do! 


chocolate and vanilla batters alternately 
by tablespoonsful into pan. Runa spatula 
through the batter several times to create 
a pretty marbled effect. 

Bake in 350 
from oven and turn out on rack imme 
Remove When 
brownies are cool, cut into 3x1 14-inch bars 
Makes 2 dozen END 


oven 45 minutes. Remo. 


ately. waxed paper 
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The Bribe 


All over the country women are being bribed with four pieces of silver. 
They’re being offered a silverplated tea service for $5 if they buy an 
1847 Rogers Bros. Silverplate flatware service for 8 (for $99.95). The 
tea service is ordinarily $35 (and looks much more, according to many 
eyewitnesses). 

The International Silver Company is behind the whole deal. Following 
are statements by several women who couldn't pass it up. 





ACC 





Agatha Davis, 
Coopersville, Ind.: 
“One day | looked 
in the mirror and 
said, ‘Agatha, with 
a face like that, 






you'd better have 
more than a couple 
of doilies in your 
hope chest.’ Now | 
do.” 





at 





P.L.G some island for 





Mrs. 












Akin, Manhatt $24. (‘Who needs 
“Young ma it?’ he said.) Do 
great-great you really think I'd 


great grandfa 
; turned down 
chance to bu 


let something like 
that happen in the 
family again?” 
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Mrs. A. W. Taylor, 
Los Angeles: “Even 
though / knew it 
was a bribe, | was 
tempted. So my 
analyst said, ‘Go in 
the store once a 
day to see the sil- 
ver. You'll get tired 
of it.’ So / went in 








Mrs. Kin Sang 
Chang, San Fran- 
cisco: “For many 
year, we eat with 
chopstick. Honor- 
able old custom. 
For many year, / 
very tired of chop- 
stick. Honorable 
old husband is not. 
When | see offer, | 
say, ‘Hy lu!’ Num- | 





















day, 4 
it cos 
Now | 
them } 
(/ usely 
twice | Nie 


Mrs. X, Athens, 
Ga.: “/f you use my . 
name, I'll sue. | 
gave my daughter- 
in-law the tea serv- 
ice for her birth- 















One unimpeachable source said the bribe woul be off 
December 31, 1967. (To make it even more tempting, eat p 
1847 Rogers Bros.Silverplate is guaranteed for life*) zl E 
Can the women of our country resist such a bribe? a 
One man answered, “If they have a lot of will power, 1847 
maybe they can. If they’re smart, maybe they won't.” 


*If any of the 48 pieces in the service for 8 should 
not give satisfactory service with normal use and care Still | 


during your lifetime, it’s resilvered at no charge. 
The International Silver Company, Meriden, Conn. 





























ARTY IN YOUR FUTURE 
ed 


wn-to-earth Sagittarians make a 
-ontrast. A décor of pale yellows 
id/ descent blues is best, and have the 
py brilliantly lit, for Gemini is not 
ned with subtle lighting effects. 
se he latest popular records on hand, 
> evening could well end up with 
g, a special favorite pastime of 


R June 22—July 
bur Cancer friend, 
jlappreciating good 
will also take a 


e to have lots of 
owers, plants and 
around, for this 
he nature-loving 
rian feel relaxed 
ipmfortable. An in- 

dinner or buffet 
od party to plan. 





ly discovered a 
sh from Hawaii or 
esia, so much the 
Exciting salads, 
‘rieties of seafood, 


siiruit—any or all 
harm a Cancer 


around pink and 
een candles rising 
ow beds of flowers, 
t perfumed can- 
unexpected places 
Wd the room. Choose 
romantic music. 





(uly 23—August 22. 
v-natured, gregar- 
‘.eos will enjoy be- 
ivited to a party 
y than any other 
dinner party for 
so will be good, 
need not be too 
|. Sprinkle your 
list liberally with 
ans, Geminis and 
8 who can act as 
satellites to the 
and, whatever the 
bf your guest of 
4, be sure to invite 
han an equal num- 
the opposite sex. 
‘take an almost 
ical interest in food 


For 


issuing your invitation. Virgos have the 
most conservative tastes in food—it gen- 
erally is on the plain side: steak, stripped 
of all fattiness, or macaroni and cheese, 
cottage cheese with segments of fruit or 
perhaps an avocado. A choice of ice 
cream or plain native cheeses will be fine 
for dessert. Aim at an uncluttered table: 
a single tall yellow rose in a color scheme 
of clear blue with touches of silver, sym- 
bolic of the ruling planet Mercury. A 


Virgo will enjoy eating with people he 


manner, with lemon sauce served with 
asparagus, followed by Strawberries Ro- 
manoff. Champagne would be the best 
drink to offer. The meal should be very 
leisurely. Ask your restaurateur to put 
fresh flowers on the table, and if your 
guest is a lady, an individual corsage 
would make her feel very pampered. 
Dinner could be followed by a visit to 
the theater or a concert, after which you 
might plan to return home for a late- 
evening dessert party. 





eile ena 
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New-formula One-Step combi 
extra cleaning power. . 


. plus tough wax for a bright, long- 
lasting shine. Cuts your work in half, saves you time! 





7 


rwomen with more exciting — 
things to do than scrub floors: 


It cleans and waxes at the same time! gH 


By the maker of (Armstrong FLOORS 








ajoy foods that ap- 

to their sense of 

smell and taste—a good choice 
| be a really spicy curry with 
Ps of side dishes of an exotic type 
dts of sweet and sour pickles. Leos 
clate the grand gesture, so make a 
production of your table setting 
t, hot yellows with big, vibrant 
s and plenty of light from enor- 
| candles. Have a few fiery opera 
S and upbeat modern music to 
While you have coffee and liqueurs. 













10 August 23-September 22. A 
dinner party would be best here, 
ye sure to understand the likes and 
res of your Virgo friend before 


has already met, as he often feels un- 
comfortable at meeting people for the 
first time. A Piscean can be relied upon 
to banish any tense moments. Do not 
choose background 


exert yourself to 


music—leave it to your guest of honor. 
LIBRA September 23—October 23. Many 
Librans enjoy dining out in a luxurious, 
fashionable restaurant that serves ex- 
quisite foods. Be careful to keep the eve- 
ning intimate, with a small number of 
guests, and if possible include a Leo and 
Aquarian in the company. Possible menu: 
a good paté de foie gras followed by very 
thin slices of veal done in the Viennese 





SCORPIO October 24—November 21. 
Once you have made a date for a party 
in honor of a Scorpio, take great care not 
to cancel it, as canceled engagements 
can upset the highly emotional Scorpios. 
Your guest would like a buffet party for 
15 or 20, and this is one of the few signs 
where you can safely invite other Scor- 
pios without conflict, as Scorpios seem 
very happy amongst their own. Try an 
filled with 
well-spiced meats, shrimps and peppers 


assortment of vol au vents 


and also stuffed peppers with curried 


meats and chickens. Serve with it an 
exotic punch. Plan a dramatic décor of 


rich claret and gold with plenty of large 


leafy decorations, and a slightly eerie 
lighting arrangement in subdued tones 
will appeal to the secretive nature of 
your Scorpio guest. 


SAGITTARIUS November 22—Decem- 
ber 21. Sagittarians are not so intrigued 
with parties as many of the other signs, 
so, when issuing your invitation, bolster 
it up with a reason such as an anniver- 
sary or aspecial mention of someone you 
feel your Sagittarian friend should meet. 
Invite a few Libra, 
Aquarian and Gemini 
friends to keep the eve- 
ning jovial. Plan a small 
informal dinner of whole- 
some food rather than 
haute cuisine. Be warned 
that Sagittarians gener- 
ally have hearty appe- 
tites: begin with a thick 
soup, followed by roast 
turkey, corn on the cob 
and a variety of pota- 
and a fruit pie. 
Most Sagittarians like 
to be able to talk at the 
table without the intru- 


toes, 


sion of any fussy flower 
arrangements, but they 
love sprays of leaves. 
Short, chunky dark- 
green candles would be 
ideal, with touches of 
light tan for such things 
as napkins and _ place- 
mats. 


CAPRICORN Decem- 
ber 22-—January 19. 
Capricorns enjoy being 
invited out to dinner, 
especially to the homes 
of business friends, even 
; though they are not ver- 
= bally enthusiastic about 
food. Take care in choos- 
ing your guests for a 
smallish, formal dinner: 
Taurians and Scorpios 
with business interests, 
a Cancerian lady to pro- 
vide charm and a Piscean 
for personality. Unfor- 
tunately, some Capri- 
corns have a tendency 
to indulge in too much 
liquor, so the wise host- 
ess will provide a very 
substantial dinner, such 
as roast beef, baked po- 
tatoes, whole baby car- 
rots and a delicious Cae- 
sar salad, followed by an 
assortment of cheeses 
and apple pie. Keep your 
table decorations clean 
cut—small 

flowers or a 


sprays of 
miniature 





Japanese tree would be 
fine—in subdued colors. 


AQUARIUS January 20-—February 18. 
Your Aquarian guest may be concerned 
with certain philosophical aspects of life 
which extend to eating habits. Should 
your guest be a vegetarian, don’t panic 

you can still plan a dinner for 10 or so 
that would be pleasing. A possible menu 
would include vichyssoise, an attractive 
dish of mixed vegetables, and a deli- 
cious mock roast of chopped nuts and 
diced mushrooms molded together with 
mashed potatoes and milk. Your Aquar- 
ian guest will probably prefer conversa- 
tion to music while eating, so invite at 


least one Leo and Libra (continued 





asad 
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THE PARTY IN YOUR FUTURE 


continued 


to keep things lively. Bring out your an- 
tique silver and fine goblets, and plan a 
simple floral arrangement such as jasmine 
or a small bowl of white rosebuds. White 
and electric-blue are best for general 


décor. 


PISCES February 19—March 20. Most 


LEO To basic yellow cake, add 2 tea- 
spoons grated lemon rind. Tint basic 
frosting pale yellow with 3—4 drops yel- 
low food coloring. Fill and frost cake 
with 3 cups. Tint remaining color even 
deeper yellow. Swirl in a border around 
top and bottom of cake. 


VIRGO Fill and frost basie chocolate 
cake with basic frosting that has been 
beaten with 2 envelopes no-melt bitter 
chocolate. Decorate top edge of cake 


SAGITTARIUS Fill and frost basic choc- 
olate cake with basic frosting to which 3 
envelopes no-melt bitter chocolate have 
been added. Decorate top edge with 1 
cup broken walnuts. 


CAPRICORN To basic yellow cake, add 
1 teaspoon rum extract. Fill and frost 
cake with 3 cups basic frosting. Add 2-3 
drops yellow food coloring to remaining 
1 cup frosting. Pipe on sides of cake as 
pictured, using No. 69 leaf tip. 












Generously grease and flour 3 
layer-cake pans. Preheat oven 
In a large bowl combine 1 (1-Ih,, 
yellow cake mix or devil’s-food 
with 2 eggs and 114 cups water, 
cific flavorings listed in directio 
dividual zodiac cakes. Blend un 
Beat 2 minutes at medium spee 
batter evenly between 3 layer p 
Bake for 25-30 minutes 
center springs back whe 
touched with finger. Set pans 
rack. Cool 15 





Pisceans will adore a large dinner party, 
especially if is being 
give especially for = 


them. Romantic lighting 
effects and a color 
scheme of silver, white 
and lavender ranging to 
purple would make most 
Pisceans feel comfort- 
able. Invite a few Virgos 
and Scorpios and at least 
one Taurean as conver- 
sational foils for the talk- 
ative, versatile Piscean. 
Because the Piscean is 
greatly influenced by the 
sea, it is a good idea to 
make lobster Newburg 
the main dish, preceded 
by a well-varied plate of 
hors d’oeuvres, and a 
good Chablis. After din- 
ner your Piscean guest 
will be ready to listen to 
any music ranging from 
Richard Strauss to the 
latest Broadway hit. 


HOROSCOPE 
CAKES 
It’s easy to make the 
perfect cake for any sign 
of the zodiac. First pick 
the special directions for 
the zodiac sign you | 
want. You'll use either 
the basic yellow or dev- 
il’s-food cake recipe, the 
basic frosting and the | 
basic directions for mak- 
ing a chocolate zodiac | 
sign, adding the special 
touches described in the 
paragraph for the par- 
ticular sign. 

For the chocolate dec- 
oration, design your own 
simple silhouette of the 
zodiac sign you choose. 
Before you begin, check 
the photograph on page 
120 for inspiration. 





ARIES To basic yellow 
cake, add 1 tablespoon 
grated orange rind. To 

' 
teaspoon red and 4 tea- 
spoon yellow food color- 
ing. Fill and frost cake. 
Score sides of cake with 
tines of fork. Decorate top edge with 
fresh or canned orange sections. 





ea 


TAURUS F'ill and frost basic yellow cak« 
with basic frosting. Decorate top with 
an irregular border of 2 tablespoons ¢ 
namon “red hots.”’ 


GEMINI Fill and frost basic yellow cake 
with basic frosting. Decorate top with a 
ring of silver dragées. 

CANCER Between each 
yellow cake, spread 14 cup raspberry jam. 


layer of basic 


Frost with basic frosting tinted pink 


with 3—4 drops red food coloring. 


1 pkg. (4-serving size) Betty Crocker 
Noodles Romanoff 

1 can (4% oz.) shrimp, rinsed 
and drained 

1 cup shredded Swiss cheese 

| 1 tbsp. chopped chives 


Heat oven to 350° Prepare Noodles 
basic frosting, add 3 Romanoff as directed on package 
except—increase milk to % cup 


At Brennan’s, in the heart of New Orleans’ historic French Quarter, a dinner favorite 
is Shrimp Romanoff. Here’s how to make it with Betty Crocker Noodles Romanoff. 


Note 


Doing anything tomorrow night? Sure. Eating out—in. 


with 7-8 peppermint wafers cut in half 
diagonally. 


LIBRA Fill and frost basie chocolate 
cake with 3 cups basic frosting. Tint re- 
maining 1 cup frosting pale blue with 
2-3 drops blue food coloring. Pipe top 
d-bottom with No. 98 shell tip. 


SCORPIO To basic yellow cake, add 14 
yn peppermint extract. Fill and 
frost cake 


4 


with 3 cups basic frosting. 
\dd 2-3 drops green food coloring to 

maining 1 cup frosting. Pipe di- 
ago trellis on sides, with the green 
frosting, using No. 4 plain tip. 


In 1 %-quart casserole, layer half the 
noodles, the shrimp and cheese; 

top with remaining noodles. Sprinkle 
with chives. Cover and bake 75 to 
20 minutes. 4 servings. Dinner rolls 
and a garden-fresh salad round 

out the meal. 


1 can (6% 
can be substituted for the shrimp 





TO aa | 
a age 


oz.) tuna, drained, 


AQUARIUS Fill and frost basic yellow 
cake with 3 cups basic frosting, using 
remaining 1 cup frosting and a No. 31 
star tip to decorate sides of cake with 
diagonal fluting. Set silver dragées in 
place. 


PISCES Fill and frost basic yellow cake 
with basic frosting tinted very pale green 
with 5—6 drops green food coloring. Dec- 
orate cake with ferns and violets. 


BASIC CAKE 


1 (1-Ib., 214-02.) 2 eggs 

yellow cake mixor 144 cups water 
1 (1-Ib., 21-02.) 

devil’s-food cake 

mix 





Remove cakela 
pans. Set on y 
to cool comple 
and frost wit 
frosting (see 
which has been 
and colored a 
to directions 

vidual zodia¢ 
Place chocola 
sign (see direct 
low) on top of 
center. Chill a 
hour. Serves 8 


BASIC FROS 


¥ cup butter or 
margarine 
31% cups sifted ¢ 
tioners’ sugar 
Y% cup light crea 
14 tsp. vanilla e 
























































In a medium bo 
together 14 cy 
or margarine, 
sifted confee 
sugar, 14 cup lig 
and 11% teaspd 
nilla extract. 
smooth and fi 
vor and color a 
to directions f 
vidual zodiae 
Cover frosting 
damp cloth o 
towels. Keep ¢ 
temperature. U; 
and frost 3 (8-in 
layers. Unless 0 
specified, use 
frosting betwee 
layer and frost 
of cake with re 

Makes appro 
4 cups frosting. 


CHOCOLATE 
ZODIAC SIGN} 
FOR BASIC Cé 


1 (6-0z.) pkg. se} 
chocolate piec¢ 

2 Tb. butter or 
margarine 


Line the bottor 
8-inch layer ¢a 
with a circle of 
paper. Do notgré 
or paper. In topo 
boiler, over hot, 
Seal ing, water, melt 
pkg. semisweetel| 

pieces with 2 tablespoons butter| 
garine. Stir very gently to combiné 
beat together. Pour melted chocoli 
lined pan. Tip gently from side té 
spread chocolate over bottom 
Refrigerate until chocolate is fim 
On an 8-inch circle of paper dif 
zodiac sign desired. Cut out patt(}# 
place directly on surface of set chi# 
Using tip of very sharp knife, cut 
pattern. Remove chocolate aroly® 
diac sign; then peel away waxedi 
backing the chocolate. 

Set zodiac sign in center of 
cake. This quantity is sufficient t 
1 chocolate cut-out. 











aybe your automatic washer 
nt automatic enough. 


















hee “Most Franutagt rers say their washers are auto- 

‘matic — and then expect you to clean the filter by hand. 
Whirlpool thinks this is a dirty trick. After all, if you 
Ke wanted to clean things by hand, you wouldn’t buy an 
er -automatic in the first place. * 

So we've invented a filter that cieane itself. The 

Magic Clean® filter. . 

~ You never have to touch it. You may never even see 

it. We tuck it away in the heart of the machine. 

In fact, it’s so efficient we’re worried. 

-Here Whirlpool is the only one who manufactures a 

er that cleans itself. And it’s hidden deep down — | 

where you can ‘t appreciate it. : 

© we've written Magic Clean filter on the control a 

nel. 

We want you to remember we didn’t just sel! you % 

an automatic. 

We sold you an automatic automatic. 


Whirlpool 


CORPORATION 


) 
| 
| 
a The washer with the filter that cleans itself. 
















_ When Baby Jane Holzer, pop-art screen star and singer, givesa 
party, it has to have jet-set flair. We suggested borrowing the European cus- 
tom of no cocktails, no hors d'oeuvres, just aperitifs before dinner. The table 

‘was preset with Seviche-filled shells on shimmering plates. After dinner, 
guests moved to the living room, where dessert and coffee were served. 
Glamorous as it all sounds, the preparations were easy. The Seviche ‘‘cooked’’ 
in the refrigerator, Stuffed Cornish Game Hens in their Salt Clay ‘‘pots’’ kept 
warm in the oven, Snow Peas with Water Chestnuts went together in a flash. 

Black Forest Cherry Cake waited in the freezer until serving time. (continued) 











. Food. Photographs, Elbert Budin, Cut teh ert Scavullo. ‘‘Queen’s Gate'’ ching, Spode c 
Fancy” gold-plated stainless steel, International; ‘‘Teakwood” crystal, Paul A. Straub. Shopping, 
' Ng t Dy Rk cf 
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calorie sweetener 


look like sugar, 
taste like sugar, 
pour like sugar, 
youd really 
have something. 


Most important ingredient for a formal 
dinner is an exciting guest list. Jane 
Holzer composed hers of young taste- 
makers in the worlds of fashion and the 
arts: Terry Southern, author of the no- 
torious novel Candy and writer of screen 
plays; Kenneth Lane, jewelry designer; 
Wendy Vanderbilt, artist and socialite; 
Andy Warhol, pop artist and avant- 
garde filmmaker; China Machado, a 
fashion editor of Harper’s Bazaar, and 
Bob Crewe, pop-music producer-ar- 
ranger-composer. 

The combination proved a happy cat- 
alyst to conversation that out-sparkled 
the Pinot Chardonnay wine, ranging 
from anecdotes about Andy’s newest 
project, a 25-hour-long film starring 
hostess Jane, to Ken Lane’s new town 
house, Wendy’s big new abstract can- 
vases, the Paris collections, pop music, 


the Los Angeles scene, and, of course, 
Jane’s menu. 

Sophisticates that they are, the guests 
fell to breaking open their Cornish Game 
Hens in Salt Clay with glee. They used 
toy hammers, the kind that come from 
the dime store. (Wooden mallets stolen 
from your child’s toy box work even 
better — gild them with spray-can 
enamel.) 

The first course was light—Seviche 
served in sea shells on plates that re- 
flected like a discotheque’s “‘lightworks.”’ 
The elegant snow peas have very few 
calories, so the guests could indulge 
themselves with the tall Black Forest 
Cherry Cake. 

A touch of genius was the lighting— 
small amber and white vigil candles that 
cast a flattering glow, but kept the flame 
below the eye-blinking level. 


Attach a basket of dried or fresh flowers to your 
apartment door to blaze a trail for guests and make 









them feel particularly welcome—as Jane Holzer did. 
Set off each man’s place at the dinner table 

by tucking a carnation in a rolled up napkin. Flatware 
is 23-karat gold-plated Lyons stainless by 
International Silver. Lame silvered glass plate is 


Ae, 
ie poet h: 
by Glass Guild Inc. Goblets are ‘‘Teakwood” from @ cae 


Paul A. Straub. Shopping information, page 171. 
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BABY JANE HOLZER’S 
BLACK-TIE DINNER 


SEVICHE 
CORNISH GAME HENS IN SALT CLAY 
SNOW PEAS WITH WATER CHESTNUTS 
BLACK FOREST CHERRY CAKE 


SEVICHE 


A deep bow to the chefs of La Fonda del 
Solin New York who are past masters in 
the preparation of this delectable Latin 
American delicacy. The seafood is 
““cooked”’ by the citrus juices. 


2 Ibs. white solid 
fish fillet (sole or 


2 green peppers, 
cut in 1-inch thin 


flounder) strips 
iy email bay vie salt 
scallops 4, tsp. pepper 
3 limes 14 tsp. cayenne 
3 lemons pepper 


_ 2 red onions, sliced 


Cut 2 lbs. white solid fish fillet into 14x 
14-inch strips. Combine in a large glass 
bowl with 1% lb. small bay scallops, juice 
of 3 limes, juice of 3 lemons, 2 red onions, 
thinly sliced and cut into 1-inch pieces, 
and 2 green peppers, cut into 1-inch thin 
strips. Toss to combine mixture. Add 2 
teaspoons salt, 14 teaspoon pepper and 
14 teaspoon cayenne pepper. 

Cover mixture and set in refrigera- 
tor overnight, or 2 to 3 days if possible. 

At serving time, spoon out individual 
servings, using a perforated spoon. 
Serves 6. 


CORNISH GAME HENS IN SALT CLAY 


As old as cookery, probably, is the idea 
of baking birds in clay. Generations of 
chefs have used sculptors’ clay. Chef 
Freddie Rupprecht of the Forum res- 
taurant, in league with the Journal, 
evolved this version made from ordinary 
table salt and flour. It is even easier to 








work, easier to crack than the 
Clay featured last November, 




























Stuffing: 6 (12-02. to 

2 cups fresh white yori g 
bread cubes hens 
(/-inch) 1 Tb. salt 

lcup diced, dried 1tsp. Peppe 
apricots Y% cup oil 

1 cup golden 1 Batch of C 
raisins (Make each 

1 Tb. basil separately) | 

144 tsp. powdered will need 
sage bird) 

1 tsp. salt 14% cups tab 





1 cup unsift 
Purpose fli) 
Y% cup water|! 


14 tsp. pepper 

14 cup water 

14 cup butter or 
margarine 










Prepare stuffing: Combine in 
bowl: 2 cups fresh white bread 
cup diced, dried apricots, 1 cup|)) 
raisins, 1 tablespoon basil, 114 teal 
powdered sage, 1 teaspoon salt 
teaspoon pepper. Heat % cu 
and 14 cup butter or margari 
butter is melted. Pour into dry} 
and toss to combine well. 

Wash and pat dry 6 (12-oz. ti 
Cornish game hens. Use approxi} 
14 cup stuffing for each bird. Foltt 
and tie legs together. Sprinkle e 
with a little of 1 tablespoon sal 
teaspoon pepper. Brush each wel 
little of 14 cup oil. Wrap each co: 
in 1 layer of aluminum foil. P 
tightly against body of bird to el 
air pockets. 

Make each batch of clay by 
ing 114 cups table salt, 1 onal 
flour and -4%4 cup water. Kne 
smooth on a well-floured board. F 
to 9-inch square. Set foil-wrapp 
in center. Bring up clay around 
seal completely. Repeat this pro 
each bird. Bake at 475° for 14 
Cover with foil last 30 minutes ¢ 
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.. Introducing 
something:* 


SWEETNESS & LIGHT 


Scene ek ia 
80% fewer calories 


Sere laos eager’ 


A SWEETNESS & LIGHT, 









sweeteners ~ 








trator SUGHY 






prient over-browning. 
»| | minutes. Set each 
kiyjined basket. Cover 
sn per napkin. Have 
hi lay with a mallet to 
t. eep it covered with 
in) it won’t splatter). 
w. clay and foil and 
j f/m basket, onto din- 
teserves 6. 
1) Because the salt 
's/ quickly it is best to 
yn) enough to cover 1 
ime. They can be 
hi and refrigerated 
ong time . . . but only 
4 to be cooked the 
a} (2) To do a day 
_jo not stuff the birds 
ed| as above for wrap- 
{| and clay. Refrig- 
ve ight. Make stuffing 
e})/ Place in a 9-inch 
Dover with foil and 
+ 5° for 20 minutes. 
stil. Bake 10 minutes 


£5 WITH WATER 
US 


) gs. frozen snow 


all 


e) yer 
at chestnuts, drained 
idd 


| = 
it’ Or margarine 


e 

_J-oz.) pkgs. frozen 
an a saucepan. Add 1 
dyater that has been 
s/vith 1 teaspoon salt 
Wspoon pepper. Place 
id bring to a boil. 
#0 3 minutes longer. 
.. To serve: Add 1 
and drained water 
0 snow peas. Toss 
blespoons softened 
margarine. Reheat 
ves 6. 



























EST CHERRY CAKE 


i} the easiest dessert 
mid to cut, but it zs 
effort. However, if 
o make it ahead or 
ike that is easier to 
erve, try this less- 
but equally deli- 
on: Make cake lay- 
ected below. Then 
jttom and sides of 2 
tyercake pans with 
ver. Fill each with 1 
y-vanilla ice cream. 
Jil firm. Remove from 
peel off paper. As- 
lirected below, using 
jam layers instead of 
filling and whipped 
ju can put it in the 
Vhis point and take it 
inutes before serving 
with whipped cream. 


2-0z.) pkg. double 
tter cake mix 


ater 
ich wasser 


' 
loz.) cans cherry pie 
| 
' 
‘ar 


vartons heavy cream 
4p superfine sugar 


pkgs. whipped 
topping mix and 114 








*FDS IS A TRADEMARK OF ALBERTO-CULVER CO. © COPYRIGHT 1966 ALBERTO-CULVER CO., MELROSE PARK, ILL. ALL RIGHTS RESERVED 
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ihe nemeisi OS 

Feminine Hygiene Deodorant Spray. 

It is new. A most personal sort 

of deodorant. An external 

: vaginal deodorant. 

Unique in all the world. 

Essential on special days. 

VVelcome protection against odor— 

every single day. 

FDS—for your total freshness. 
Make up 1 (1-lb., 114-0z.) pkg. double half crosswise. Sprinkle each of the four pkgs. whipped dessert topping mix, using 
Dutch batter cake mix according to label layers with 1 tablespoon kirsch wasser. 11% pints milk 
directions, using 2 eggs and 1 !4 cups water Prepare filling: Drain 2 (1-lb., 5-oz.) cans To assemble: Place 1 cake layer on serving 
Divide evenly between 2 (8-inch) cake cherry pie filling, using a slotted spoon platter. Spread with 14-34 cup cherry filling 
pans that have been well greased and Refrigerate syrup to use on ice cream.) and 34 cup whipped cream. Repeat this 
floured. Bake at 350° for 35—40 minutes or Mix drained cherries with 14 cup sugar. process with second and third layers. Place 
until center springs back when lightly Prepare frosting: Beat 3 (14-pt cartons last layer on top and spread with rem: 
touched. Cool 10 minutes. Remove from heavy cream until very stiff. Fold in 14 cup whipped cream. Chill at least 30 minutes 
pans. Cool completely. Cut each layer in superfine sugar. Or make up 3 (1.5-o0z.) Serves 8 generously END 




























etop left: 
oar-old 

| plps prepare 
> au Citron, 
sang Chef 
siegg whites 
bibeaten 


set the table— 
s for Mom and 


utter, 
\s and pizza. 


Dad, milk goblets for 

the children. 

Bottom left: Nancy makes 
certain that Richard scoops 
plenty of bay scallops 

into her bowl of Potage 
Saint Jacques. 

Bottom right: Three-year- 
old Nancy is just as 
at-home with Piccata 

de Veau Luganese as 

with a hamburger. 


Below: Mission accom- 
plished—Richard helped 
make a perfect souffle. 
In honor of the occasion, 
Mrs. Carole Haller wears 
a pale gold brocade (by 
Ensenada). Susan and 
Nancy got dressed up, 
too, in red velvet 

dresses with lace collars 
(Borgenicht). Robert’s gray 
suit, by Chips ’n Twigs. 





ing knowing gourmets with party manners to match. 


Peter Levy “Strasbourg” French earthenware by Luneville; glassware by Imperial. ‘‘Candlelight’’ sterling flatware by Towle; place mats and napkins of Belgian linen. Shopping information, page 171 


‘rae 


V. LIP. 
DINNER 


er this mother’s letter, we went to an expert—a father of four who’s prepared meals for hundreds 
-famous people— White House Chef Henry Haller. He and his wife, Carole, recently entertained 
vorite V.I.P.’s at a gourmet dinner. The Very Important People: their children Richard, Robert, 
and Susan. Special rewards for the host and hostess: guest assistance in preparing the meal and 
the table, and the discovery that children who are turned into ‘‘guests’’ become entertaining 
using conversationalists. For, Chef Haller believes in introducing his children to sophisticated 
las soon as they say good-bye to baby food. And there’s an added bonus in serving such special 
iO your own family: You can experiment with new recipes so they won't be first-trys when you 
dinner party for friends. And you’ll have the satisfaction of starting your children on their way 


(continued) 
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Che freshly baked bread (right) 


s Chef Haller’s only concession 
L 


i 

to short-cut cooking—it’s 

a store-bought frozen loaf. 
Below, top left: In th 
international lanquage of 
cooking, the higher the hat, 
the higher the chef’s 





pt y Elbert Budin 












status (after all, Susan’s 
had more experience). 
Right: Tender sautéed veal 
slices, garnished with chopped 
tomatoes, shallots and garlic, 
are served ona bed of saffron 
rice and accompanied by 
sautéed zucchini. 

Bottom left: Cold Potage Saint 
Jacques is a delicate blend of 


. | 
scallops, Chablis a . 
heavy cream. 
Right: For a tan tally . 
a high pouf of warm 
souffle, served with §} 
Anglais au Kirsch. 


(continued) 
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Now there are. | 
two more ways — 
togetthe best . 
possible deodorant 


protection. 





} 


® 





New Pink Safeguard. New White Safeguard. 


(Look for the color stripe on the box.) 


Safeguard now comes in three colors. Like our original 

beige bar, our new pink and white ones are the mildest 

soaps possible. And all three contain the best bacteria- 
fighting formula ever put into a deodorant soap. No soap 

protects better. In any color. 








V.LP DINNER 


CHEF HALLER’S PARTY 





testing a new 


family, use a timer to gauge each step. 
ration time for when 


Paste this diagram ¢ 
rd—either way your chil 




































POTAGE ST. JACQUES 
PICCATA DE VEAU LUGANESE 
SAFFRON RICE 
SAUTEED ZUCCHINI 
SOUFFLE AU CITRON 
SAUCE ANGLAISE AU KIRSCH 


Looking for a novel 
way to set out your 
napkins? Try this: 
fold the napkin’s 4 
corners in to the 
center. Turn nap- 
kin over and repeat 
the procedure 
twice. Slip a goblet 
inside for a fancy 
flower effect. 








ig inside your silver drawer or 
as a guide to help set the table. 














POTAGE ST. JACQUES 

This delicate, creamy scallop soup 
derives its name from the legend that 
all shellfish are sacred to Saint James. 
It may be served hot or cold. If served 
hot, warm up soup before adding cream, 
but do not boil. 


114 Ibs. bay scallops 1 tsp. powdered 

2 cups Chablis wine thyme 

1 medium onion, 2 Tb. olive oil 
chopped (42 cup) 2 Tb. flour 

YZ cup chopped 2 cups heavy cream 


celery 4 tsp. monosodium 
2 tsp. whole glutamate 
peppercorns 2 Tb. chopped 


Y, tsp. salt parsley 


In a large saucepan, combine 11% lbs. 
bay scallops, 2 cups Chablis wine, 1 
medium onion, chopped (about 14 cup), 
14 cup chopped celery, 2 teaspoons 
whole peppercorns, and 1% teaspoon 
each salt and powdered thyme. Bring 
to a boil, reduce heat and simmer 10 
minutes. 

In a separate saucepan, combine 2 
tablespoons each olive oil and flour with 
a wire whip. 

Strain the scallop broth. Add to oil 
mixture. Stir well. Bring to a boil, then 
simmer for 10 minutes, stirring fre- 
quently. 

Dice strained scallops very finely. 

Take broth off the heat. Add diced 
scallops. Allow to cool and chill thor- 
oughly. Add 2 cups heavy cream and 14 
teaspoon monosodium glutamate, to 
taste. 

Garnish with 2 tablespoons chopped 
parsley. Serves 6. 


Ed. Note: If the tiny, sweet bay scallops 
are not available (they are scarce and 
seasonal), use sea scallops cut into 
quarters. 





PICCATA DE VEAU LUGANESE ||] 
Although Chef Haller fayor} 
French cuisine, this delicious \jum 
is from his native Switzerland.|)y 


3 eggs VY Cup corn| 
1% cup milk 1% cup butt 
3 Tb. grated margarin 


Parmesan cheese 1Tb. finely 





1 Tb. chopped shallots 
parsley 1 clove gar| 

¥%, cup flour chopped || 

1 tsp. salt 6 medium || 7 

4 tsp. white pepper tomatoes|| 

12 thin slices raw seeded ‘] 


veal, preferably 


coarsely 
boneless loin 


Beat together 3 eggs, 14 cup 
tablespoons grated Parmesan 
and 1 tablespoon chopped pars} 

Combine %4 cup flour with 1 time 
salt and 14 teaspoon white pep} 
separate bowl. 

Dip 12 thin slices raw veal (pr 
boneless loin), one at a time, into 
mixture and then into the egg b 

Fry in 1% cup corn oil and|j 
butter or margarine until goldey 
on both sides. Remove from p 
keep warm. 

Sauté 1 tablespoon finely ¢ 
shallots and 1 clove garlic, finely¢ 
in the same oil and butter until 
Add 6 medium tomatoes, peeled|} 
and coarsely chopped. (Besuren 
any of the liquid that might had 
out from the tomatoes whi 
chopped them. ) Cook for 3 to 4 

Place veal slices on a bed of sath 
(see recipe). Garnish with tomalj 
ture. Serves 6. 


















Ed. Note: Youmay use 1 (1-lb./} 
can of peeled Italian tomatoes, 
sure to drain well and pat 
paper towels. 









INS eRe 
your ae 
anyone who} 
knows. The § 
pain Lae 
is the single 
you get in e\ 
Bayer tablell 
a rola) 
PS yet 
ena 
So don't t 
Wetelelolog-a) 
confident wi) 
PST Led 
best pain rel) 


Bayer 
work: 
Welle 














in 1 cups scalded milk, cook 2 to3 minutes into flour-egg batter. Spoon mixture into In top of double boiler, combine 5 egg yolks 


BP is Ep) or gnu pare 4s thickened and smooth. prepared souffié dish. Bake in a preheated and 14 cup sugar. Stir in 2 cups scalded 
lic Add oe and 14 teaspoon salt 375° oven 45 minutes or until golden milk. Mix well with wire whip. Place over 
| fir and wee again. Remove irom heat and brown and puffy. Serve immediately with hot water in bottom of double boiler and 
a sult B 5 oo yolks, adding one at a time, sauce Anglaise au Kirsch (see following cook, stirring, 15 minutes or until sauce 
rice mixing well after each addition. Stir in 2 recipe). Serves 6. thickens enough to coat spoon. 
4s ae ee grated se rind. ae S Add 2 tablespoons kirsch and 1 tea- 
sou on cube eat 8 egg whites until foamy. Stir in 2 AUCE ANGLAISE AU ese spoon vanilla extract and stir again. Serve 
ded meen Ree pees un- Pe unMEEE tien sect extract with Soufflé au Citron (see preceding rec- 
| ) , dry. Gently fold egg white 2 cups milk, scalded ipe). Makes 3 cups. END 








t, sauté 1 me- 
hopped, ey 1 
‘opped, in 2 ta- 
sr or margarine 
‘blooons oil, till 
Add 11% cups 
and mix. Re- 
t. In a separate 
‘tia boil 334 cups 
icin bouillon cube, 
| )t, % teaspoon 
sg/on and 1 bay 
jcqaixture, stirring 
't), boil again. Re- 
wer tightly and 
2 ninutes or until 
djabsorbed. Keep 
BT eady to serve. 














_ Sta-Puf and Lady Kenmore 
urn most “wash-and-iron” into _ 
ee ea 





u aini into 44-inch 





and cook over 
, stirring occa- 
a fork, 8 to 10 
Hntil zucchini is 
ferves 6. 


lace a 3-inch foil 
a 2-qt. oval 
Sprinkle dish 
Sugar and set 


aucepan, melt 14 
margarine. Add 
ind stir to form a 


] 


A. E. Staley Mfg. Co.. 
2. Gradually stir 


Decatur, Illinois 








oo 
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Well-wishers, from left: William Friedkin, 
director of their film Good Times, pop singer Lulu 
actress Yvette Mimieux, and Harvey Kresky. 


, 





platters for dinner plates, and no one was the 
least bit shy about the heaping helpings. 


Not corny, if you make it candy. Candy’s a symbol 
for a third wedding anniversary. So, we helped Har- 
vey plan his surprise party for the young rock singers 
around a candy theme. We dreamed up candy center- 
pieces made from giant lollipops and created an anni- 
versary cake decorated with a gumdrop garden of 
bright flowers and ‘“‘grass,”’ continued the confection 


colors on vinyl tablecloths strewn with glued-on 
Photographs by Mike Cuesta 


On cue with Sonny & Cher’s arrival, the 
phonograph spun out their first big hit, “I Got You, 
Babe,” a very fitting choice for the occasion. 


£ kee om 


Chér is the genius behind all the great 
costumes the singers appear in everywhere, 
from recording sessions to parties. 


three-dimensional felt flowers. Our sweetheart of a 
drink, served outdoors by the pool with hot hors 
d’oeuvres, was Loving Cup—guests helped them- 
selves to a split of champagne, poured it over ice into 
giant burgundy glasses, added a dash of Grand Mar- 
nier and a few strawberries. Our buffet was served 
indoors, on wildly flowered platters big enough to 
take seconds the first time around. (continued ) 
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ViIAKE iT A CUSTOM... 

very year, remember the bride and 
sroom’s anniversary with a silver 
brandy snifter containing a bouquet 
of their anniversary’s symbol—roses 
and silver spoons (below) for the 
25th, whimsical gum-drop flowers 





(below) for the third, or paper pop- 
pies (above, right) for the very first. 
Let your imagination run wild for 
other anniversaries: A bouquet of 
fluffy, natural cotton balls, perhaps, 
for the second, daffodils with shiny 
black patent leather bows for the 
third, silk flowers for the fourth, a 
collection of old French wooden 
spoons bound in ribbons for the fifth, 
a nosegay of woolen pompons (you 







can make them yourself) for the sev- 
enth, violets tied up in silk ribbons 
for the 12th, 
baby orchids 


with lacy 
streamers 

for the 
ithe an 
ivory figu- 

rine nestled in a 
spray of pea- 


cock feathers for 


WISE IDEA: an 
amusing snack table 
lo set before your 
guests. This bright 
owl, by Williams 
Products. 






the 14th, fiddle-tip ferns or ivy sur- 
rounding a tiny reef of natural coral 
for the 35th. Our three bouquets 
here all show off tucked in silverplate 
brandy snifters by Reed & Barton. 


ANNIVERSARY CAKE 
2 (1-Ib., 24%-0z.) 2 (1-Ib.) pkgs. con- 


pkgs. yellow fectioners’ sugar, 
cake mix sifted (approx. 8 
224 cups water cups) 
4 eggs Decoration: 
Frosting: Assorted colored 
1 cup butter or gumdrops and 
margarine, jellies 
softened Whole blanched 
1% cup heavy cream almonds 


Butter and flour a 10x4-inch angel 
food cake pan. 

Make 1 (1-lb., 214-0z.) pkg. yellow 
cake mix according to label directions, 
using 114 cups water and 2 eggs. Pour 
batter into prepared pan. 

Make up second (1-lb., 21%-o0z.) 
pkg. yellow cake mix according to la- 
bel directions, using 114 cups water 
and 2 eggs. Measure 3 cups of batter 
into angel food pan on top of other 
batter. Bake at 350° for 60 to 70 min- 
utes or until deep golden and a cake 
tester, when inserted, comes out clean. 
(Place surplus batter in an 8-inch 
layer cake pan. Bake, cool and freeze 
for later use.) 

Cool large cake completely on wire 
rack. 

To make frosting: Beat together 1 
cup butter or margarine, softened, 
and 14 cup heavy cream. Beat in 2 
(1-lb.) pkgs. confectioners’ sugar, 
sifted. Add a little more cream if 



























necessary, to make frost- _ 
ing a soft spreading con- 
sistency. Place cake 
on serving platter. 
Frost with white frosting: 

To decorate: Model flowers 
and grass from assorted colored 
gumdrops. A little superfine sugar 
will prevent jelly from sticking to 
fingers. Decorate cake as pictured, 
using some split blanched almonds as 
flower petals as well as modeled gum- 
drops. Serves 12 generously. 


STACKED 
silverware 
linen napk 
tucked into 
of painted 
frozen jute 


MEASURE FOR MEASURE, inches- 
bigger plates are the newest step- 
savers at a buffet. Platter size, they 
enable guests to load up on their “‘sec- 
onds”’ the first time around. Even 
those with tiny appetites will appre- 
‘ciate all that eating room. Shown, 


Italian earthenware, “Provincial,” 


and Centura’s “‘“Game Birds.” 


GUESTS LOVE giant-size goblets and 
glasses, too. At Sonny and Chér’s 
anniversary party, we toasted them 
from huge champagne glasses that 
held a split of champagne. 





FOR SPECIAL occasions, sew a party 
tablecloth of no-fuss, no-muss vinyl 
and decorate it to match the party’s 
motif. For Sonny and Chér’s anni- 
versary party, we used shiny black 
vinyl and cut-out colorful felt flowers. 
Glue your designs on with rubber ce- 


ment so you can pull them off easily 
and re-decorate the tablecloth for 
your next party. (continued) 











Von't nave a Pot Roast Dinner. 
Have a Praitz0 (i Mano, instead. 


To make the Frutta: 
After a meal, Italians 
eat frutta. Plain fresh 
See fruit. Serve yours with 

s— knives for peeling, and 
= cheese alongside. 

s Any combination will 
= do (apples and Bel 
Paese is a good one). 
For this dessert, it’s 
not what you serve 
that’s Italian, it’s the 
way you serve it. 





the L 
ti sto: © 
fc. the | 
</hen 
> This 
eeris 
cn0n- 
yc may 
fe; the ® 
ki jam, 
ers, 
\ ard- 
eon 
} and 
nA san 
tasto. 


= To make the Pane: 

™™ Bread is pane 
(pah-nay) in Italian. 
Buy breadsticks, or a 
long thin loaf of 
“Italian Bread.” Slice 
halfway. Then to 

make it even more 
Italian, dot with butter, 
m parmesan cheese and 
a little garlic salt; wrap 
in foil and warm in 

the oven. 


To make the Manzo: Pranzo di Manzo means “dinner of beef,’’ but you don’t have to 
know how to Say it to make it. Because Chef Boy-Ar-Dee® makes a spaghetti sauce that’s 
so Italian, it can make a pot roast Italian. Just cook the Chef’s savory sauce right into 


the meat, the way Italians do. Let its special Italian spices and rich ae “ 
tomato goodness add their lively flavor to your roast. That’s all it = oti 





takes to make sure that instead of ordinary pot roast, this will be ay 
something special: real Italian Manzo. {e« 

3 pounds beef (pot roast cut) 2 tbsp. oil BOY-A R: DEE 
Tf tsp. salt 2 cans Chef Boy-Ar-Dee - 
1/f tsp. pepper Spaghetti Sauce with Mushrooms Spaghetti 
1. Season meat with salt and pepper. 2. In a large heavy saucepan, a uce 


brown all sides in oil. Pour off excess oil; pour on Chef Boy-Ar-Dee IUSHE 
Spaghetti Sauce with Mushrooms. 3. Cover and cook slowly 2% <a 
hours (or until tender). 4. Serve sliced with extra sauce poured on. ee 


Chef Boy-Ar-Dee at 








SONNY & CHER 


2 


NNY AND CHER 
VERSARY PARTY 
INY HOT QUICHES 
VILED HAM BOUCHEES 
. MUSHROOMS STUFFED WITH CLAMS 
OLD CHEESE-FILLED RADISHES AND 
TOMATOES 
{AMPAGNE FRAMBOISE 
1 BREASTS IN WHITE WINE 
PEFRUIT, 
OCADO AND 
ORANGE SALAD 
PEACH DENISE 
ANNIVERSARY CAKE 


TINY HOT QUICHES 


1 (10-0z.) pkg. pie-crust 
mix 

1 egg yolk 

1 Tb. water 

Filling: 

2 eggs 

34, cup light cream 

Vy tsp. salt 

1, tsp. mace 

lg tsp. cayenne pepper 

lg tsp. pepper 

34 cup grated Cheddar 
cheese 


Prepare 1 (10-0z.) pkg. 
pie-crust mix according 
to package directions. 
Turn out dough on a 
lightly floured board 
and divide dough in 
half. Roll out each half 
13-inch circle. 
circle of 





into a 
each 
using a 3-inch 


From 
dough, 
cookie cutter, cut 9 (3- 
pastry rounds, 
making a total of 18 
circles. Carefully place 
pastry rounds in 18 cups 
of a (134x34-inch) muf- 
fin pan or tartlet pan. 
Flute the edges. 

Brush pastry lightly 
with 1 egg yolk beaten 
with 1 tablespoon wa- 
ter. Refrigerate pastry 
shells while you prepare 
filling. 

Filling: In a large bowl, 
combine 2 eggs, 34 cup 
light cream, 14 teaspoon 
salt, 144 teaspoon each 
cayenne pepper 
and black pepper. Beat 
until eggs and season- 
ings are well blended. 


inch) 


mace, 


Divide 34 cup grated 
Cheddar cheese among 
the 18 


pastry shells. 


cookie cutter, cut 20 pastry rounds from 
each package of dough, making a total 
of 40. 

Place 20 circles on ungreased baking 
sheets, about 2 inches apart. In center 
f each circle place a rounded teaspoon 
of filling. Dampen edge of each circle 
lightly with water and top with another 
circle of dough, pressing edges firmly to- 
sether. Place dough in freezer and chill 
5 minutes. 

Using a 34-inch cookie cutter, press 


For each oversized glass of champagne, 
add 1 tablespoon Grand Marnier, and 
3 or 4 whole fresh strawberries, washed 
and chilled. 


CHICKEN BREASTS IN 
WHITE WINE 


6 breasts of 4 tsp. tarragon 


chicken, split leaves 
(12 pieces) 1 cup dry white 
4 tsp. salt wine 


1 tsp. pepper 
14 cup butter or 
margarine 


14 cup flour 
144 cups heavy 
cream 





PUMPKIN PIE 


2 envelopes Knox 


_ 


teaspoon cinnamon 


Unflavored Gelatine 3/4 teaspoon nutmeg 


Yi 


= 


%, cup milk, heated to 
boiling 

cup firmly packed 
brown sugar 

2 cups canned pumpkin 
a teaspoon salt 
Sprinkle gelatine over cold milk in blender container. 
Allow to stand while assembling other ingredients. 
Then add boiling milk; cover and process at low speed 
until gelatine dissolves. If any gelatine granules cling 
to container, use rubber spatula to push them into 
mixture. Add brown sugar, pumpkin, salt, spices and 
cream; cover and process at high speed. Add ice 


Holiday ‘2 cup cold milk f teaspoon ginger 
Pumpkin Pie... 
homemade in 
a minute with 
Knox and your 


blender! 


Quick as a mix to fix—but there's 
nothing artificial about it. 


_ 


cup heavy cream 
cup ice cubes or 
crushed ice 


_ 


crust or pastry shell 


9-inch graham cracker 






























drippings. Cook for 10 minute 
constantly till thick. 
Arrange chicken breasts on 
Place 2 (1-lb.) pkgs. frozen 
rots, cooked, and 2 (1-lb.) eg 
white onions, cooked, aro 
of chicken. Spoon white wi 
over chicken breasts on pla 
serve at once. Serves 12. Se 
(9-0z.) pkgs. frozen rissolé pota 
pared according to pkg. direc 
browned potato balls. 


GRAPEFRUIT, 
AND ORANGE § 
6 large oranges 


4 grapefruit 
3 large avocade 


1% cup lemon j 
Ya cup honey 
3 Th. catsup 
2 heads Boston 
1 head chicory 
Cut peel from 
oranges and 
fruit, including 
membrane, Lift 
tions and rem 
seeds. 

Peel 3 large 
and cut lena 
segments. Com 
ocado segmen 
cup lemon ie 
with plastic wr 
ready to use. 

Combine 2% ¢ 
vinegar, 2% - 
oil, 14 cup eac 
Juice and honey 
tablespoons ¢ 
Whir in a ble 
beat until tho} 
mixed. 

Arrange whol 
of 2 heads Bos 
tuce and 1 head 
on a large, fla 
platter. 

Arrange 0 
grapefruit and 
pieces in a check 
fashion on the 
leaves, alterna} 
pieces of orange 
segments of gré 
and 5 slices avoe 

Serve dressin 
side in a bowl. da 


PEACH DENISE 


2 (1-Ib., 13-02.) cé 
peach halves 

114 cups grenadi 

3 (10-0z.) pkgs. f 
blueberries 





cubes one at a time. Process until mixture is smooth 2 qts. vanilla ice ¢ 
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Spoon egg mixture over 
cheese in each shell. 

Bake filled shells in a 
preheated 375° oven 15 
to 20 minutes or until 


el): . . 
filling puffs up and is 


FREE: ‘Blend 'n Gel”’ recipe folder. 
Write: Knox Gelatine, Inc., 
Dept. B-10, Johnstown, New York. 





browned. Makes 


HOT DEVILED HAM BOUCHEES 


firmly into center of each filled pastry 


round, cutting only half through. 


Bake filled shells in a preheated 37 


37 
oven 10 to 12 minutes, or until gold 


and ice melted. Chill about 5 minutes and turn into 
prepared crust. Chill until firm. Yield: One 9-inch pie. 


2 (1-lb.) pkgs. 
frozen baby 
carrots, cooked 


2 (1-Ilb.) cans whole 
white onions, 
cooked 




















Drain 2 (1-lb., 
cans peach halve) 
oughly. Heat 1) 
grenadine until iff 
bles but does nd 
Turn heat down (fi 
mer. Place peach halves in hot ! 
one at a time, and continuall) 
over for 3 minutes or until peach¢ 


: Seton) sa 2 Saeeeen Rub 6 breasts of chicken, split (12 ona red glow. 
1 Tb. chopped crescent roll¢ brown. During baking, brush once or pieces), with 4 teaspoons salt and 1 tea- Meanwhile, defrost 3 (10-0z.) 
U; ton di vamustakd 1 e99 volte twice with 1 egg yolk beaten with 1 spoon pepper. Sauté on all sides in 14 _ frozen blueberries. 

: tablespoon water. cup butter or margarine till golden Using a No. 2 scoop (14 cule 

Combing id With a sharp knife, carefully cut brown. Place chicken in roasting pan, tion), scoop out individual porti(}) 
l (4%4- im, 1 nd center section as soon as re- adding all the drippings from the skillet. 2 qts. vanilla ice cream. Place @| 
spoon chopped ¢ 1 44 teaspo ed from oven, and replace as fora Sprinkle with 4 teaspoons tarragon on center of individual dessert 
dry mustard. lid. Makes 20. leaves. Add 1 cup dry white wine. Top with warm reddened peach| 

Roll out 2 (8-02. irigerat ei 4 Bake in moderate (350°) oven 40 Spoon 14 cup blueberries around 
crescent rolls on a lightly fi d board CHAMPAGNE FRAMBOISE minutes or until tender. Remove chicken, of ice cream. Serve at once. § 
serrated crescent rolls together 4 (1 pt., 12-02.) ¥, cup Grand but keep warm. Combine 14 cup flour 12. Serve along with slices of ¢ 

1a lit le old water to form oni long Sone: Coa esis with 114 cups heavy cream. Blend until decorated Anniversary Cake (reel 

piece of dough. Using a 2-inch fluted strawberries smooth. Add mixture to strained pan page 138). F 





| 
a 


as Mrs. Shaheen serve French’s Instant Mashed Potatoes with her very own | 
| Broil Marinade? (Because French’s cares about flavor as much as she does.) 


— Mrs. Shaheen knows it takes extra care to get the 
extra flavor her family appreciates. So naturally, 
with her very own recipe for London Broil Marinade, 
4 she selects French’s Instant Mashed Potatoes. 

© She knows French’s even supervises the growing of 
=) potatoes: 100% White-Meat Idahos. Why? 
For harvest-fresh flavor. For Mrs. Shaheen and 
her family. For you. 


























© Mrs. Shaheen’s recipe for London Broil Marinade: 
Ingredients: 1 tsp salt; ¥2 tsp black pepper; 4 basil; & 

Y% tsp rosemary; | clove garlic, mashed; 2 onion, pped; 

1 ths wine vinegar; 2 tbs salad oil; 1 flank steak (1% Ibs). 

Combine oil, vinegar, seasonings in shallow glass pan. Brush 

both sides of steak with marinade. Let stand in mixture 

- two hours. Broil 3 inches from heat 5 minutes. Turn, 

brush with remaining marinade and broil another 4 minutes. 

Slice steak diagonally across grain, thin as possible. Spoon 

pan juices over meat. Serves 4 to 6. 











New idea for dinner: you make it quick with 


SPAM and Kellogg’s Corn Flake Crumbs. 


VY, cup KELLOGG’S CORN 





not crowd. Brush pineapple slices 


FLAKE CRUMBS with butter. 
2 tablespoons brown sugar 3. Bake in moderate oven (350° F.) 
V4 teaspoon ground cloves 20 minutes. Serve on heated platter, 


1 12-ounce can SPAM 


placing a SPAM slice on each pine- 
2 table poons prep 


1 mustard apple slice. Add parsley, if desired. 


ul Pineapple slices Yield: 4 servings 
Melted butte: of 2 slices each. 
1. Combine Kellog ( n Flake CORN FLAKE 
Crumbs, brown r and cloves 
2. Cut SPAM cr nto € 


slices. Spread both 
with mustard, ther 
with a flavor crust of 
Crumbs mixture. Place SI I 
pineapple slices individu 1 
foil-lined shallow baking pan 


& 
N 
















PARTY ADDENDA 





Left: Set your party on the 
standard—cover your card 
and chairs ( these, by Samso 
with silver Mylar and vinyl 
(“Quiltessa” ). Simple to 
sew yourself. Our place sett 
here, Finnish brown earthen 
“Kilta,” and Danish stain 
steel flatware, “‘Prism,’’ bot} 
from Georg Jensen. The unt 
Slower containers: three a 
liter measures. 





















































Above: How to star as a master chef—stage an omelet or crépe extrat 
right at table-side, on a small buffet range. This one, by Toast 

im brown metal with a wood-like finish. Also handy when cook 

a large dinner party requires an extra 










You say you're invited t 
housewarming and you? 
never been in the neighbd 
hood before and all the 
houses look alike? Well, 
you ll have no trouble if 
your hostess was clever 
enough to decorate the 

outside, too, by twirling 
greenery around the fro 
lamppost to clue you in. 


‘Above: Your daughter’s very 
own apron gives her official 
approval to putter in the 
kitchen. You can make the 
apron in a jiffy. See sewing 
instructions, page 186. 





Above: Butter is better, tt 
seems, when served in pre 
party shapes. This ice-cr 
mold did the trick for us 


Left: Another way to spo 
party house: flashlights o 
spotlights centering their 
beams on the front door, 
signaling, “‘this is the pla 


Did you ever see such a sight in your 

life ?— tomatoes, roast beef, sliced to 
your order with an electric slicing knife. 
% This, by Hamilton Beach. 








Right: Visiting a shut-in and want some- FS 
thing special to take? Try this Fantom 
personal-size fan by Delwyn. 





Shopping information, Pag 











cnetic imitation toppings. Ich! There is just no 
cor farm-fresh ‘'Reddi-Wip, brand whipped 
3). It's ready to use. Don't you know that one 
»f ’Reddi-Wip” makes more than a quart of 
ering whipped cream? Don't you know that 
e can of ‘‘Reddi-Wip”’ decorates more than 









Senoien you. Never betray your PAP ee 


Strike a blow for morality! Don’t cheat. Go straight 
| with ''Reddi-Wip''— the good old-fashioned 
whipped cream with the Good Housekeeping seal. It's 





at 
ar 2 








WAR elm Kel eteltayx aOR ladle Prot 
you know that “'Reddi-Wip”’ is 25% richer than most 
other cream whips? Alright already, so now you know. 


the one that makes any dessert taste and look better. 
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SMITH DIET PARTY 
POTLESS PARROT 
RABMEAT ELEGANTE 
LEMON SAUCE MIGNONETTE 
CHARLOTTE OF NOODLES WITH 
HOT CUCUMBER FINGERS 
SLAW IN CABBAGE SHELL 

ANGEL CASTLE CAKE 
POTLESS PARROT 
An undizzy version of 
the Potted Parrot served 
at Trader Vic’s Senor 
Pico restaurants in Los 
Angeles and San Fran- 
cisco. Always sur- 
mounted by a parrot on 
a swizzle stick. To date 
customers have made off 
with 750,000. 
1 (6-0z.) can frozen 
concentrated 
orange juice 
1 (6-0z.) can frozen 
concentrated 
lemonade 
3 cups water 
¥4% cup white corn syrup 
1 Tb. grenadine 
1 tsp. almond extract 
2-3 dashes bitters 


2 trays ice cubes 
6 mint sprigs 


COLE 


Combine 1 (6-oz.) can 
frozen concentrated or- 
ange juice and 1 (6-0z.) 
can frozen concentrated 
lemonade with 3 cups 
water. Stir in 144 cup 
white corn syrup, 1 ta- 
blespoon grenadine, 1 
teaspoon almond extract 
and 2-3 dashes bitters. 
Serve in 6 tall 8-oz. 
glasses over ice cubes. 
Garnish with mint sprigs 
and a swizzle stick. 
Makes 6 (6-0z.) serv- 
ings —131 calories per 
serving. 

CRABMEAT ELEGANTE 


2 Ibs. lump crabmeat 

\% cup low-calorie 
margarine 

1 tsp. salt 

1 lemon, cut in wedges 


In top of double boiler 
over gently boiling wa- 
ter, heat 2 lbs. lump 
crabmeat with 44 cup 
low-calorie margarine 
and 1 teaspoon salt. 
Spoon into large serving 
shell just before serving 
time. Garnish with lem- 
on wedges. Serves 6— 
175 calories per serving. 
LEMON SAUCE 

MIGNONETTE 


1 cup (*+4-Ib.) low-calorie 
margarine 

14 cup fresh lemon juice 

1% tsp. grated 
lemon rind 

1-1 tsp. cracked black 
peppercorns 

6 lemon slices 


Melt 1 cup (1% lb. marga- 
rine. Stir in 144 cup fresh lemon juice 

4 h J ’ 
1s teaspoon grated lemon rin | tea 








low-ca 


spoon cracked black peppercorns. Heat 
2 minutes. Pour into serving s} 

Float 6 thin lemon slices o1 
Serves 6 


CHARLOTTE OF NOODLES 


122 calories per serving 


1 (8-0z.) pkg. 1 Tb. paprika 
noodles Vy tsp. salt 
2 egg yolks 14 tsp. pepper 


1% cup milk 

14 cup chopped 
parsley 

2 Tb. melted butter 
or margarine 


14% tsp. nutmeg 
2 egg whites, stiffly 
beaten 


Cook 1 (8-oz.) pkg. noodles in 2 qts. boil- 
ing salted water until just tender. Rinse 
under cold water, drain well and cool. 


Beat together 2 egg yolks, 14 cup 
milk, 14 cup chopped parsley, 2 table- 
spoons butter or margarine, melted, 1 
tablespoon paprika, 14 teaspoon salt, 4 
teas] epper and 4 teaspoon nut- 
meg 


Fold in cooked, cooled noodles and 2 
ege whites, stiffly beaten. Pour into a 


1-qt. well-oiled bowl. Place in a pan of 


Place in a saucepan together with 1 
tablespoon salt and 14 teaspoon mace. 
Cover, cook gently over low heat, al- 
lowing cucumbers to cook in own juice. 
When tender—about 15 minutes—drain, 
if necessary. Place around inverted 
Charlotte of Noodles (see preceding rec- 
ipe). Serves 6—27 calories per serving. 


GREEN COLE SLAW 


1 head green 
cabbage (about 
3 Ibs.) 


114 cups finely 
sliced celery 


*Du Pont’s registered trademark for its man-made poromeric 


Wont 


water spot 


Its made of DuPont Corfam: 


This soft, velvety pump will stay soft and 
velvety. It’s of napped CoRFAM”, the 
unique water-repellent shoe upper 
material from Du Pont. Water can’t hurt 
it; CORFAM dries without permanently 
spotting. And napped corFaM is the 


NATURALIZER crafts this shoe of napped CORFAM. 


hot water and bake at 350° for 45 to 60 
minutes, or until set. Invert onto a seryv- 
ing platter. Surround with Hot Cucum- 
ber Fingers (below). Serves 6. Noodles 
and other pastas are among the lowest 
Really dedicated- 
dieters may choose to skip this dish, 


calorie ‘‘starches.”’ 
however, for even fewer calories. There 


DQ 


ire 223 calories per serving. 


{OT CUCUMBER FINGERS 


cucumbers 1 Th. salt 


24¥/2-3 Ibs.) 14 tsp. mace 
\ h 6 small, tender cucumbers. Dry 
ell. Do not remove skins. Cut 


1! f lengthwise. Cut flesh into finger- 
strips; makes approximately 6 cups. 


greatest for maximum wear with easy care. 
You can wash it with a soapy sponge and 


not worry about spots, stiffening 
or color fading. CORFAM also 
breathes to aid foot comfort. 


Better Things for Better Living...through Chemistry 





2 Tb. fresh chopped 
chives or 2 tsp. 
dried chives 


Y cup low-calorie 
Italian-style salad 
dressing 

1*/% cups cherry 
tomatoes, halved 


Wash the cabbage, taking care to leave 
outside leaves intact. Hollow out center 
of cabbage to form a shell to hold the 
finished salad. Refrigerate. 

Finely slice the cabbage removed from 
shell, to measure 4 cups. Toss with 114 
cups finely sliced celery and 114 cups 
halved cherry tomatoes. Chill until serv- 
ing time. 

For dressing, combine 
calorie Italian-style salad dressing with 2 
tablespoons fresh chopped chives. Chill. 


14 cup low- 













ANGEL CASTLE CAKE 


2 (1-Ib.) pkgs. one- 2 Th. insta 
step angel food Powder 
cake mix 2 Tb. instant 

Frosting: chocolate ¢ 


3 envelopes low- 
calorie whipped 
topping mix 

14 cups cold water 

14 tsp. vanilla 
extract 


mix powde 

1 Tb. boiling 

Ya cup finely 
chopped 


Make up 1 (1-lb 
one-step angel fog 
mix according 
directions. Pour 
into a 10 x 4ip 
cular angel food 
pan. Bake at 34 
lowest rack 50 
minutes. 

Meanwhile me 
second (1-lb.) on 
angel food cake y 
cording to label 
tions. Pour batter 
9x3 14-inch cire’ 
gel food cake pan, 
pan two-thirds full 
surplus batter to 
angel food cupe 
Bake cake on 
rack in oven at 35 
40 to 50 minutes. 

Cool both e¢ak 
cording to label | 
tions: turn pans 
down immediately 
support the tube 
funnel or bottle 
completely coo 
least 2 hours. Re 
carefully from pan} 
ening sides and) 
with a sharp knife 

To make frostin 
a large deep bowl 
bine 3 envelopes 
calorie whipped to 
mix with 114 cups 
water and 1% 
spoons vanilla e3 
Beat at high speed 
til very stiff. Set 
116 cups beaten 
ping and flavor ity 
tablespoons each 
stant coffee powdel 
instant chocolate ¢ 
mix powder, which 
been dissolved in 
blespoon boiling v 
and cooled. Place 
piping bag contain 
No. 4 decorating ti 

To assemble: 
wich the small 
food cake on top 0 
larger one, using ¥ 
frosting. Using as 
sharp, serrated k 
cut top of angel 
cake into a turret pattern (see 
ture). Frost cake completely with 4 
frosting. Press chopped walnuts if 
every turret shape (see picture). | 
mocha frosting in vertical lines abou 
inch apart, down the side of cake. 

Using a toothpick, draw horizg 
lines around cake 14-inch apart, 
making a line around the cake to 
right and then to the left. This will 
the chevron effect shown in the pie 
on page 82. 

Sprinkle any surplus nuts around 
tom edge of cake. The Angel Cae 
serves 12-18 people generously. T 
are 189 calories per slice. 















































































UDR fee 


Eawith te lasie that 
Weres off to new heights! 


‘The darling of the Slim Set . .. it’s daring, 

’s different, it’s the only bread baked 
with 8 great vegetable flours and NO shortening! 
Choose from light or dark... Each with a 
winning flavor all its own anda 
taste that takes off to new heights. The only 
nationally advertised bread of its kind. 
















Hollywood 
finda’ ~~ DIET 







Eleanor Hansberry, Originator of Hollywood Diet Bread. . 
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r grocer for your free copy of the new Hollywood Diet Bread 7 Day Diet Plan or write to Hollywood Diet Bread, Dept. L.H.J., Box H, Hollywood, Florida. 
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i. October, month of wine and asters. 
Our party month! But party thoughts 
need not be saved for big occasions. 
Many are quick, simple, inexpensive, 
like Peach Denise, discovered at the 
Los Angeles airport restaurant. 
Old-Fashioned Vegetable Soup 
*Baked Ham in Apricot Glaze 
Potatoes au Gratin (packaged) 
Green Beans [_] *Peach Denise 


2. Pomegranates at their peak. Break 

or cut one open, dislodge kernels with 

a nut pick. Suck sweet, tart covering 

from the ruby seeds. Beauteous gar- 

nish for fruit salads or desserts. 

Herring Tidbits [| Warm Hero Rolls 
Lamb Stew with Vegetables 

Fruit Salad with Pomegranate Seeds 
tIrish Oatmeal Cookies 





3. Despite its name, Chicken Tetraz- 
zini is not Italian but was invented in 
San Francisco to honor the American 
debut of the great coloratura Luisa 
Tetrazzini, in 1904. Our top-stove 
broiler method cuts cooking time. 
Vegetable Juice Cocktail on the rocks 
*Chicken Tetrazzini 
Fresh Spinach Salad 
Strawberry Ice Box Cake (frozen) 


4. Oktoberfest, U.S.A. at LaCrosse, 
Wis. Calls for a Compote of Dried 
Fall Fruits. No presoaking necessary. 
Ours goes from package to table in 
half an hour. 
Celery and Olives 
Smoked Pork Chops (brown and serve) 
Mashed Potatoes [_] Red Cabbage 
*Compote of Dried Fall Fruits 


5. For Rosh Hashanah, Jewish New 
Year—a tzimmes of carrots: to 2 (1-lb.) 
cans sliced carrots, drained, and % 
Cup brown sugar, add 1 Tb. lemon 
juice. Simmer until carrots are coated. 
Add 3 Tb. flour browned in 3 Tb. 
chicken fat or vegetable shortening. 
Stir until thickened. Serves 6. 

Raw Apple Slices in Honey 
*Roasted Game Hen with Apricot Stuffing 
*Quick Carrot Tzimmes 
Sponge Cake Raspberry Ice 














6. Hail to puddings, more instant than 
instant, they’re canned! For great ef- 
fect, bring on a Pudding Pizza: slice 
up a roll of refrigerated sugar cookies. 
Arrange slices, touching, on a cookie 
sheet to make a 12-inch circle. Bake 
10 minutes at 375°. Cool, spread with 
canned chocolate pudding. Decorate 
with miniature marshmallows and 
candy. Serve in wedges. 

Mugs of Pea Soup 

English Fish and Chips 

Pick'ed Beet Salad 

*+Pudding Pizza 
7. Marvelously speedy 
Yamboree—plac« 


is an Orange 
ooked or canned 


mashed yams ji shallow buttered 
dish. Cover with very thin unpeeled 
Orange slices ith brown 
sugar, butter. Bake at O° 10 min. 
Barbecue e Ribs 
*Orange Yamb roccolj 
*Deep Dis! E 


8. To go with Octo 
weather and browr 
out a cheese board. ¢ ard 
and a soft cheese, 





bland, a golden, an ivory-colored. 
Broiled Chopped Sirloin 
Mushroom Gravy (canned) 
Green Salad (_]) Sliced Tomatoes 
*Assorted Cheese Board 


9. White Sunday comes on Monday in. 


American Samoa. Also known as Chil- 

dren’s Day; small fry love our Hot 

Chocolate with Marshmallow Cats. 

Baked Bean Casserole [_] Hot Dogs 

*Hot Chocolate with Marshmallow Cats 
{Spice Nut Cookies 


10. Escarole . . . with pointed leaves 
and heart of gold, makes glamour 
greenery for the salad bowl. Or cook 
like spinach. 
Escarole Salad 
t/talian Bleu Cheese Dressing 
Double Lamb Chops [(] Mint Sauce 
Peas and Onions (frozen) 
Hashed Brown Potato Patties (frozen) 
*Angel Castle Cake 


11. Welcome the first frost, which 
makes parsnips sweet. 
Corn Chowder (_] Meat Loaf 


French Fried Parsnips 
Kale with Vinegar 
Cherry Turnovers (freezer or refrigerator) 


12. Not only Columbus Day,: but also 
Chinese Kite-Flying Festival. High fly- 
ing is this Chun-Yang Special: a large 
can of chunk-style tuna, drained, plus 
a diced green pepper that’s been 
sautéed in butter, plus a 43-oz. di- 
vider pack of mushroom chow mein. 

Chinese Egg Rolls (frozen) 

*Chun-Yang Special (_] Fluffy Rice 
Lichee Fruits and 
Pineapple Chunks (canned) 


13. Turkey-calling time in Yellville, Ar- 
kansas. Call blessings down upon 
those who make turkey parts, rolls 
and roasts so easily, thriftily available. 
Waldorf Salad 
*Turkey Breast Florentine 
Buckwheat Groats |_] Baby Lima Beans 
Assorted French Pastries (bakery) 


14. West Virginia celebrates Black 
Walnut Festival. They used to be the 
hardest nuts to crack. Now they’re in 
cans. Enchanting sprinkled over lemon 
sherbet with a splotch of bourbon. 
Chicken and Dumpling Soup (canned) 

Brown-and-Serve Sausage Links 

Black-Eyed Peas 
Sliced Tomatoes and Cucumbers 
Lemon Sherbet with Black Walnuts 


15. Apple Butter Festival in Burton, 
Ohio. Wakes memories of Apple But- 
ter Butter served at the Hearty Farmer 
Restaurant in Houston. Cream to- 
gether % cup each butter or mar- 
garine, apple butter, honey, % tsp. 
cinnamon. Serve in small crock with 
hot gingerbread. 
Minute Steaks 
Green and Waxed Beans (canned) 

Baked Potatoes (frozen or packaged) 
*Apple Butter Butter |_] Hot Gingerbread 


16. Belgian endive is back again... ul- 
timate luxury for salad. Or enjoy it 
braised (Julia Child’s way). 

*Chicken Consommé with Lemon 
Veal Cutlets [| *Braised Endive 
Black Cherry Royale Ice Cream 
Coconut Macaroons 
17. Down in Dothan, Alabama, they’re 























celebrating the Peanut Festival. Noth- 
ing in the world smells as welcoming 
as peanuts roasting in the oven. 
Hot Roasted Peanuts 
Cream of Celery Soup 
Southern Fried Chicken 
Big Hominy (canned) 
Collards (canned or frozen) 
Pecan Pie (frozen) 


18. Pumpkins here, pumpkins there, 
heaps of pumpkin everywhere at the 
Pumpkin Show in Circleville, Ohio. But 
our Pumpkin Muffins are made from 
canned, or you could use frozen, 
cooked squash. 

{Big Beef Pot Pie (frozen) 

*Cole Slaw *Pumpkin Muffins 
*Baked Apples a la Mode 


19. For Sukkoth, the Jewish Feast of 
Booths, strudel is practically manda- 
tory, warmed, scattered with pecans. 
Raw Vegetable Tray 
Chicken Soup with Wonton 
Shoepeg Corn 
Stuffed Cabbage Leaves 
(frozen or canned) 
Cherry Strudel 


20. Helldorado breaks loose today in 
Tombstone, Arizona. A likely occasion 
for Digger’s Hash—wildly delicious 
combination of canned corned beef 
and smoky barbecue sauce. 
*Chicha-Pineapple-Ade 
*Digger’s Hash 
Mixed Vegetable Salad 
Russian Dressing (bottled) 
*Walking Sundaes 


21. Want a special tidbit for Interna- 
tional Whale-Watching Week in Hono- 
lulu? Our Sweet-and-Sour Pineapple 
Relish is delightfully Hawaiian. Adapt- 
able anywhere. 
Broiled Baby Duckling 
Fried Rice (packaged) 
*Snow Peas with Water Chestnuts 
“Sweet and Sour Pineapple Relish 
Mangoes and Papayas (canned) 


22. To serve a ravenous crowd (like) 
on a chilly Sunday, halve our Glass- 
boro Party Green Bean and Celery 
Casserole and the Old-Time Scalloped 
Potatoes and Onions, adding 2 or 3 
cups diced cooked ham, chicken or 
salmon to the potatoes. 
“Cold Radishes and Stuffed Tomatoes 
*Old-Time Scalloped Potatoes and 
Onions with Salmon 
*Green Bean and Celery Casserole 
Frozen Cheese Cake topped with 
Apple Pie Filling (canned) 


23. Swallows depart from San Juan 
Capistrano. Lured perhaps by visions 
of Spumette, the little dawn pink 
meringues. 

Antipasto Platter 

Manicotti (frozen) 

*Zucchini Sauté 

*Spumette with Biscuit Tortoni 


24. United Nations Day. Remember 
UNICEF. Bring home a jug from the 
cider mill to serve with doughnuts of 
Mexico, known as Naquis. 

Minestrone (canned) 
*Mushroom Omelet Ham Steaks 
Julienne Potato Sticks (canned) 
Cider (_] *Naquis (_] Fresh Pears 
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25. A cauliflower is a flowerisaf 
Makes a beauteous center 
ringed with red peppers. 
they're... cauliflower pickles, || 
Cold Roast Beef | 

Hot Potato Salad (] Scalloped Ton 
Cauliflower Pickles 

*Black Forest Cherry Cake 


26. The Doctor’s Wife's Thinkine 
Cookbook reminds us that die 
eat popcorn by the cup. W thy 
soned or garlic or onion salt (n¢ 
ter), a cupful has just 50 calo el 
Garlic Salted Popcorn — 

Tomato Soup wi 

Broiled Swordfish Steaks 
Brussels Sprouts 

Raw Mushroom and Watercress 
Bowl of Fresh Grapes — 


27. Speaking of calories, fis 
slimmer’s dream. Take specia 
the Crabmeat Elegante on KateSn 
Party menu. 4 
Avocado and Orange Salad. 
*Crabmeat Elegante 
*Charlotte of Noodles, Cucumb 
Frozen Strawberries with Ricot 


28. Hurry, hurry, only 3 days le 
fore the close of the Pillsbury 
Off. This year you may submit re 
using at least % cup flour or r 
to-bake products or mixes. 
Pimiento and Anchovy Salad 
London Broil |_] Home-Fried Pote 
Buttered Mixed Vegetables (froz 
Hot Rolls (mix) 

}Chocolate Batter Cake (mix 


29. Turkish Republic Day. We'll 
Almond Rice, and Turkish Coffe! 
vored with a few drops of essen} 
roses, vanilla or peppermint ex} 
Tomato Aspic Slices (canned); 
Lamb Shish Kebobs ) Almond fF. 
Broiled Eggplant Sticks 
Baklava (frozen) (_| Turkish Cof 


30. Birthday of John Adams, ou 
ond president. The sign of Sc 
goes on his zodiac birthday cake) 
made our designs with chocolate) 
you could trace the patterns 
frosting from a pressurized can. 
Broiled Grapefruit with Sherry 
*Chicken Breasts in White Win\ 
Rissolé Potatoes (packaged) | 
Glazed Carrots L] *Salad Mimo 
*Scorpio Zodiac Cake 


31. For Halloween—a juju char 
culated to get the man you want 
from another woman. Buy he 
dozen big, beautiful lemons. a 
in half. On a scrap of paper writ 
and her names, 7 times each. 
up and poke inside one lemon 
Rub with oil, mumbling ‘‘oil sepé 
them.’’ Cover with salt. Whi 
““make her salty to him.’’ Sew he 
together with black thread. ||* 
lemon around floor, bury in € 
(flowerpot will do). Should work W 
3 to 7 days, weeks, months, yé 
While waiting, use other 5 lemon? 
make Lemon Soufflé. That a 
might turn the trick! | 
Calves Liver and Bacon | 
Creamed Potatoes 

Whole Green Beans (canned) 
Wilted Lettuce Salad 

*Soufflé au Citron (Lemon Soufflly 
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NEW 


Who put the gobble in new Turkey Noodle Soup ? 


Lipton has just hatched a new soup called Turkey Noodle. . Lipton! r. 
It’s full of tender turkey. And big, bouncy egg noodles. And deep golden —" 
turkey broth. It’s fresh-cooked, not just heated up. 


That’s why it tastes like Mother just cooked it. Gobble-gobble-gobble! 


ABLE BEEF - CHICKEN RICE « TOMATO VEGETABLE - GREEN PEA - POTATO « BEEF NOODLE - NOODLE SOUP WITH REAL CHICKEN BROTH - MUSHROOM - ONION + CHICKEN VEGETABLE - CHICKEN NO 





and sur 
spring vacati 


to fall in love! 


ks, fun, sea 


7Y, swinging 


Ui 


j 


ickest chance 
ne Kaufman 


You wouldn’t think that a New England spinster born over a hundret 


ago could have said it all. But she did. In a love poem written ona s(e 


paper, then crammed into her bureau drawer, where it stayed, cool an 
until she died. A love poem to a man she longed for but could never 


Wild Nights— Futile—the Winds— Rowing in Ei 


Wild Nights! To a Heart in port Ah, the Sea!) 
Were I with thee Done with the Might I but} 
Wild Nights should be Compass— Tonight— | 
Our luxury! Done with the Chart! In Thee!* 


*From ‘‘Poems of Emily Dickinson,’ published by Little, Brown and Company. 





sual, yes. Explicit, hell yes. But that’s what it feels like. If you have ever 
someone... you know. Every atom of your body seems to be splitting 
. Even your own skin doesn’t fit, and the only ease, the only comfort, 
y focus lies in his arms. And if you see those arms, those hands, those 
... every day and you are not in them, it’s worse, it’s infinitely worse. 
Dickinson had her Reverend Higginson, and I had my Hugh Tribe. 

although Emily may have said it all, she certainly didn’t feel it all. Not 
ng shot. I’d felt it every day for two years, ever since I got off the D 
nd into Freshman Orientation. Miranda Trevors; Hugh Tribe. It was 
was the alphabet. I had longed for that guy ever since. Unfortunately, 


°° ea . ee s 


I was not alone. Every blazing day of the curricular year there were 600 pairs 
of feminine eyes riveted in that same general direction, some of them sea green 
and fringed with mink, so why should he have noticed mine? For two reasons, 
I hoped . . . proximity and perspicacity. 

By great good fortune, we were both majoring in English, a leg 
choice on my part, as I was reading Proust when other kids were still 
potsy, and, as was only natural, we had several courses together. In 
more than several, now that I, too, was specializing in Ame 
viously, I had preferred Mann’s mountain to Huck’s raft, but 
incentive toward chauvinism than six feet three of continued 











rivals the perfection of the rose, has 
always been the most coveted of all 
feminine attributes and scientists 
have long sought a method to bring 
| this ideally flower-like, full-bloom 


RET I ey 


A flawless skin, with a texture that 


complexion beauty to the world of 
women. The evolution of a unique 
tropical fluid, (or moist oil) has at 
last rewarded their endeavours, for 
now every complexion can become 
as satin-smooth and dewy as the 
loveliest rose. 

The superbly soft and supple skin 
of childhood owes much of its splen- 
dour to a naturally high content of 
moisture and oil. Along with every 
other physical process of ageing, this 
moist oil content tends to decrease 
steadily with the passing years, but 
with the aid of this scientific beauti- 
fying fluid, nature can be encouraged 
to maintain adequate moist oil levels 
in the plasma colloids (water-car- 
riers of the skin) and stay the grad- 
ual coarsening of the skin’s texture 
with the passing of time. The fluid is 
hygroscopic in character, which 
means that it is constantly able to 
attract moisture from the surround- 
ing atmosphere to the skin, promot- 
ing the replenishment of the colloids 
and giving the complexion a fresh, 
radiant loveliness 

Intensive research into the spon- 
taneous renewal and structure of 
skin cells has shown that a steady, 
balanced supply of oil and moisture 
is necessary to vitalize underly- 
ing tissues and keep up the cell re- 
placement rate so that the skin 
is able to benefit instantly 
rich values. 


from its 
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Have Beauty That 
Rivals the Rose 









This inherent advantage is clearly 
obvious when the stem of a rose is 
coated with conventional oil and 
placed in water. The flower, unable 
to assimilate the life-giving fluid, in- 
evitably begins to wither and die. 
This isotonic fluid, however, rapidly 
brings sustaining beauty benefits to 
the skin so that your peaches-and- 
cream complexion can bloom to full 
beauty. 

In tropical countries this beauti- 
fying moist oil is known as oil of 
Ulan, in England and other parts of 
the world as oil of Ulay. In America 
it is available from drugstores as oil 
of Olay. It serves as an excellent 
powder-base, keeping make-up matt 
for hours without retouching, whilst 
cherishing and protecting the skin. 
Above all, it offers every woman a 
complexion of exquisite beauty, 
morning-fresh and perfect as the 
petals of a rose. 


Beauty Skin-Care Consultants 
Recommend 


To beautify and protect your precious 
complexion beauty, smooth a film of moist 
tropical oil of Olay over your face and 
neck to provide the ideal protection needed 
to prevent wrinkle-dryness and ageing 
lines. Used as a transparent powder-base 
it will insure that your make-up stays 
perfectly matt all day long. 


x * * 


It 15 so easy to maintain a smooth youthful 
neck if you treat it with the same care as 
your complexion. Massage the neck 
nightly with the moist oil of Olay to dis- 
courage the crepe or wrinkle-dry look. 
When you apply the Olay oil to your face 
before making-up, continue the applica- 
tion to your neck. 


WILD NIGHTS continued 


ex-GI reading, I Hear America Singing. 
So wesat in class together, read the same 
books, copied the same notes, took the 
same exams, and once even handed in 
the same term paper. It was purely 
fortuitous, though, a case of simul- 
taneous invention, like the wheel. Not 
that we couldn’t have collaborated, for 
we were great and good friends. And 
there’s the rub. If we were any chum- 
mier, I’d have gone out and shot myself. 
We had coffee together, we shared 
bologna sandwiches (scraping off the 
lettuce and mayonnaise), we edited the 
newspaper and ran the school council. 
When Hugh organized the blood drive, 
I volunteered to bake cookies for the 
donors, an act about as much in charac- 
ter as Stokely Carmichael playing Little 
Eva. And what did it all add up to? 
Nothing, absolutely nothing. Our rela- 
tionship was as fixedly innocent as a 
bronzed baby shoe. 


On, there was a time—right at the 
start—when all was possible, tentative, 
on the brink. I was available, approach- 
able; he was interested, receptive. All 
we needed was a push. I waited, but it 
didn’t come. And there we were, frozen 
in friendship. 

Not that I’d given up. I was still wait- 
ing, still available, still approachable. 
Still crazy ... at least in the gospel ac- 
cording to Matthew IJ was: that would 
be Elaine Matthew, my cohort, my 
catalyst, my confidante. .. my friend. 

She was with me the morning we dis- 
covered the brochures tucked like bou- 
quets into the handles of our lockers. 
The colors warmed our snow-numbed 
fingers . . . hot orange, yellow, aqua- 
marine, fuchsia. . . the colors of sun and 
sand and surf. Tan in the tropics, a ban- 
ner headline proclaimed . . . jet flight, 
oceanside accommodations, free plant- 
er’s punch, get-acquainted cocktail 
party, all inclusive . . . see Hugh Tribe 
for details. 

“Hugh Tribe, that guy has more 
things going for him than a Javanese 
juggler,’ Elaine pronounced as_ she 
crumpled the brochure, ready to toss it 
into the nearest trash basket. 

I intercepted. 

“Don’t worry,” she said, “I can make 
ees 

“Tt’s not that.’’ I smoothed the 
brochure beneath my fingertips. ‘‘Maybe 
we ought to think about it.” 

“What’s to think about? We can’t 
afford it.” 

“Sure we can.” 

“How?” 

Moe ID Wo” 

Then): Vise 
of your mind.” 

I was, I admit it, out of the old mand 
into the new. We had been stocking our 
Dolce Vita fund for three years... three 
years of baby-tending, Catskill summer 
camps, of Saturday stints at Alexan- 
der’s . . . of unbought clothing, un- 
dressed hair, unflung flings. Three years 
of dreaming of how we would book pas- 
sage on the day of graduation; while 
everyone else would walk their black- 
tasseled way toward mediocrity, we 
would be sighting the Statue of Liberty 
through a champagne glass. They’d be 
marching to ‘‘Land of Hope and Glory,” 
but we’d be sailing toward it... a Pa- 
risian atelier, a Roman villa, a cottage 
on the Costa Brava. Elaine would paint 
and I would write and... 

“T know, I know,” I said. ‘‘And we'll 


she gasped. “‘You’re out 


“oe 


i 
go, but that’s a year anc 
aeons, millenniums, think 
We've got to live for the mo} 

“Since when?” _ 

“Since now. I have sq a 
life waiting for samovars to 
sured my life in coffeespoons 

“The coffeespoons are EB 
mused, “‘but the samovar 

“The samovars are mine, 
adulterated me, growing pz 
the covers of French novels; + 
in this snow-locked bourgeois 

“New York!” 

“Our New York... re: 
course, Educational Psychold 
with anchovies, charm braq 
Loew’s Paradise ———”’ 

“If New York is bourgeo| 
Miami?” 

“Tt’s a start,” I said. 

“A start toward what?” 

“Toward the tropics, toy 
toward the cradle of life.” 

She gave me a decidedly f 
“Oh, Rancid, you’re not.” — 

“Not what?” 

“Not still interested in Hug 

“T’m not?” 

“Good grief, girl, there are 
dred females on this campus 
Hugh Tribe; you need a co rt 
tistics.” 

“T need something.” 

“Think of the combinat 
permutations.” 

“T’m thinking.” 

“T don’t believe you.” 

“Show me the sun,’ I cried 
class bell rang. 
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Ehaine’ s father drove us to} 
Airport while humming “M| 
Miami” and proclaiming loud | 
too, would like to be sojoy 1 
Florida. 
“Then why don’t you join 
Matthew?” I suggested. ; 
“Why,” he said, with an 
pleasure, “because I don’t ha} 
father, that’s why.” 
Propelling us to the approp) 
minal, he tipped his earmuffs 
parted, murmuring, “It pays 
college these days.” | 
We joined the others, theit 
elaborately touseled, their 
three layers of naturalness, tl 
cases crammed to within an 
bursting with Bloomingdale 
wear. Cruise wear . . . the we 
moist and heavy as a hothous 
had shown Spartan forbearance 
had indulged only twice, in 
mesh tank suit and a z 
chiffon. If they didn’t do it, 
would. 
After all, I had the basic cay 
a 24-inch waist, good legs, and 
of even, golden tans. Maybe all 
was a change of climate, a ‘ 
background. .. like those little si 
puzzles that can either look likeé 
urn or a couple kissing... it’sa 
ter of perspective. 
And, of course, I had my 
planned. Obviously being frien 
available hadn’t worked, so it ¥ 
for a total reverse . . . play it ¢ 
distant... ala Tom Sawyer w 
ing the fence. 
I was practicing detachmen 
made our way down the steel ran 
I was assailed by a voice, as 
ankle deep as an Aubusson rug. 
have to look up; I’d recognize th 
in a wind tunnel. : 
“Good morning, my beau 





























































the tickets. 
he stubs. 
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she amended. 
Ja... ‘O brave 
has such peo- 


n you recognize the 








Of all the men 
met, he is the 
ave read The 
yone else associ- 
th some hyper- 
th a headful of 









smiled, and I 
more reasons. 
nly so far, and 
. senses for them- 

Hugh Tribe caters 












Even his name, 
' purse your lips to 
1 hen it comes out 
| and intimate. He 
, with hair the 
| »n’s mane that cir- 
-.d then dips down 
golden, furry curls 
ck and cuffs of his 
yes are deep and 
when he talks to 
yours like “‘an 
‘k.”” His nose is 
on the stem by 
mperfectly healed; 
ij wide, parting on 
teeth. And 

tand close to him, 
: tan, beneath the 
beard, you can 
ts and valleys 
remnants of acne 
hey mostly en- 
ty of his man- 
eathered out- 
but they also 
to the boy he 
been, shy, awk- 
blazing, bumpy 
his is the secret 
1. Always there is 
f the boy. 






















Ao 
- 


OD 






















la hing that grin 
the aisle dis- 
fee, sandwiches, 
sand, when neces- 
ess bags until, six 
we taxied into 


] 
ie 
D 







“<< 
ort. 
rieving our suit- 
amming the phone 
reassure apoplectic 
e boarded a ram- 
that transported 
otel. With continued 
T, he stowed us into 
ive pigeon holes in 
crumbling stucco 
accommodations 
dan queenly; Elaine 
e to lie in tandem 
neil-slim cot laugh- 
ed a double bed and 
or more accurately 
ath with eight other 















Msistence, we show- didn’t. Elaine, with her marshmallowy I had five days and two plans—the first When Hugh appeared, looking splendid 
> everyone else ran bosom and raven hair, rapidly affixed her- indifference, the second jealousy. I inau- in some faded Madras shorts, and waved, 
wn Lincoln Boule-_ self to a Sigma Mu who drove a powder-_ gurated the first the very next morning by I pretended to be annotating in the mar- 
nch hot pastramiat blue Aston-Martin and claimed to be ma- appearing at poolside, amidst the display gin, although all I wrote was ‘‘Hang on.”’ 
nd to ogle the palm _joring in underwater photography. She got of overstuffed bikinis, in a black turtle- When he suggested a game of shuffleboard, 
the Fontainebleau. to go to the jai-alai games, the dog track, neck tank suit with wrist-length fishnet my impulse was to leap off my chair, but 
ot,’ I pronounced, the restaurants, the nightclubs, the alli- sleeves, a floppy black hat, enormous sun- managed a polite denial. When he dove 
run with the pack.’’ gator farms. I, following my careful strat- glasses, and a copy of Ulysses—sort of an into the pool and splashed me, I lowered 
2 didn’t. At least I egy, affixed myself to the hotel. up-dated Garbo. my sunglasses a notch. (continued) 
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What does 

douching 
with DEMURE * 

have to do 
with your 












those horrid 


age spots” 


out : 
with ESOTERICA 


*Weathered brown spots on the surface of 
your hands and face tell the world you’re 
getting old—perhaps before you really are. A 
new cream called Esoterica fades them away, 
as it moisturizes, lubricates the skin. Masses 
of pigment break up, roughness disappears, 


your skin looks clearer, younger. Esoterica 
works equally well on’ hands, face, arms and 
neck. Makes a wonderful hand cream and 
make-up base. Product of a trustworthy 53- 
year-old laboratory, it is featured by leading 
department stores and drug stores. If you 
want your skin to be free of these blemishes, 
fairer, younger looking, begin using Esoterica 


today. 90-day supply, $2.00. A 
Canada and Mexico. 


allable in 


A lot. Every husband wants his wife to be feminine... gry 
in every sense of the word. And Demure Liquid Douche lets J 
you discover how completely feminine you can be. a 
Delicately scented Demure is the different douche 
perfected by a leading gynecologist. So Demure does more. 
Much more than old-fashioned home remedies or 
medicinal-smelling powders. Demure gently cleanses 
and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
so pleasantly, you know you’re the woman your husband 
wants you to be. Feminine. ..in every sense of the word. 
Since femininity is so important to marriage, 
shouldn’t you discover Demure... the liquid douche 
perfected by a leading gynecologist. 
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CLEANING CLOTHS 
& KITCHEN TOWELS 


the best you can buy & use 


For 75 years our textile items for S 
the home have made lasting _ actly) 
friendships with women Zs 
everywhere. 









: Look for 
these distinctive, 
efficient and colorful 
Ritz cloths for every 
household use. In single 

units and in co-ordinated sets 
for home and gift-giving. 


Sold only in better department 


and housewares stores. 
as 
JOHN RITZENTHALER 73 Franklin St. N.Y. 10013 en 


Makes 
Rings 
Fit 





oe New Finger-Fit 
eliminates twisting 


e Rings slip on and off easily, 
even over swollen knuckles 
Jeweler attaches to any woman's ring, old or 
new. Opens 3 sizes, snaps closed for snug 
fit. 14K yellow or white gold or platinum. 
Mail coupon for name of Finger-Fit jeweler near you. 


FINGER-FIT 
DEPT. L-10, BOX 366, ROYAL OAK, MICH. 48068 


NAME 





ESOTERICA SOAP softens skin, helps | *PP=S® 


clear surface blemishes. Combats dryness 
MITCHUM CO., 610 FIFTH AVE., NEW YORK 20, N. Y. 


152 








CITY STATE ZIP 


U PAT. NO. 2771753 















WILD NIGHTS continued 


“Come on in and cool off,” he said. 

I kept my gaze level with his fore- 
head to steel my reserve. “I prefer the 
sea,” I said. 

“Tt’s pretty murky,” he said. 

“But much more authentic,” I coun- 
tered, and strode toward the ocean. The 
water was as thick and tepid as an egg 
yolk and completely aswarm with armies 
of waving sea tubers and spiny jellyfish. 

I spent the next hour under a hot 
shower sponging off the residue and 
emerged looking like a piece of Op-Art. 
The sun had tattooed the pattern of my 
fishnet sleeves onto my arms. 

Oh, well, I had planned on skipping 
the get-acquainted cocktail party on 
principle anyway. Now I had a reason. 
Nothing, not even orange chiffon, would 
help those arms. 

The following morning, on the city- 
wide bus tour, I continued my cam- 
paign, deliberately arriving early, again 
with an armload of Joyce. The seat ad- 
joining Hugh’s was glaringly vacant ex- 
cept for his out-flung arm, and normally 
I would have made a bee-line for it. But 
today I deliberately dawdled, chatting 
with the driver, checking the itinerary, 
until, when I finally did board, the 
vacancy had been bouncily filled by a 
blond freshman in a pink jumpsuit. 

By the third day, had my plan been 
working, Hugh would have been un- 
bearably provoked or terribly apologetic 
or curious or something. But, rather 
than incipient ardor, all I had aroused 
were some mildly puzzled looks. 

It was time for plan number two. 
Elaine was kind enough to spread the 
rumor among the boys of Sigma Mu 
that I was a wealthy nymphomaniac, 
and suddenly I had more partners than 
a cowgirl in a Virginia reel. I had break- 
fast dates, Parcheesi dates, coffee dates, 
even several invitations to the midnight 
submarine races. I accepted them all, 
calculating my arrivals and departures 
to coincide with Hugh’s. I changed my 
clothes more often than a Barbie doll, 
traversed the lobby like a picket, and 
impressed the heck out of the hotel staff. 
But, if Hugh took any notice of my new- 
found desirability, he never showed it. 

I saved my best ploy, though, for the 
very last day. Just minutes before my 
afternoon date was due (a swinging 
Belmondo type—at least he dangled his 
cigarette from his lower lip) I spied 
Hughinthehotelcoffeeshopand promptly 
took the adjoining seat. 

“Hi,” I gave him my brightest smile. 

He returned it. 

I stretched luxuriously, ‘‘Marvelous 
day, don’t you think.” 

“T do think,” he said. 

“Just perfect for a swim.” : 

He gestured toward his denims, “‘I’d 
have to change.”’ 

“Well, do then,” I said. Then, pirouet- 
ting prettily, I introduced my date, who 
had entered perfectly on cue. 

Belmondo waved obligingly, ‘Sure, 
Tribe, bring a date and we'll make it a 
foursome.” 

Hugh nodded, and joined us a half 
hour later with the pneumatic blonde, 
who promptly mesmerized my date. In 
fact, Belmondo became so unglued even 
his cigarette refused to stick. Oh, Hugh 
had cause for jealousy, all right, but not 
from me. I swam 20 sullen laps, excused 
myself and headed for my room. 

I just managed to contain my tears 
until I hit the bed, and then they came, 
inundating the pink chenille spread. 


TT 
- Pa 


What a waste! Tomo 
back in the midst o 
papers and the D train m 
my life and a sizable chu 
and not one baby step ¢ 
Tribe. I had tried everyt 
been pleasant, compatible 
mysterious, distant; I had 
alluring. I had been a foo 
I awoke to a bright ligh 
solicitous gaze. One look a 
ridged face and she knew, 
“T’ve gotten you a blin 
night,”’ she said cheerily, 
“T don’t want it.” 
“Don’t be silly; it’s Ney 
“T don’t care.” 
“Oh, Randy, you've gi 
little fun.” 

















































34)/34)(3)[32)(32 














BEa)PEapsdlz) esa) bsalbsd)bsalbzd prod 





Ep. Note: The death of Car, 
loved poet, historian and biogr 
ham Lincoln, saddened Americ 
last July. Now we are pleased 
especially touching remembra 
his daughter two years ago. 


WHEN MY FATES 
NOT TO DIE AFTER 


By Helga Sandburg 


When my father decided no 
after all, 
My mother asked the hired 
shave his beard. 
He sat up nobly in his bed « 
no protest, 
Amenable to her vanity, he. 
allayed. 


Father, you were beautiful, 
on fire! 
You lay at eighty-seven on 
white bed, 
Bearded, brilliant-eyed, you 
intent upon itself. 
Father, lying there you seem 


And I, your senior, still the 
child, 
Quelled by the blaze when y 
on me, 
Hoping, helpless, that Td be 
recognized 
And not thought some sister 
or aunt. 


Now, Father, you are goimg 
a while; 

You used to prophesy your an 
come 

When you reached an age di 
eleven; 

We should have remembered 
believed and not doubte 
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“Fun!” I sat up in defiance 
ning of chiseled smiles an 
drinks, of counting down | 
ball on someone’s idiot bo 
closing your eyes for a ail 

“Ugh,”’ Elaine said, spray’ 
into immobility, ‘you're 
sound awful.” 

“That’s on'y because it is 

“T don’t think you ought) 
tonight,’ she said. | 

“Why not? I'll be perfectl 
There’s going to be a firewo 
and Ill watch it and... writ 

But somehow, when the| 
rung to tell Elaine that he 
arrived and out she flew in 
French perfume and a clatte 
heels, I felt like doing neithe 
was oppressively quiet; outsi 
dow the Florida sky hung m 
and tufted with stars; belo 










someones. 
ripe... 
to him, to 
tun to match 
ride, to tip my 
teh his smile. I 
eross-legged on 
peel an orange 
‘limb and offer it 
: a flower while 
Dover Beach. 
s be true to one 
s$he world which 
gefore us like a 
pas...” 
Le. and dial 
{ ing number, the 
doss, it is eight 
lew Year’s Eve, 
be, away. I shall 
h ee times then 
1) torture myself 
of what he is 
+ dancing with a 
Inny, her red 
b hing their way 
ine, he is sip- 


| in a canopied 
















phone, “Hello.” 


may I speak to 
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ere is a long 
what nonsense 
Seugh, I’m... 
or information.” 


ake off?” 

Then, worriedly, 
our brochure?” 
Oh, yes, but I 
it seemed like a 
tcheck.” 

he said, ‘‘better 


3 
. 


nastitch in time, 

.’ He laughed, 

vaited. 

other thing.” 

shat?’ 

net a friend yes- 

Same down on her 
was wondering if 

y back on our 


| , hesaid, ‘“we’re 
i) 
Jsort of told her 
‘ harm in trying.” 
1b but I’m sorry.”’ 
‘right, she’ll man- 
2. 

, thanks a. lot. 
jo have bothered 


i idn’t bother...” 
fof his words were 
) by the shrill whis- 
Vrocket. Through 
mdow, I saw the 
> rise higher and 
ithe night until it 
te pop of a cham- 
)showering golden 
| the sky. 

dice is low and 
y ear, “What a 








entured, nothing © 








beauty! Did you see it, Miranda? Did you 
see it?” 

“Yes,” I cry, ‘“‘yes, I did.’’ And it is the 
first truth that has passed between us to- 
night... high and fine and light-giving . . . 
and suddenly it all burst from me. . . with- 
out subtlety, without subterfuge 
launched like a rocket. 

“Hugh, look, the plane and the friend 


__..Of does our name get in the way 


Cutex, actually Cutex lifts the fog surrounding 


and everything, that’s all a lie. That wasn’t 
what I called about at all. I called... I 
called to talk to you.” 

“To talk to me. My God, Randy, I’ve 
tried all week.” 

I barely heard him in the rush of my 
own words. 

“To talk to you and tell you that I want 
to walk along the beach and hold your hand 


Tey oe 
“T love them.”’ 


frosted nail enamels with the frostiest frosteds ever made! 
Don’t take our word for it when it’s so easy to see 
for yourself. Look! Cutex Frosted Ice is 
frostier right there in the bottle and 
even frostier on your nails. 


oh, Hugh, do you like oranges?”’ 


“Well, I’ve got some. I mean I’ve got 


one if you want to share it.” 


“Do 1?” he said. “T’ll be right down.”’ 


eclit:sinOOMmy a2): 

“T know,” he said, “I know.’ 

And he must have, or he 
have made it that fast. 


’ 


never could 
END 


> 
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Somebody 
break ther 


To change things for the cleaner, 
Dash broketherules: « 







Suddenly, you could have heard a pin drop 

on the sidewalk. Making its debut on 

Fifth Avenue was the world’s first mini skirt. 
The woman who wore it broke 

the rules, alright. And so did Dash. 
We ve created a breakthrough 
detergent for automatic washers. Gi 
But to do it we had to break the rules.* 


1 Where conventional detergents recommend you start with 1% 
cups per washload, it’s only a *4 cup with Dash. Concentrated fury. 





2 Typical detergents whip up lots of suds. But excess suds can dull your wash. / a 
So Dash cut down on suds to give your clothes a clear, clean rinse. 





3 Traditional detergents are for use in sinks, tubs, pails and 
everywhere else under the sun. But Dash is only for automatics. | 
After all, that s where you wash your clothes. And so that’s where (# 
Dash concentrates its talents. 

No wonder Dash cleans better 


than any powder made for all automatics. 





by M. W. Waring 


Classic romance in the grand manner: the love story 
of a Philadelphia heiress and a Russian prince, moving between 
the glittering court society of St. Petersburg and the romantic 
country estate of Softofka. Our pre-publication excerpt from 
a brilliant new novel, headed for the best-seller list, already 
compared to War and Peace and Gone With the Wind. 
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row had it happened? So simply, Flam Catherine 


ot flight, headlong, disordered flight, not panic, not 

anger even, just a withdrawal to positions prepared 
in advance—wasn’t that a recognized military for- 
mula? Not flight, not loss of face, no note on the 
pincushion. Nothing disparate; everything as neat 
as the expensive luggage: the morocco leather dress- 
ing case with its silver fittings, the square hatbox, 
the portmanteaus and the trunk with its uphol- 
stered trays—all those to be packed, the linen and 
the dresses neatly folded, flounces spread out, 
sleeves crossed over the bodice, pleat adjusted to pleat so that when 
the bags were opened at Sofiofka no menial could peep at hapless 
and untidy grief. 

Just as well, she thought, that I am not given to tears, not much at 
least. And now all that was required was the precise gesture, the 
hands smoothing, folding, making neat piles of garments. The enor- 
mous mahogany wardrobe with its sliding doors now almost empty. 
Shoes into the lavender-colored shoebag. Everything would be ready 
in time. The express leaves St. Petersburg at six-o’clock. 

If this were flight, if this were panic, there would be the note in the 
pincushion. But he knew she was leaving the palace, retreating to the 
family estate in the Ukraine; she had told him so in curt monosyllables 
the night before last. 

“As you please’ had been his reply, and he had bowed over her 
hand and had gone out of the house. Vladimir, so like him, so like all 
Russian aristocrats! Was there really no end to good manners? If her 
ranting and raging had shaken him, if he had said something unpar- 
donable, she might have relented. No, that wasn’t quite it; she might 
have had some hope. But, oh, there was none. 

His silence had so enraged her that she had hit a little table with 
her clenched fist, and the blow had lit the electric lamp which stood on 
it. And when, at a later stage in this disastrous monologue, the butler 
had come in, and, seeing the lit lamp had moved forward to put it out, 
she had told him to leave it alone. It was probably still burning. Her 
servants obeyed her. They obeyed all right, but for how much did 
obedience count in the face of betrayal? 

The trouble I took over that stupid maid, all those months of her 
pregnancy ! “Now come, Katie,’’ I would say to her when she went into 
hysterics, “‘it’s ridiculous for you to take on so. You don’t know who 
the father is, or you won’t tell me? What are you frightened of? I’m 
not going to turn you out, the child will be all right, you can put him 
out to nurse and go on with me as if nothing had happened.” 

That was the sort of kindly nonsense which she had talked, end- 
lessly patient with the girl’s bad service and her tantrums right up to 
the very last when the time had come for the lying-in and “Plain 
Catherine’’—so called to distinguish her from the good-looking Cath- 
erine in the kitchen—had gone off to hospital. It was a boy. Plain 
Catherine was the mother of a boy. 

And then, only then, had she come out with it. 

Asking me to be godmother to the child, groveling on the floor, beg- 
ging me to forgive her. They had kept it from meso long, why couldn’t 
they have gone on keeping it from me? Because it was a sin; the child 
must be baptized, couldn’t face having the child baptized with my not 
knowing, sins must be forgiven, I must forgive, I must hold the child 
at the font, innocent infant, half-brother of my boys, and then in the 
midst of all that sniveling she has the impudence to tell me that he is 
so like his father to look at. 

Fold the empty sleeves across the bodice. It’s the first time in years 
that you’ve packed a trunk. She’s been waiting on you hand and foot 
ever since your early days as the American bride of a Russian prince. 


Plain Catherine! In all conscience she is plain enough: that sallow - 


skin, that flat nose, the lumpy, graceless body; and that typical Rus- 
sian ugliness is not unlike the ugliness of the Countess Dorrére, 
Vladimir’s aunt. What would the Countess have to say about this 
happy event? That precious Vladimir with his bastard! 

Not flight, not headlong, desperate flight. Dignified retreat. There 
is plenty of room for retreat. There is the whole of America’s hinter- 
land. Solid America, virtuous, sensible America. There is no virtue 
here in Russia; there is only repentance. 

The groveling, the abasement! Catherine beating her head on the 
floor, crawling in front of me as if I were an idol, and in and out of the 
sniveling the insidious whisper. How did it happen? Well, that is when 
she made a clean breast of it. How did it happen? So simply, the whis- 
per averred. I am often in Your Highness’s rooms, at odd hours. I fold, 
I hang, I put away. And one day he came running in, looking for Your 
Highness maybe, and, God forgive me, he’d had a drop too much 


Copyright © 1967 by M. W. Waring. From the forthcoming book, “The Witnesses,’’ by M. W. Waring, to be published by Houghton Mifflin Company. Illustrations by James Cooper. 
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maybe and he said, ‘‘Ah, Katie, where’s your mistress?” Anc 
fore you could say knife he had me on the bed. 
Yes, always on Your Highness’s bed. No, no, Your Hight ue 
not mind, he never loved me, it was always quick and not ; | 
often either. And then when I told him that I was pregnant 


very angry. Told me never to tell anyone. I’ll look after you 
but from that day to this he’s never spoken to me. Your ig 
Suzanna Karlovna, for God’s sake don’t look at me like tha 

Catherine had confessed, and there was no more to do but ba 
the child. There was no more to do but close the trunks, put 
gray traveling dress and take the train. The luggage was ree dy. 
servants, cowed and hostile, were keeping out of the way. So, by 
ringing for them, she must take one look at the room, a dispa 
scrutatory look, making sure that its silknesses and softnes 
undisturbed. The doors of the empty wardrobe;slid to. The d 
table stood bereft of its adornments; flasks, etuis, brushes, ] aX 4 
boxes, shoehorns. All that fiddle-faddle. 

The teleplione rang. She glanced at the mirror to make 
her face was inflexibly straight and went through into her | a 
room. Vladimir? Had he thought of something to say? The rin 
was insistent. She lifted the receiver, heard an English vor 
for her in carefully enunciated Russian. Hi 

“Gerald,” she said, “‘it’s me, Susie. How nice to hear you 
can’t. I am leaving for Sofiofka tonight. The six o’clock express | 
without Vladimir. He can’t go yet because of all those milita any 
neuvers for the French President. He will be coming later to So: 
No, yes, of course, with pleasure. Good-bye.” 

Gerald Bonington, not Vladimir. Dee faithful Geraldia her 
English friend, asking permission to see her off. But why? 
could not possibly suspect, not yet, it was surely too early 
though gossip coursed through St. Petersburg with terrifyin 
And there were better subjects for gossip just now. 

When she pressed the bell button, the butler appeared a 
quickly. She issued her orders about the luggage and a taxi in th 
rather harsh tones which she had fallen into. The butler withdrew 
all the servants would know what she was up to. But she woul 
be safely in the train, alone again. 

The twin portraits of herself and her husband hung on the wal. 
posite the sofa. The great Serov had done them both in = 
match the two famous pastels of the Nelidov ancestors painted: 
1770’s by Liotard. Three years ago, in the spring of 1911, G 
first spring in St. Petersburg. Vladimir had insisted on the Serovs 
ing hung opposite the Liotards, and there they were in their oval, | 
frames. Any visitor could at a glance compare the living woman} 
the representation on canvas, the Princess Nelidov-Osersky p : 
by Serov with such brio, and rivaling the eighteenth-century 
cestress in her yellow brocade. But how decipher the look on th ne 
of Princess Nelidov-Osersky, née Miss Susan Jobson, as pain 
1911 by Serov? 7 

Gerald, who for a well-bred Englishman was exceedingly , 
spicacious, said, ““My dear Susie, he has made you look straine | 
enigmatic. It’s a brilliant painting, but it isn’t you.” 4 | 

Only what was you? Suzanna Karlovna, Princess Nelidov-Os C 
or Miss Susan Jobson? She glanced at the portrait with its neat | 
of identification, and picked up a copy of the Tatler, which Gere 
brought in a couple of weeks ago. Several of the photographs 
people she knew. The London season was in full swing: the four 
June at Eton, the fifteenth at Ascot, balls and engagements. C ali 
was singing at Covent Garden, Mordkin dancing at Drury he 
the tune of fox trots and two-steps, newly imported from A ne 
girls pledged their troth to eligible young men. “It’s been qu 
age,” the gossip-writer noted, “‘since anyone went and marred E 
an actress or an American.” 

The juxtaposition of “actress” and “American” offered the 
plest commentary on her predicament. Vladimir was married t 
‘“‘American.’”’ Why then should he not seduce maid-servants and 5 
bastards? But no, that wasn’t it either. The Nelidov ancestor pai 
by Liotard, the husband of the pretty, merry lady who was 
Worontsoff! may have seduced flocks of maid-servants in his Co: 
able, full-blooded age, but his consort probably took it as a matt 
course. Whereas she, Susie, the “‘American,”’ could not. Had she 
tried, worked, fought to turn herself from a Jobson into a Nelido 
beautiful, princely Nelidov, all the physical attributes of beauty P 
harnessed to the social acceptance of herself as the wife of that g 
looking cavalry officer whom Serov had painted with such skill. 
the rigid and offended mind opened the doors wide to angers) 




































e into her traveling clothes and, carrying her jewel case, 
e railway station. 
d down the stairs, nodded to the porter in the hall, and 


smelled of dust. The taxi was drawn up by the curb. As she 
ard, with the porter hovering at her back, her eye caught 
emale beggar with a black shawl over her head. A hand 


ighness, mother, lovey, Suzanna Karlovna, wait a mo- 
a minute, let me speak to you,”’ and the presence which 
bundle i in its arms swayed forward. 


allowed to hang around in this street of palaces along fi 
al. Suzanna Karlovna stood still, her progress arrested. 

been waiting and waiting for you. Suzanna Karlovna, 
ess, have mercy. The little child, he’s innocent, do what 


he little child. 
a Karlovna,” 
ands fumbled to 
infant’s face. 

e the multitudi- 
es of Holy Russia, 
yr forgiveness. Who 
orgive? She could 
erself to speak. 
erine was thrust- 
undle at her, and 


erine chanted, 
Highness, his 
s, look at the way 
them. I’ll remem- 
ght and day in my 
zanna Karlovna, 
ust have one lit- 
d bless him with 


rincess, putting out 
ngloved, touched 


and slightness, the 
as not unkind. 


n compartment 
ered with roses. A 
ourney’s worth of 
eep her company. 
ald, how kind and 
ful! Yes, it is a long 
he Ukraine, but Iam 
Yes, they willstop 
n for me at the So- §f 


Te ete eas 
COOO E67 


) the station. Without a break in her voice she said: “‘I literally 
Vladimir anymore. He spends all day and every day with the 
I shall be husbandless until this French visit is over.” 


Gerald said. ‘“We are up to our eyes at the Embassy. Not over 
e's visit, of course; it’s the political situation. And frankly, 
came to see you off—I’m supposed to be on duty—because I 
warn you —— 
drew back in surprise. ‘“Warn me: Be 

ings are very serious. Chambrun assures me that Poincare, 
d-headed, will put a stop to noble Russian flights of oO 





FES SMESS 


What did war matter to her who had the whole of America behind 
her? “But, Gerald, does that mean that you can’t come down to 
Sofiofka later on ?’”’ 

“Who can tell? The whole thing may blow over. The Serbs may eat 
humble pie. It’s touch and go.” 

Clearly, he was much concerned, and some sort of effort at under- 
standing was required from her. But short of telling him straight out 
the real purpose of her journey to the Ukraine, to Sofiofka, she could 
only fall back on generalities. “‘Let’s hope for the best . . .” q 

It was time for her to get into her compartment. The bustle on the 
platform had reached a crescendo. Gerald kissed her hand. 

“Thank you for those lovely roses. And I hope you enjoy the 
Poincare festivities. Once they’ve started, no one will have time to 
think about war, you'll see.” 

“Dear optimist. I hope you may be right. Bon voyage.” 


“My mind is quite made up,” she said, keeping her eyes on a bit of 
wall above the sofa on which sat Vladimir’s papa, Prince Nicholas 
Nelidov. On this first morn- 
ing after her arrival, Susie 
had been determined not to 
let the prince slip away to 
the stables, where he could 
not be disturbed till midday. 

And now she had told him. 
In the course of the 24-hour 
journey to the Ukraine, she 
had rehearsed a statement 
which she wanted to beclear, 
dignified and absolutely con- 
clusive. But, faced with the 
friendly presence of her 
father-in-law, she had just 
blurted it out, like a silly 
girl in a tantrum. The vast, 
quiet study diminished her 
tale. Her husband, his only 
son and heir, had seduced 
her maid; her maid had come 
to her and—oh, how vulgar 
it was! She said, ‘““My mind 
is quite made up,” and kept 
her eyes averted. 

‘“‘Dear me, how awk- 
ward,” he said, speaking in 
English. “Plain Catherine, 
you say, daughter of one of 
the coachmen here, I remem- 
ber quite well. What a fool 
that son of mine is, to be 
sure. Something will have to 
be done. A pity MacPherson 
has gone off to Scotland.” 

“TI don’t see what Mac- 
Pherson has to do with it,” 
she objected. “It’s my own 
affair, Papa, and I have set- 
tled it all. I am going back 
to America.” 

The prince passed a hand over his hair and looked at his daughter- 
in-law’s somewhat aquiline profile with a doubtful expression. 
““America, America?’ He made it sound breathlessly out of reach. 
“What would you do in America?”’ 

“Do!” she cried. “‘Live, of course. Just live. Haven’t I made my- 
self clear? I am going back to my family.” 

“You've made yourself clear enough, dear girl, and you’ve lost no 
time doing it. You only arrived last night. Do you remember that 
summer when you first came to Sofiofka, when Vladimir fell in love 
with you?” 

“Ah, don’t talk about it,” she cried, thrown off balance by his 
casual summoning of the past, and, rising, went up to the window. She 
gazed out at the lawn sloping away from the terrace down to the 
woodland, beyond which flowed Sofiofka’s own little river. 

There it was, in the copse, by the water’s edge, that Susan Jobson, 
young, gloriously fair-haired, dressed in a white frock, had met her 
lover to watch the heron. There he had embraced her. 
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over the balustrade, Prince 


Susie watched fascinated, overcome by a sudden overwhelmir 


And how strange that, even now, when Vladimir had hurt her so 
deeply, when she was determined to leave him, the memory of him as 
he had been that summer of their courtship was more vivid than the 
image of him only a few nights before, bending so courteously over her 
hand and saying, ‘‘As you please.” 

As you please. She had always known her own mind, from the very 
first. She had known it that June day eleven years ago when she set out 
for Sofiofka with Aunt Octavia, driving toward the beautiful country 
estate that was to mean so much to her, toward the people who were 
still strangers then, but who were to become her own people: Prince 
Nicholas, the princess, Vava, Zizi .. . and Vladimir. How serene that 
summer seemed to her now! Yet how exciting, how different every- 
thing had seemed to her then! Had she perhaps made up her mind, 
even before she reached Sofiofka, that she would fall in love there? 


Prince Nicholas Nelidov-Osersky was an early riser. On summer 
mornings the mist had hardly thinned out over the river when his 
valet brought him tea and 
helped him into his dressing 
gown. And at the exact mo- 
ment when the owner of So- 
fiofka made his way onto 
the balcony over the front 
door, atrumpet call sounded 
outside. That was the signal 
that the master was up and 
the day had officially begun. 
Responding to the call, the 
head outdoor servants gath- 
ered round the front door 
and stood, looking up, 
waiting for the prince to 
appear, which he did ex- 
actly five minutes after the 
trumpet had issued the 
strident summons of his 
regimental march. Leaning 


Nelidov issued orders and 
heard reports—the head 
groom, the head coachman, 
the head gardener, the head 
cowman all had their say in 
turn. It was known that if 
any man wished to speak to 
Prince Nelidov all he need 
do was to make his way to 
Sofiofka in time to hear the 
trumpet and follow the little 
throng of retainers to the 
front porch. The petitioner 
would stand discreetly at a 
distance until the prince 
had concluded his discus- 
sions with his own people. 
It was only once the words 
of dismissal, ‘‘Well, chil- 
dren, go with God,” had 
been uttered that he moved 
forward and called out, “Your Highness, Nicholas Vladimirovich.” 

“What now?” the prince would say. “What do you want?” 

Almost inevitably the intruder came with a tale of woe, almost al- 
ways it was, ““We’re burned out, Your Highness,” followed by the nar- 
ration of the catastrophe, the number of children, the cow, the horse, 
the chattels. The victim would spin out the tale, looking up at the fa- 
miliar, bearded features, trying to guess whether the prince would 
start fumbling for his purse, or whether he would say, “‘Go and ask the 
overseer if he’s got anything for you,” a verdict which was disadvan- 
tageous since the overseer had a reputation for hardness. 

One morning, early in June, 1903, as the exchange of questions and 
answers proceeded, the prince had an uncomfortable feeling that he 
was forgetting something. The men below him were shifting, waiting. 
“Stefuk,”’ the prince called down, “what am I forgetting? Do you 
know, by any chance?” 

Stefuk was the second coachman, a youngish Tartar, narrow-eyed 
and with a cunning face. The unexpected inquiry took him aback. 
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“Did you think of sending over to the Countess’s, Your H Hig 
he hazarded, plunging into guesswork. : 
“No, no, it isn’t that, not that at all.’’ There was silence wt 

ter and retainers strained their memories. The prince s 
, does not matter. All right, children, go with God.” 
It came to him later as he was cogitating over some building 

in his study: somebody was about to arrive at Sofiofka, and § 
that stupid fellow, had been the right man to challenge. Hes sou; 
his daughters in the breakfast room. “5 
“Vava, Zizi,” he said, ‘“when is the new Gertie coming?” 
His daughters, comely young women, one fair, the o' iG 
burst into peals of laughter. = 
“But it isn’t a Gertie,” the eldest girl, Vava, exclaimed. “Hy 
you noticed that we’re grown up? Gerties are all over and don ew 
It’s Vladimir’s American who’s coming.” | 
“Is that what it is? And there’s an aunt or a chaperonail or 
one,” and, relaxing, the prince sat down at the table. ‘Well 
give me a cup of ¢ 


name for all gove 
the Nelidov hous 
Once upon a time a 
woman who went t 
name had been im 
from England to 
Zizi and Vava in tl 
glish language. H 
had been brief 
matic: a love affair, 
nancy, floods of tea 
rapid exit. The pri 
comment had been, 
we'd better get a 
Gertie,” and hericelil 
successors of the € 
had been known 
family as “Certieata S| 
The misundersté 
had arisen when Vlé 
first suggested thé 
American girl from 
delphia should be invi 
spend the summer 
fiofka. Princess Nel 
objected to inyiting 
about whom nothi 
known, but the prir 
pointed out that it 
be good for Zizi and 
to have someone ar 
speak English with. 
“You will ha 
careful, Papa,” 
putting an arm a 1 
“Let me tell you aga in 
her name is Susan 
that she is travelir 
an aunt whose name is 
Jobson, that they are due in Kiev the day after tomorrow.” 

“No more peace for us,” said Zizi. “Vladimir is the limit. 
should not have allowed it.” 

“My dear child, you surely don’t expect Vladimir to spend 
years at Oxford without finding dozens of people to invite. here? 
sides, this Philadelphia Gertie, according to what your aunt told m 
London, is very pretty and quite comme il faut. But where’s Viadim 

“Out riding as usual,”’ Zizi said. * 
ge 

Vladimir felt some qualms. What on earth had made him in 
that girl to Sofiofka? And now it was too late. They were in 
they were on their way to Kiev—arrangements must be made 
meeting them. Vladimir, when he came in at midday, suggested | 
he might take the automobile to the station. 

“Don’t you think the carriage would be more comfortable?” 
mother said. 

But Vladimir and his father were passionately interested in 



















































ance of the newly acquired Panhard. Vladimir was convinced 
d make better time on the 25 versts between Sofiofka and 
t railway station than the chauffeur. And that is how it hap- 
t in the glow of a June sunset the Misses Jobson reached 
As they stood in the hall taking off veils, dust coats and gog- 
imir boasted to his father of the Panhard’s speed. 

well,” the prince said, “‘I dare say that before I die automo- 
be traveling at fifty miles an hour and we shall think nothing 
hem to go to Moscow.” 

d how had the ladies enjoyed the experience? ‘‘I hope Vladimir 
+ rash.” But they must be tired, they must rest, and Vava swept 
ipstairs, explaining that her mamma was looking forward to 
them in due course. 

eft alone in her room, Susie took stock of her surroundings. The 
ws looked out on a terrace divided from an expanse of lawn by a 
balustrade. To the left, trees suggested a park or woodland. The 
one and the green grass were tinged with the glow of the set- 
. It was a peaceful, orderly and highly ‘“‘civilized”’ view. One 
be anywhere in the world—in England or in America. The only 
jar feature was a green-tiled stove built into one corner and 
g up to the ceiling. 

following morning, Susan got up to explore. Stopping at the 
the stairs, she saw Vladimir in the hall below. She started 
e stairs, took a step forward and stumbled. It felt as though 
ng had drawn her back. She put her hand on the banister. 
was already at her side. 

must have caught my foot,”’ she said. 

u, too! You caught your foot on the second step?” 

y, yes. Is there something wrong with the stairs?” 

y the ghost,” he said. ‘‘Don’t you remember my telling you at 
that we had a ghost ? If people stumble, they always do so on 
ond step. And there’s nothing wrong with the step at all. It 
erybody who stumbles; the ghost discriminates.”’ 

ow absurd! Ghosts surely don’t walk in broad daylight.” 

that is just a reminder that he is there. He is much more en- 
tiprising at night. Look, there he is!’ and Vladimir pointed to an oil 
inting which hung on the landing. It represented a horseman, 
hing a whip. 

t is the hetman, Jankovsky, who rode up these very stairs 
he bedroom of my great-great-grandmother. He was never seen 
down again. Sometimes at night people hear him riding down. 
ey say that his horse always stumbles on the second step of 
t flight.” 
at a lovely story ! But why should he have wanted to ride up?” 
e say that my ancestress, who was very beautiful, bewitched 

n; others that she killed him with a sword, hanging now in the 
room. But everyone is agreed that for his sins the hetman 
demned to ride down the stairs for ever and ever.” 
ade great play of the incident at the midday meal. “‘Papa, a 
teresting thing. Miss Susan caught her foot on the stairs this 
ng. The second step.” 
low very remarkable,” the prince said. “I wouldn’t have thought 
at a good, honest Ukrainian ghost would trouble an American 
r. You weren’t frightened, of course.” 

Vho was the last person to stumble?’ asked the princess. 

unt Dorrere,”’ said Vava. 

am glad that you should have met our familiar spirit,” the 
ace said. “Let us hope that it is a happy omen.” 

Such was the absurdly romantic beginning of Susie’s sojourn at 
iofka. The estate was an entire world in itself. Set on the brow of a 
ioll with terraces, lawns and parks sloping down to a river, the great 
tite house dominated the landscape. A series of outhouses, stables, 
wvilions, all white, shining and solid, seemed like small replicas of the 
ouse itself. Everything was on a vast scale: acres of vegetable gar- 
¢ns, whole plantations of raspberry canes, of currant and gooseberry 
ishes, orchards and hothouses. To one side of the house was a co- 
mbarium alive with the fluttering of doves; to the other a rose gar- 
n and a pond filled with goldfish; beyond the terrace a grove with 
de upper lawn for croquet, another for tennis. 

The same lavishness reigned indoors. The two-storied stone house 
onsisted of two wings divided by the main staircase. On the terraceside 
leground floor was given over toa set of reception rooms. On the upper 
or a ballroom ran the whole length of one wing. Sixty guests, the 
tls told Susan, could easily be put up. No wonder that the Nelidovs 
2 proud of it, no wonder—so Susan said to Aunt Octavia—that 
were pleased to welcome visitors from the other end of the world. 


n men embrace women before, but never like this. 


Vladimir’s family was much less formidable than Susie had feared. 
Vladimir had his father’s gray, slightly prominent eyes, the same high 
forehead. Despite his beautiful simplicity of manner, the prince, Susie 
thought, was exceedingly impressive. As for the princess, she was 
small of stature and hawk-like in appearance. “‘Mamma suffers from 
headaches” was one of the first things Susie was told by the girls. A 
great deal of the princess’s time was devoted to playing patience. She 
rarely went out of doors. 

“You know,”’ Susie said to her aunt, “‘I don’t believe the princess is 
in the least interested in the States.” 

‘And that,’’ Miss Jobson retorted, “‘is exactly what is the matter 
with these people. They are interested only in themselves.”’ 

Indeed, ‘anything that she had to say about the Jobsons, about 
Green Street, about Philadelphia, about President Theodore Roose- 
velt (‘that damned cowboy’’) was listened to with the thinnest of 
polite interest. 

“T don’t think you are being quite fair,’’ Susie said, valiant in her 
defense of the Nelidovs. ““They know a lot about everything. After 
all, hasn’t Vladimir been to Oxford? And the girls have traveled all 
over Europe. They are much better educated than I am.”’ 

““Of course they are well educated, and so they should be with all 
that wealth. I mean something quite different.” 

What Miss Jobson felt was almost too subtle to express in words. 
Was it that the Nelidovs were a law unto themselves? Their authority 
was unquestioned, their power taken for granted. Wherever one 
turned, there were the lands of Sofiofka, the woods of Sofiofka, the 
roads of Sofiofka—and what lay behind that rule? Romantic tales of 
Circassian beauties, galloping Cossacks, conquests and wars? The way 
of life at Sofiofka seemed to resemble the way of life of the great cotton 
planters of the South before the Civil War. One could not help enjoy, 
but could one approve? On the whole she felt not. 


sie took things as they came. She found the girls 
very good company. They were patient about answer- 
ing questions, explaining samovars and agricultural 
implements and the difference between wheat and 
barley. As a rule Vladimir was not to be seen before 
midday; he rode out early on his daily tours of inspec- 
tion, and most mornings Susie was offered the choice 
between the summer house, which was pleasantly 
shady, or a drive. She loved jogging along the narrow, 
dusty roads which wound through endless fields of 
grain. Sometimes they would meet Vladimir on his rounds, and he 
would ride back with them, keeping pace with the dogcart. 

During the heat of the day everybody rested. The later afternoon 
was devoted to croquet or boating or a game of tennis. Evenings were 
spent on the terrace, with moths circling around the lamp and the 
pungent smell of petunia and tobacco plant and heliotrope rising 
from the flower beds. 

Lamps were a feature of life at Sofiofka. The daily ceremony of 
lighting them began while the sun still glowed redly on the western 
wing of the house. The Polish footman, Jusef, daily performed the 
same slow pilgrimage through rooms and passages, carrying a lit lamp 
to its destination. When Susie ventured to ask why they did not have 
more modern forms of lighting, the prince himself gave the answer. 

_“T like to think that at least in some ways Sofiofka doesn’t change 
and that if my grandmother came into this room tonight she would 
recognize it. There is her cashmere shawl on the piano, and that lamp 
with the cupids dates from her time. In St. Petersburg, of course, I 
have to have all the modern amenities, but at Sofiofka I prefer to in- 
dulge in the luxury of these nice, cozy lamps.”’ 

They talked about a party which was to be given on the 15th of 
July, the feast of Saint Vladimir. Lots of people then came to stay at 
Sofiofka and the festivities lasted for several days.‘‘We shall have to 
teach you to dance the mazurka, Miss Susan,” Vladimir said. 

Susan was disturbed. I have only just got used to them, she thought, 
and now there will be many strangers, and at the back of her mind the 
fear arose that Vladimir would become quite inaccessible. Later that 
evening Susan confided her apprehensions to Miss Jobson. “‘Think of 
all those crowds of people all talking Russian. It will be so confusing.” 

But Aunt Octavia reacted briskly. ‘‘Don’t be so silly, Susan. 
You've been to parties before. Are you feeling the heat? Better take 
things quietly for a few days. Don’t go driving in the morning and 
boating every afternoon. It would be nice if you looked your best for 
that party. The prince was remarking to me only the other day that 
he admired your looks.” 
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‘ow many young American girls have danced the mazurka?”’ 


Susie sighed. She had lost confidence in her looks. At home in Phila- 
delphia it was an accepted thing that Susan Jobson was a very hand- 
some girl. But here at Sofiofka she was too pale, too fair, too tall, too 
aquiline of feature. Nor could she do anything well; she could not ride, 
she could not row, she was rather a fumbler on the tennis court. And 
the party would fill the house with crowds of girls, all pretty, all pro- 
ficient in sports and pastimes, and Vladimir would be taken up with 
his guests—dared she honestly admit that his attention was some- 
thing that she had come to expect ? 


s June slipped into July preparations for the party be- 
came tangible. Emma Karlovna, the house- 
keeper, swept up and down the passages jangling 
her keys. The footmen polished the ballroom 
floor, the gardeners planted hydrangeas below 
the terrace. Vava and Zizi insisted on teach- 
ing Susie to dance the mazurka. They took 
her up to the ballroom, where the furniture 
was still shrouded in dust sheets, and Vava 
sat down to the piano and played a tune. Zizi 
seized Susie by the hand and showed her the steps. One, two, 
three, four, one, two, three, four, Vava counted, forcefully hammering 
the keys. Suddenly the door opened and Vladimir looked in. — 

“‘Allow me,” he said and, ordering Vava to play more slowly, put 
Susie through her paces. ‘‘You’re getting the hang of it. We’ll see that 
you have Orloff as partner. He is our most brilliant dancer.” 

“‘T should hate to trip up and make a fool of myself,’”’ Susie objected. 

“Oh, it comes by itself. Let’s try again. Tum-ti, tum-ti, tum.” 

The rehearsal ended in mirth, with Vladimir twirling Zizi round at 
tremendous speed while Vava executed brilliant runs’on the piano. 

A week before the party they were joined by Vladimir’s former 
tutor, a Scotsman named MacPherson. He came from Kiev, bringing 
an enormous quantity of parcels which included the fireworks. 

“He and Papa are very good friends,” Zizi told Susie. ‘“They argue 
about politics, but I don’t think they can do without each other. Ev- 
ery time Peter Mikhailovich goes off to England, Papa thinks of some 
excuse for bringing him back.” 

Aunt Octavia took an immediate liking to the Scotsman, and he 
confessed to her that he was delighted to find the two ladies at Sofiofka. 
“Miss Susan is excellent company for the girls,’ he said. ‘‘A most de- 
lightful young lady.” 

“Well, we think so at home,” 
she has got a mind of her own.” 

The two settled down to an exchange of information about Russia 
and the States. Here, at last, Miss Jobson felt with relief, was someone 
who could understand what she felt. MacPherson, on the other hand, 
saw in the Misses Jobson the incarnation of the “‘modern world”’ 
about which he was always preaching to his host. 

“T do admire these two ladies,’’ he said to the prince. ‘‘So sensible, 
so keen, so interested in everything. As an example of what I call the 
‘emancipated’ woman I would say Miss Jobson is very successful.” 

“Don’t, my dear Peter Mikhailovich, don’t,” the prince exclaimed, 
“talk to me about the emancipated woman. You know what that 
méans—those wretched women students who cut their hair and throw 
themselves under my carriage wheels. No, no, my friend, thank your 
stars that you enjoy the company of decent women like my wife and 
daughters who do not read that rascally heathenish Tolstoi or chatter 
about revolution.”’ 





Aunt Octavia said with a smile, “‘but 


Guests began to assemble early on the eve of the party. Coming in 
from a stroll in the park, Susie was caught in the hall by Zizi. ‘(Come 
and meet my aunt,” she said. 

“Have people already begun to arrive?” 

“Oh yes, everybody who lives some distance away will be turning 
up later this afternoon. We shall be twenty at table tonight,’ and 
Zizi opened the drawing-room door. 

“My aunt, the Countess Dorrére, and this is Max.”’ 

The countess was short, squat and plain. She wore a dark-blue 
serge costume with a starched white shirt front, upon which dangled 
a rimless monocle. The young man called Max was tall, stout, and 
heavy of feature. 

After a couple of cursory questions, the countess turned abruptly 
from Susie to the princess: “‘F'igure-toi, ma chere,” she cried, and started 
speaking in very rapid French. To Susie’s relief, the prince came in. 
The countess rose, and the prince stooped to kiss her hand. The con- 
versation continued in French. Evidently the countess had a great 
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deal to say. Presently sounds in the hall announced new 
riage after carriage came driving up to the peristyle. Seve 
wandered out onto the terrace, and a footman hurried for 
chairs. Miss Jobson appeared looking stately i in her best p 
gown made by an exclusive dressmaker in Philadelphia. 

Susie moved over to the French windows, standing 
oasis of silence between two choruses of talk: the talk from b 
in the drawing room, the talk on the terrace. Vladimir’s voice s 
her. ‘What are you thinking about?” Ke said, coming up 
beside her. 

“My aunt’s dressmaker in Philadelphia,”’ she replied. “B: 
who everybody is. Are all these people your relatives?” 3 

‘No, no, not all; a lot of them are just neighbors and frie 

At dinner, she found herself seated next to MacPherson 
talked about fireworks and how rain so often came to spoil tl 
Susie’s attention was attracted by the countess, who was ta 
great animation to a bald old gentleman with bushy white 
“Who is she?”’ Susie asked. 

MacPherson lowered his fork. ““The Countess Dorrére? You 
almost call her an eccentric. And she has grown more eccen 
her husband was killed two years ago by the terrorists. A s 
thing. He was governor of Kharkoy and was blown up in his ¢ 
as he was driving to church. Young Max i is an adopted child, a 
ling. She has no children of her own.’ 9 

“Oh, I see,’’ Susie said pensively. ““But why should her husk anc 
murdered?” 

‘There is a great deal of terrorist activity in Russia. You’ Vv 
heard about it. You know that the Emperor Alexander-—— 

“Oh, but that’s history and he was an emperor. It’s quite 
from sitting at the same table with a woman whose husband h 
assassinated. Aunt Octavia will be thrilled.’ 

“Ah, Miss Susan,” he said sententiously, ‘everything i 
We are part of it. Most of the people round this si haveb 
ing Russian history for generations.” 


Susie came downstairs the next morning with a sense of pleas 
excitement. In the hall stood a gay, chattering throng, Vladimi 
center of it, kissing ladies’ hands, patting men on the back. 
name day. a 

“Does one have to congratulate you?” Susie asked, as he 
her hand also. a 

“Not me only, there are several of us called Vladimir.” | 

Church was the event of the morning, the ladies driving dow 
young men walking through the park. The service and th 
were elaborate, the incense hung in a thick lilac haze in the lighi 
sun. As they stood about after the service, waiting to be dist 
into the carriages, the ladies elegant in their light-colored froc! 
and pink and mauve, reminded Susie of the hydrangeas on the 
How different it all was from home! she thought. ff 

During churchtime more guests had arrived, and the h 
gong interrupted a whirl of embraces and greetings. Vladimir 
to be everywhere. His health and that of all the Vladimirs 
drunk in champagne. 1 

Susie was caught up in a group of girls, who were eagerly di 
the evening’s ball, their partners and their clothes. The pros 


partners meanwhile were helping Vladimir to fix the firewor. 
casionally Vava or Zizi would flit past and express the hope that. ol 
was enjoying herself. T he heat had made her feel drowsy. a 

“I’m going upstairs,’ Aunt Octavia announced. ‘Why don’ t 
come up, too, and have a rest ?”’ But no, she said, she would ratt el 
for a stroll, and so made her way across the lawn and toward ther mr 
That was her favorite walk, and it led her to a little garden ten 
poised high on the river’s bank, set so as to catch the rays ‘ 
morning sun, and the light of the moon. 

As she approached it she heard the sound of voices. Impelled t 
desire not to be seen, Susie left the path and approached the rou 
columned structure from the back. A boy and a girl were inside. 
was a fair-haired young peasant, dressed in an embroidered ski 
with red ribbons in her plaits. The boy had his arm round her ¥ 
and she was looking up at him, her lips parted. Obviously they had 
heard the sound of footsteps. Susie watched fascinated, overco 1e | 
sudden overwhelming emotion. She had seen men embrace wom ’ 
fore, had herself been kissed, but in this lovemaking there was $ 
thing implacable, compelling. She turned and fled. 

For the lovemaking between the lad and his girl had made her 
ceive what hitherto she had not dared admit. She felt weak andi ill; 















































nbling. She ran as though pursued, and the terrible 
her. Vladimir, Vladimir, Vladimir who would dance 
tht! Hadn’t she known before? Had it needed that em- 
-Iurmur, to make her see the folly of the road on which 
out—oh, so lightheartedly—and where now was the pana- 
-aching heart ? Where the remedy? 


Gracious, Susan, where have you been? Everyone’s been 
ou. How will you change in time?” 

n reigned all over the house. Maids scurried down the 
ng armfuls of tulle. Gusts of laughter came from be- 
doors. There was a strong smell of eau de Cologne and 
—the curling irons were hard at work. Susie felt nervous. 
ie task of dressing was acccomplished, and she went down 
obson. A splendid throng was collected in the drawing 
rincess looked particularly diminutive among several 
aen. The Countess Dorrére had exchanged her serge for a 
. Several of the 

flowers in their 


ner that I am to 


the mazurka,”’ 
off said. 

ease, it is so diffi- 
would really rather 


it’s an experience 
Id not miss. How 
erican young 
re danced the ma- 


dance it she did. 
too much gaiety 
ck, and she found 
accomplished a 
t she did not no- 
quently he came 
her. 
made a con- 
girl called Olga 
, as they were go- 
to supper. “‘Alex- 
; neglecting us all. 
you dance so well.” 
pper it was time 
reworks. All the 
1e out onto the ter- 
an and red lights 
the trees. There 
for shawls. 3 
; go down to the 
meone suggested, 
e€ was swept along 
crowd, down the 
nse of lawn. The 
tar shot into the 
g whitish smoke. 
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ere running to and fro; Vladimir was there and so was 
son. 
al boats were out, oars splashing gently. And now golden 
and garlands chased each other through the night, hovered 
eir heads and fell. A crowd from the village had gathered on 
site bank. Shouts of delight greeted each rising star, each 
uttering explosion. 
| then across on the other shore a full, clear baritone began a 
er voices joined in, and the tune soared up and out, chasing 
the vanished glories of the artificial stars. When the singing 
d, there was a long silence. Quietly cutting through the water, a 
Came up to the bank, oars grating in the rowlocks. Vladimir 
out. Somebody spoke. It’s over, let’s go back to the house. 
arms, they formed a line, and so returned, talking very little. 


day after the Sofiofka ball was made up of odds and ends. 
of the guests left; Vava, Zizi and Vladimir were on duty seeing 
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ped into the house, and in the upper passage ran into Aunt — 
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Susl€é did; there was too much gaiety to resist! 


off friends and relatives. The princess did not come downstairs. But 
at teatime on the terrace there was still quite a large group of people. 
Susie, who had hoped that everyone would be gone, was taken aback 
to see Orloff dressed in white flannels—he had obviously been playing 
tennis— Max and the Countess, and several others. They intended to 
dance again after dinner, Vava having undertaken to play the piano. 

“But what about our game of gorelki?”’ Zizi asked. “‘We must play 
it now before supper!” 

Vava explained to Susie: “We are going to play a game on the 
lawn. It’s a tradition, we have played it ever since we were children, 
and now we always do it on the day after the ball. Come along.’’ She 
clapped her hands. Everybody obediently followed her onto the lawn. 
They formeda-double line, each girl partnered by a young man. One 
person stood facing the first pair, who at a signal separated and ran 
left and right, trying to join hands before being caught by the “‘it.” 
The couples who succeeded in meeting took their place at the end 
of the queue. It was a children’s game, but they threw themselves 

into it heart and soul, 
tearing across the lawn, 
and their laughter soon 
brought spectators out onto 
the terrace. 

“Fancy wanting to rush 
about like that,” said Miss 
Jobson. “Like children.” 

“But it is so nice for 
young people to enjoy sim- 
ple pleasures,’’ one of the 
ladies remarked. “We have 
watched them do it every 
year since they were so high. 
How sad it will be when 
they won’t want to play 
gorelki anymore.’’ The 





lenced them. 

Susie had been down to 
the end of the queue and 
was now again reaching the 
top. Ha, Orloff had caught 
Vladimir; it was Vladimir’s 
first turn as “‘it.”” Max and 
Zizi were at the head of the 
queue—they hadn’t a 
chance of course. But Vlad- 
imir made only a _ half- 
hearted attempt at catching 
his sister, and then stopped 
to let her join Max. He did 
not seem to be trying; per- 
haps he was bored. Now it 

- was Susie’s turn. “Run to- 
ward the trees,” her part- 
ner whispered. Susie tore 
toward the trees. They were 
getting nearer, she would 
make it. ‘“‘Quick!’’ she 
shouted, straining every 

nerve to reach the freckle- 
faced Count Dournavo. But it was Vladimir who grasped her by the 
waist and stopped her wild pace. 

“Now I have caught you, Susan.” She looked up into his face and 
saw that he wasn’t smiling. 

“Oh,”’ she said and stood still, the game’s excitement falling away. 

“T’ve caught you,” he repeated, but he did not let her go. “Will 
you kiss me now?” A kiss was the penalty exacted from the girls, a fine 
from the men. He bent his head down and said something in Russian. 

““What does that mean?” she asked. But he did not reply. He stood 
stock-still, holding her in his arms. 

“Tiens!’’ the Countess Dorrere said on the terrace, screwing her 
monocle into her eye, “Vladimir et son Americaine.”’ All heads turned 
in their direction. They were obviously absorbed in each other, forget- 
ting that they had interrupted the game. Vava several times shouted 
her brother’s name to bring him back. Susie lightly touched Vladimir’s 
cheek with her lips. 

“Please let me go,” she said. He took her by the arm, and as they 
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shadow of time passing si- - 




















Vava brought the pony cart to a halt. Across the field of ¢ 


turned they saw the watching group on the terrace. There were eyes 
everywhere. But Peter Mikhailovich saved the situation. Shouting, 
“Boys and girls come out to play, on a sunshine holiday,”’ he ran onto 
the lawn and started capering cheerfully after the girls. The game 
was set in motion again. Miss Jobson rose and went to meet Susie 
and Vladimir. 

“You wicked young man,”’ she said, flicking at Vladimir with her 
reticule. “What do you mean by running my niece off her feet like 
that?... Susan, you look quite exhausted. It’s much too hot to race 
around like that. You will be having a giddy turn.’’ She spoke clearly 
and loudly so as to be audible to everyone. Vladimir vanished into the 
house. Feeling immense relief, Susie sat down composedly among his 
relatives, who were engrossed in conversation among themselves. She 
had all leisure for reflection. 

Why had Vladimir exposed her to disapproving scrutiny? All be- 
cause of a silly, childish game. That the sky should reel because he 
put his arms round her waist, because he had spoken words which she 
didn’t understand, was something she could think about later. What 
mattered now were the hos- 
tile eyes, the countess’s 
monocle, the prince’s sur- 
prise at seeing his guest 
clasped in his son’s arms. 
Only in fun, only as part of 
a game—but no, the em- 
brace had been too deliber- 
ate, and how long had they 
stood there in public view? 
And what of Aunt Octavia, 
who had so gallantly 
stepped into the breach? It 
would be highly unlike her 
to pass the matter over in 
silence. 

Nor did she. “‘I must say, 
Susan,” she declared im- 
mediately they were up- 
stairs, “I thought that 
young man behaved very 
badly to you. Flirtation is 
all very well, and one ex- 
pects young people to enjoy 
themselves. But to make an 
exhibition of you like that!’ 

“My dear Aunt Octavia, 
how you run on,” Susie 
said, sitting down at the 
dressing table and avoiding 
her aunt’s eyes. ‘“‘We were 
only playing a game.” 


In July the work of har- 
vesting was approaching the 
final crescendo. One morn- 
ing, while Susie, Aunt Oc- 
tavia and the girls were at 
breakfast the prince quite 
unexpectedly walked in. He 
kissed his daughters, greeted 
the Misses Jobson and 
spoke to Vava. Then he vanished. Vava explained: ‘Papa wishes me 
to drive over to Abeli, one of our outlying farms, and see how they 
are getting on. Will you come too?” 

Susie accepted with alacrity. 

“We shall have to start at once.” Vava continued. “It’s quite far. 
Papa has ordered the pony cart, but he wants me to take Stefuk.”’ 
Susie knew that Vava disliked being accompanied by a coachman, 
since she considered herself capable of managing any horse. 

oF he road they took followed the river downstream. Vava kept 
going at a good pace, and before long she pointed with her whip to the 
cupola of a church. ‘‘That’s Abeli,”’ she said. She turned away from 
the river and drove along the edge of the wood. The fields had all been 
harvested and the blue flax and the mallow had had time to flower in 
the stubble. At the end of the wood they came upon a field of wheat 
as yet untouched by the reapers, a vast expanse of burnished copper. 
Vava brought the pony cart to a halt. 
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| "a 
“‘Isn’t it a lovely sight,” she said, standing up and shadit eh 
from the sun. ‘“There are some people at the other end, on hi 
It’s Vladimir! I’m sure it’s he. Give me your parasol,”’ and, nat 
it out of Zizi’s hand, she waved it violently above her heg 
“Shout!” Vava commanded. ‘‘We must attract his atte 
Surely it was Vladimir, but what was he doing here? Now 
could see him distinctly, a black figure against the sky. Another 
also mounted, was with him. “Petelkau,” Vava said, and w; 
parasol with renewed vigor. Vladimir rose in his stirrups and y 
““Let’s drive round,” Zizi suggested. But before they had ha 
to move on, Vladimir was galloping toward them right throug 
field, his horse plunging breast-high in the wheat. A dark ¢ 
through Susie’s heart. The beauty of the brightly burnin 
spoiled, its wholeness marred. He was riding toward her throu; 
own riches, through labor, through the autumn harrow and the 
rain. He brought his horse to a standstill beside them, maste 1 
accomplished. ‘‘Oh, you shouldn’t have done that,” she cried 
he had passed there was a dark scar as though some gigantic whi 
struck the field froma 
He laughed. “Isn’ 
shortest way the b 
said, and: patted tk 
ing flanks of his 
citement lit up hi 
put a hand on the 
the pony cart, and she 
easily have touche¢ 
knee. Vava and Zizj 
tered. And here, 1 
stolidly ridden roun¢ 
field on his stout nag 
the manager, who ¥ 
troduced to Susie as 
Petelkau. The fout 
changed remarks in Rt 
while Susie tried t 
her composure. — 
Pan Petelkau in: 
that they have lunch 
him at Abel1; it was to 
for them to drive back! 
He would send a boy 
to Sofiofka so that n¢ 
at home should worry 
need to do that, VI 
intervened, Stefuk cou 
since he himself woul 
company the ladies 0 
way back. “— 
The house wasn't 
Built on the same 
Sofiofka, it was smalle 
its white-stoned sym r 
was marred by a we 
porch. The trees in the 
were overgrown an 
gravel needed weedt 
due course a mea 
served in the “best 1 
of the pavilion. In hor 
his guest, Petelkau brought out’a bottle of Crimean wine. Muc 
said at table about the strangeness of coincidence, that Vla¢ 
should have gone off to Abeli on impulse and that that very mo 
the prince should have thought of sending his daughter over 
messages for Petelkau and that they should have met on op 
sides of the same field. How could one account for such hap 
They talked of telepathy and spiritualism while Susie wrestlet 
her own vision: Vladimir riding through the wheat, self-assurec 
torious, leaving that long, dark streak of pain behind him. 
Behind an amiable ease of manner these people were capab 
crossing the frontiers of ordinary behavior into unchar aaa 
She herself, her family and her friends moved along certain 
their direction and their goal foreseeable. The Nelidovs an 
friends would occasionally so conduct themselves as to appear 
than life. It was so with Vladimir when he rode through the ¥ 
with Vava when, dressed in a cloud of white frills, she dan 













































th their mother when, laying her idleness aside, she would 
ne piano and play, revealing herself to be an accomplished 
You could not tell in what manner and when they would 
lience; perhaps, too, you couldn’t tell when they would 
dly, being unkind, indifferent, cruel. Wasn’t she judging 
y conventional standards which didn’t suit the immense 
rk, yellow-flecked woods, those mellifluous voices which had 
o song the night of the fireworks? 


mer was ending; soon Susie and her aunt must leave Sofiofka. 
Nelidovs pressed them to prolong their visit. but Miss Jobson 
sie of the error of outstaying their welcome. The heat had 
d, and the haze of August had given way to the clear light 


ack of the gun. Opulent dahlias guarded the terrace. Sofiofka 
varing for the potato harvest—the yards were thronged with 
workers. A heavy rain brought the curtain down on the fine 
It rained so hard and so long that Susie was surprised to 
morning and see a gleam of sunlight through the shutters. 
s splendid; and when Vava and Zizi suggested that they go 
ming, she accepted with alacrity. When they got back, the 
m was drawing to an end; the gray light of early evening lay 
er the fields. In the hall Susie ran into Vladimir. He was in 
eeches. 
ve started on the potatoes,” he said. “I think the weather 
. But where on earth have you been?” 
they took me mushrooming. But I am such a duffer at it, I 
la good mushroom from a bad.” 
y, you look a real peasant,’’ he said, gazing at her. She had 
tied up in a handkerchief @ /a russe and was wearing a striped 
ie laughed. “‘You know, I shall miss this life in Philadelphia. I 
er lived in real country before.” 
e,” he said, taking a step toward her, “‘don’t go!” And he took 
s in his. 
hh!’ she murmured, praying that he would say no more, for 
long as she lived would she hear her silly little name spoken 
ose fault was it that their eyes met to reflect the same 
But what he said was, “‘You must not stand here in those 
thes. You will catch cold,’ and, putting a hand on her waist, 
steered her upstairs. ““Come down tomorrow morning to the 
ge and I will show you the heron. He’s just arrived.” 
hey had reached the top of the stairs, and paused under the pic- 
of the hetman. “‘A heron,” she said. “How lovely! I’ve never 
ne before.”’ 
He comes every year. Ever since I can remember we’ve watched 
ed for him.” He lightly squeezed her hand, and ran down the 
She heard him bang a door. And what was there for it but to 
to the nearest chair, her knees trembling, her mind vacant ex- 
r the refrain “‘Don’t go, don’t go!” 
woke to the loveliest of September skies. The prince’s martial 
m et had not yet sounded as she slipped out to the terrace. The 
vas gray with dew, and down in the copse the golden birches 


pped, and there was the sound of a footstep beyond the curve of 
oath. She saw the gleam of his hair in the sun. 

What a lovely morning,” she said, but he put a finger to his lips 
1 beckoned. She followed him into the tall rushes. 

Look, there!’’ and, true indeed, a mere stone’s throw away stood 
heron. Vladimir held her hand, and they watched him preen him- 
But then something stirred in the rushes, the bird flapped his 
‘mous wings, folded them and stalked away. Vladimir took her in 
as and held her. He repeated the same delicate phrase she had 
ard him speak once before. She did not ask him what the Russian 
ds meant. 

“Will you let me speak to Papa?”’ he said at last. She shook her 
ad, feeling that she was fighting a rear-guard action. “I mean it,” 
went on, “I have always meant it. Surely you know.” He kissed 
t again. “Dearest, don’t say anything, don’t tell me that you want 
go. I cannot live without you.” 

Presently they walked a little way along the path and sat down on 
og. “You must forgive me if I’ve upset you. But how could I speak 
len you never gave me any encouragement? I’ve had to speak now 
cause there is all this talk of your going. It hurts me.” 

How to tell him that she shared his pain except by letting her head 
on his breast? But before they finally parted, after a slow walk in 





ber. The hare sat vigilant in the stubble as though waiting - 





Vladimir outimed against the sky. What was he doing here? 


the shelter of the trees, Susie had managed to utter a few broken sen- 
tences about how impossible it all was. His people wouldn’t want him 
to marry a foreigner. ‘“‘As for my dad...” 

All that mattered, he retorted, was her acceptance and the hope 
that she could love him. As they came within sight of the house, he 
encircled her again with his arm. 

“You shall be my country girl,’’ he said in a playful tone, “and 
run about the woods looking for mushrooms.” 

“And poison you with them. Oh, Vladimir .. .’”’ She broke away to 
run across the lawn into the house. 

Out came the news. Sofiofka’s attention was diverted from the 
potatoes. Vladimir had proposed to the American. She was Susie no 
longer, a welcome guest no longer, ‘‘Vladimir’s American.” Vava and 
Zizi were shocked. So was Miss Jobson. 

““You mean to tell me that he has proposed to you and you’ve ac- 
cepted him, Susan?” she cried. ‘“‘What will they say at home? Who’s 
to tell your father ?’’ 

What could one do with a girl who met every objection with a 
cool “I dare say Vladimir will do what he thinks right; as for my 
people, you must leave them to me. I have already written home.” 

Weeks and weeks must elapse before letters reached Philadelphia 
and meanwhile they were ‘‘stuck’’—as Miss Jobson put it to herself— 
in a house which was no longer welcoming. The princess, afflicted 
with tremendous headaches, refused to see anyone except Emka, the 
housekeeper. The prince was polite, but said nothing. Vava and Zizi 
made themselves scarce. There was only one thing to do—persuade 
Susie to start out for home at once. 

Nonetheless, Vladimir insisted on behaving as if he and Susie were 
an affianced couple. Susie drove out every day to join him in the po- 
tato fields. Their talk was of love, and love was inexhaustible. 


ne afternoon Susie, on her way downstairs, heard the 
unmistakable tones of the Countess Dorrére. There 
was a Carriage outside the front door; presumably 
the woman had arrived because she had heard the 
news. There would be more fuss, more difficulties. 

Vava was the culprit. Vava had written and be- 
sought the countess to come to their aid. Dearest, 
dearest, how wonderful of you to have come over. 
You must speak to Mamma, you must speak to 
Vladimir, you must speak to Susie and make her 
understand how unsuitable it would be for her to marry Vladimir .. . 

When Vava stopped for. breath, the countess said, “But haven’t 
you told her all this yourselves?’ and gave them a sharp look. “‘You 
want me to do it for you, I suppose?” 

“She might listen to you, you could put it so well. And then, of 
course, there is her aunt. They probably don’t understand the posi- 
tion, and somebody should explain to them. Poor Papa, poor Mam- 
ma.’’ All that came with a great rush of feeling from Vava. 

“And imagine,” Zizi took up the thread, “if he went to America 
with them, Mamma would never get over it.” 

The countess shrugged. “If he does marry her, it will be your fault 
for making such a fuss. Why do you think she came here if not to 
marry him? You may think your brother too wonderful a personage 
to marry a pretty young woman, but there is no reason why she should 
think so.” ie 

That evening Vava began to regret her move. For the first time 
since Vladimir had broken the news, the princess came to dinner; the 
countess went out of her way to be friendly to the Misses Jobson. 

On the following morning the countess took the prince and the 
prineess aside. ‘“What shocking little snobs your girls are, Nicholas,” 
she exclaimed. “Would you believe that they’ve asked me to tell that 
young woman that she cannot marry Vladimir! I cannot understand 
why you are making such a fuss.” 

“You mean that we must allow it?’ the prince asked. 

The countess screwed her monocle into her eye and lit a cigarette. 
“Have you the choice?” 

“Well, really, Natalie, you are preposterous,” the princess said. 
“You are asking me to consent to my only son marrying a completely 
unknown American girl. How can she live in our kind of world? No 
one would receive her. She could not be presented. They would have 
to live in the country or abroad. It is terrible. He will be lost to us.” 
And she burst into tears. “I wish the girls had not asked you to come,”’ 
she cried. “If you support Vladimir we are lost.” 

“You will be lost if you refuse. I know Vladimir. He is obstinate. 
and he is very much in love.” 
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Susie followed Vladimir into the tall rushes. And th 


“Natalie, you are impossible!’ cried the princess. 

“Not at all. Iam a realist. There has been far too much in-breed- 
ing in all our families. New blood would be an excellent thing. As for 
society, who is to say anything against you? After all, how many 
English lords have married Americans during the past decade?” 

“We aren’t in England,” the princess objected. 

The countess leaned back in her chair and flicked some ash onto 
the borzoi who lay decoratively at her feet. “I had a long talk with 
MacPherson last night. He tells me that those Philadelphia people 
aren’t at all guelconques, very well to do, very respectable. And the 
aunt apparently is convinced that her brother, /e pere Jobson, won’t 
like his precious daughter’s marrying outside the Philadelphia fam- 
ilies. You may yet find that he is your strongest ally.”’ 

“No, Natalie, no,’”’ said the prince, “‘there you are deluding your- 
self. If we say ‘yes’ we may as well resign ourselves to its being set- 
tled. The young woman won’t listen to her father. Why should she?” 

“T was only trying to find a loophole for you,’ the countess said, 
with genuine kindness in her tone, “and entre nous, she is a very good- 
looking young woman. Can you blame Vladimir?” 

“Tt’s quite a blessing to have you here,”’ the prince said, rising and 
stooping to kiss his cousin’s hand. The battle was over. 

At luncheon Vladimir announced that he had arranged to go duck 
shooting on the following day. Would the ladies care to join him? 

“T shall come, of course, and so surely will your visitors,’’ the 
countess replied, and turned to Miss Jobson, ‘““You must have found 
these autumn days quite depressing. Those potatoes! A dreadful or- 
deal!’ Vava and Zizi announced that they, too, would join the party, 
and discussed equipping Susie with suitable clothes. 

Later, as Susie and Vladimir paced the fields together, he declared: 
“T am going to speak to Papa again tomorrow night; they have now 
had plenty of time to make up their minds.” 

“Change them, you mean,”’ she said. 

“They have never said ‘no’ categorically. All Papa said to me was 
that he must think it over. As for Mamma, she has just been sulking. 
I confess I had hoped that my aunt would have a good influence on 
her. Why she wants to go shooting with us tomorrow I can’t imagine. 
True, she is a very good shot.” 

“But you see how difficult it all is,’’ Susie cried bitterly. ‘‘I shall 
never be a good shot or do any of the things your people do.” 

He put his arms around her. ““Why should you think that I want a 
wife who shoots well? Dearest, I want you as you are.”’ 

And with her head resting against his shoulder, she once more be- 
lieved that that really was so. 


n the following morning, the shooting party left be- 
fore it was light, riding ina farm cart filled with hay. 
The countess looked more militant than ever in 
tweeds and a deer-stalker. Vava and Zizi were en- 
viably neat. Susie felt uncomfortable in her borrowed 
outfit; Vava had produced riding boots anda Norfolk 
jacket. But what did it matter since Vladimir ten- 
derly wrapped a cape round her shoulders? 

Sofiofka was agleam with lights when they got 
back. In Susie’s room a fresh bouquet of autumn 
flowers stood on the writing table. She had hardly had time to notice 
when there was a knock on the door, and Vladimir burst in. 

“Susie, Susie,’’ he cried, seizing her hands, ‘‘they’ve agreed. Papa 
sent for me the moment he heard we were back. They want to see you. 
You must come along.” 

Her knees were trembling, she felt ill. He swept her along, holding 
her firmly by the hand as though she might try to escape. At the door 
of the study he whispered: “‘Don’t be frightened.”’ He opened the door: 

“Here she is. I have found her,” he said, pushing her in as if she 
were a reluctant child. The prince rose and came forward. 

“Miss Susan,”’ he said, and then stopped, as though he had forgot- 
ten what he intended to say. He is looking tired, Susie thought, and 
then, Vladimir will look like that when he ts old. 

“T have told Susie,” Vladimir came to the rescue. ‘‘We are very 
happy, we want to thank you.” 

The prince was obviously moved. ‘‘Well, dear,” he said, and Susie, 
suddenly feeling affection, stepped forward and kissed him. Vladimir 





put his arm round his mother’s waist. As Susie turned toward her, the 


princess said with dignity: “My husband and I are glad to welcome 
you into our family. You must forgive us for taking so long to come 
to a decision, but Vladimir is our only son. I am sure now that you 
will be happy together,’”’ and she held out her hand. Susie kissed it. 
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“T will do my best,’ she murmured and looked 

The prince went up to his desk and took up an icon. 
you children,’’ he said. They both knelt down on the carp 
hands. The prince spoke the words of blessing, and, wi 
sweeping gesture, made the sign of the cross over their head: 
icon, “‘In the name of the Father and the Son and the Ho 

The prayer calmed them all. For a moment the four of th 
in front of the fireplace. Then Vladimir recovered. ‘“We mus 
respective aunts. I must go and find them.” 

“Yes, yes, of course,’’ his father said, ‘‘and tell Valentin 
will have champagne tonight. We must celebrate!” 


“T should not have come back here,’’ Susie said to her f 
law, wiping her eyes. Remembering that long-ago summer 
had fallen in love with Vladimir, and he with her, had un 
She still stood at the window, trying to prevail upon the 
Sofiofka to stand as clear and still as it had been in the glo 
June sunset when she had first seen it. After eleven years of 
the birth of two sons, and now this unforgivable behavior of 
band, was she still so vulnerable to his childhood home? 

“T am sorry to worry you with my troubles,’”’ she said t 
prince. “And I should not have come back here. But, short ofr 
off, I don’t see what else I could have done.” 

“You did quite right. And what a mercy that your mam 
is still in Italy with the girls. We can talk things over quiet 

She shook her head. ‘‘I should never have married him.’ 

““As if anyone could have stopped you,” he said, and, gi 
from the sofa, put an arm around her shoulders. “Dear gi 
grateful to you for not, as you put it, running off. It would 
looked very well. After all, you are his wife, you are my daugt 
law, your sons are my grandchildren. Divorces are complicate 
Don’ t know much about them, I must confess.”’ 

“My father will see to all that,” she said, feeling for the soli 
Charles J. Jobson back home in Philadelphia. She wiped her e' 
forced herself to smile. ‘“Thank you for taking it so well. I wa 
you might try to persuade me.” “9 

“Only Vladimir can do that,”’ he said. a 


In the next days she tried to look upon. the enchantment of. So 
with a stranger’s eye. Vast, solid, beautiful, Palladian, the 
spread its noble wings over the landscape. In the eleven ye 
she had first seen it the place had not changed. The birch tr 
grown taller, the rose garden was a bit of a tangle, but the litt 
naiad still wept and shivered on the lawn, and every eveni 
the butler, perfofmed the rite of carrying the lamps thr 
house. Since both his daughters had married Italian husb; 
lived in Florence, and his wife, ever-ailing, had long ago retir 
a private universe of her own, Prince Nicholas Nelidov-Ose 
absolute master in his own domains. Time had overlaid his 
less lordliness with a patina of remoteness, so that he 
give the impression that he no longer led a personal life, but sit 
represented his ancestors. How could he take acute interest if 
daughter-in-law who rebelled against her husband’s infideliti 
was but the last of Sofiofka’s many daughters-in-law; di 
origin, alien in attitude. There was plenty of time for Vlad 
marry again and have more children, legitimate and Russian il 

The quicker my boys start being American the better, Susie § 
to herself as she stood in the yard watching her eldest, the te 
old Nicholas, mount his pony and ride off under the benevolen 
of a stable lad. They were just the right age now, she thought 
cept the change, adjust themselves and forget; she had lost no 
telling them that they would soon be going to visit their Ameri 
grandpa. The sense of withdrawal became fixed within her. — aq 

There had been no news from St. Petersburg (meaning ft t 
Vladimir) ; the papers announced the arrival of the French Presid 
Monsieur Poincaré, with his foreign minister, M. Jules Ferry. Au st 
Hungary had sent an ultimatum to Serbia—poor little Serbia, r 
thought casually. And then one night, without any warning, ha Y 
lit his cigar, the prince tackled her: “‘I have been thinking about yt 
troubles, Susie; I believe you are wrong. You belong here, you arem W 
us for good, such as we are. 

‘This idea of America,” the warm, meditative voice eu on, 
am not at all sure that it is wise. Dear me, that first time when! 
came to stay I thought you were the new governess for the girls, 1 
took you for a Gertie, just a misunderstanding, quite comic 
How young and charming you all were! Remember Vava w 






















































the lawn playing games ay 
’s party,” she stuttered through her tears. 
uld not be reminiscing like this. But do you really want to 
up? You can’t turn time back, you know.” 


hat was the cardinal point, free from the eternal round of 
ad visitors, sacrosanct obligations, routines, anniversaries, 
, roses in December, parades and regimental dinners, and 
ings-on. 

That sounds very modern; perhaps I am out of date.” 

don’t know if it’s modern, Papa: all I know is that that’s how 
I am so heartily sick of it all, don’t you see?” 

t all?” 

xy say the last time the regiment dined with its colonel-in- 
the Grand Duke Paul, a dancer was brought in on a silver plat- 
tark naked except for a 
that was the piece 
the dessert. If you 
t to know, Plain 
e is just the last 
can’t keep up with 
mger, really I can’t. 
t mean to tell you, 
e things one has to 
oneself, but you 
9 think I am foolish 
erical and vulgar, 
ight as well know. 
ped, carried in by 
” Her tone was 
she spoke almost 
isper, leaning for- 
|in her chair. 

well, dear me,’ he 
precatingly, “stark 
d with roses; natu- 
u take exception. 
o tells you these 
Not Vladimir?” 

, no, of course not, 
ouldn’t melt in his 
But I have it on 
od authority, that 
vhole lot more.” 

ip, dear child. In 
r wives were not au 
t of certain little pec- 
S and excesses. You 
not listen to such 
ttle. Somebody is 
o make mischief be- 
ou and Vladimir. 
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, my dear?” 

‘t try to persuade 
‘She cried out of the 
idering pain which 
through her at the recollection. “I loved him and now I can 
him no longer!” 

le made no reply, merely took her hand in his and raised it to his 
‘There was no more to say. 

ey 

fhe moon Had been full when she first arrived at Sofiofka, and 
¥, immense and ponderous, above the birch trees. Now, however, 
vad waned to a slight incision in the sky. From the far side of the 
= came the faint sound of a harmonica. The prince cocked an ear. 
Just listen to him, listen!’ he said, and walked across the terrace 
to the low balustrade. ‘‘That’s Vassili, there’s no better player of 
harmonica in the Ukraine.” 

sie put down the French novel with which she had armed herself 
inst solitude. The sound of the harmonica irritated her, and she 
ed to say, “‘Do, for heaven’s sake, let me send someone to tell him 
p, but she could not, being too much the daughter-in-law. 

_ beautiful night, lovely weather, the harvest’s very good you 
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E - the heron. Vladimir held her hand as they watched. 


nen the prince said. ‘‘Did I tell you that people are coming tomor- 
row, just overnight? It won’t disturb you, I hope. When I hear you 
talk about all that turmoil and gossip and high jinks in St. Petersburg, 
I thank heaven for this place. There’s no proper tone now, it’s all 
rather vulgar and ostentatious. Time Vladimir dropped it. Wouldn’t 
you like to live here permanently? Take over from me? I have practi- 
cally decided to move down to the Crimea. Vladimir must leave the 
regiment; high time he did. The two of you might take a trip to 
Florence in the autumn and see the girls and then come back to stay 
in Sofiofka for good. Wouldn’t you prefer that to America? Country 
life, dear girl, that’s what I am offering you in exchange for all your 
town elegancies and nonsense.”’ 

He fell silent and stood gazing out into the darkness; ghostlike 
exhalations of mist floated up from the river. His next question was 
sharp. ‘“When all is said and done, Susie, have you no other interests ?”’ 


The So of that challenging: ‘Have you no other interests?” 

struck her most forcibly on 
the very next day. A letter 
arrived from Gerald. Was 
he not “‘the other interest’’? 
Surely that was what the 
prince had meant. Be god- 
mother to your maid’s bas- 
tard child, take a lover and 
let life go on. 

Had Gerald not quite ex- 
plicitly told her on his re- 
turn from leave this spring 
that he had foiled his fam- 
ily’s attempts to marry him 
off and had secured a further 
term of service in St. Peters- 
burg for the sake of his ‘‘ro- 
mantic attachment to a 
lady in green’? The “lady 
dressed in green” —and now 
Susie avoided that color— 
had become a tender, evoca- 
tive joke between them 
since the day when he had 
confessed that she was 
dressed in green on one of 
their first meetings, three 
years ago when Serov was 
painting her portrait. Dear, 
fond, Gerald! 

“I hope you are happy 
in your fields and woods,” 
Gerald had written, ‘‘but 
I wish so much that you 
were here and that I could 
talk to you and hear you tell 
me that I am overanxious. 
Poincaré has gone with his 
crew, and nothing fatal or 
irrevocable can happen un- 
til he is back in Paris. But 
then what ?” 

Gerald’s hand on her thigh, Gerald’s not Vladimir’s hand on her 
breast, Gerald’s attractive English voice. Why should she not give in 
and love him? Maybe she did already. Maybe once she had got used 
to the idea—Gerald saying, “‘I have never loved anyone except your- 
self’ —she would at last be able to let him enclose her in his arms 
and, by enclosing her, free her from those dreadful bonds. That in- 
deed was how the “‘Have you no other interests?” came in so aptly. 
You shall tend the roses and scold the gardeners, the prince had im- 
plicitly said, and grow closer to the earth, and your hands shall turn 
red and coarse and you will become one of us. But have a lover by 
all means if it amuses you. 

She re-read Gerald’s letter with anguished scrutiny. And since she 
was looking for love in the turn of a phrase, in a hint, she felt disap- 
pointment that he should dwell so on politics. The steel works in St. 
Petersburg are on strike, 130,000 men are out and rumor has it that 
troops have been ordered to the city. The authorities are afraid of dis- 
turbances. But what concern was that of hers? It was all irrelevant 


165 














‘The prince took up an icon. “| must bless you children, he said. — 


to her predicament; it only just scratched the surface of the mind, 
for what she sought was something to fill the vacant heart, some 
clearer indication of feeling which would justify her calling him to 
her side forever. 

She folded Gerald’s missive and, with a sigh, went back into the 
house. In the kitchen quarters she was pulled up short by the sight 
of a child, a boy. His head was wrapped in a bandage which came 
down over one eye. 

‘“‘What is this?’’ Susie said to the laundry woman, who was ironing 
nearby. ‘‘What’s the matter?” 

“My eye,” the boy said, “it hurts.” 

“Let me see,” and, getting down on her knees, she put out her 
hand to push back the bandage. The boy half-raised himself and 
fastened his teeth in her hand. The pain caused her to reel back. 

“You must excuse him, dear.’’ The laundrywoman was full of 
apology. “It frightened him when you put your hand out like that. 
The herb-woman’s been and has put some stuff on his eye.’ 

Pressing a handkerchief 
to her bitten hand, Susie ran 
out of the passage and 
straight up the stairs to the 
study. The prince was lying 
on the sofa. She ran in vio- 
lently, and stood gasping. 

“For heaven’s sake, what’s 
the matter? Have they come 


already?’ he asked, evi- 
dently remembering his 
guests. 


“No, nobody’s come; it’s 
your people, it’s always the @} 
same, here and in St. Peters- 
burg. I can’t stand it any- 
more. There is a child lying 
on the stone floor in the pas- 
sage room, under a bit of 
sacking. He’s got a bad eye.”’ § 

“A child, what sort of 
child? Susie, pull yourself 
together.’’ 

“Tt’s simple enough, isn’t 
it?’ she cried—a relief to 
have a good pretext for be- 
ing rude and outspoken at 
last, after years of patience. 
“The child is obviously in 
pain, and all they are doing 
about it is to get the herb- 
woman to come.”’ 

“‘T know, I know,” he said. 
He pulled the bell cord. “T’ll 
get Jusef to investigate. You 
must not worry.” Then he 
turned on her a quizzical 
look. ‘“‘You’ve proved my 
point. You belong here; you 
are one.of us, whether you 
like it or not. Getting into a 
towering rage because there’s 
an injured child you think should have been attended to. That’s all as 
it should be, dear girl. But don’t then come and tell me that you want 
to leave your husband and go back to live in America. You've got it 
in you, Susie, to take husbands in your stride, not that I approve, 
mind you. I am only trying to show you that your roots are inter- 
twined with ours.” 


The following morning she woke to hear the trumpet; one could be 
sure the prince would sternly inquire how it was that no report had 
reached him of the sick boy, and somebody would have to take the 
blame. Last night, after dinner, he had driven home the advantage he 
had gained over her because she had reacted so forcibly to the injured 
boy. You will grow old and indifferent, he had said, in effect, you will 
scold the servants and your beauty will cease to be your own and will 
be merged into the elegant, eighteenth-century beauty of Sofiofka, 

But oh, what nonsense it all was! I shall write Father. He won’t 
have me christen my husband’s bastards! Nor spend the rest of my 
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days taking lovers. That is where the prince is wrong. 
great lady, but in the last resort I am still Susan Jobson, t! 
of Charles J. Jobson of Philadelphia. And I must stick 
ciples. And so, robed in her puritanism, she went down t 

“Susie! Susie!” The prince was calling her in that sten 
which was audible all over the house, his parade-gro 
“There’s a telegram for you. They have just brought it 
village.” 

She ran down the stairs. The telegram was from Vladi ie 


DEAREST, COME BACK, GENERAL MOBILIZATION D 

CREED LAST NIGHT HAVE RECEIVED MY ORDE] 
UNABLE JOIN YOU TELEGRAPH REPLY. 

She stood staring at the buff telegraph form. Last ni 

night ? Last night, when she had become so angry about the 


Vladimir, leave it all behind? And what possible meaning ha 
cision now, in the light of Vladimir’s peremptory messag, 

“‘What’s the matt 
prince asked. Wort 
handed him the 
“Well,” he said 
the sign of the a 
come at last. We’ 
war with Aus 
for twenty-four h 
help us! God help 

“IT must catch 
express from Ki 
claimed. ‘“‘We mu: 
at once, Papa; he 
in St. Petersburg 
I may miss him, I 
late.”’ 

“You'd better le 
children here for a 
prince said. 

“Yes, yes," 7S 
hardly hearing. 
children safe at Sofi 
who knew what mi 
pen in this war, 
might be lost, 
even. She felt da 
instant everyth 
changed. She ha 
Vladimir to lose hei 
their positions wer 
it was she who r 
Vladimir. ‘‘I must 
she said, and beg 
back up the stairs 

What had the pr 
last night ? “You bel 
you are one of us; 
are intertwined w 
It was true; it was toc 
for her to escape to An 
She had no choice bu 
to give her streng 
her healthy American intolerance of all that was decadent; to 
for that peasant boy huddled inthe kitchen, to forgive Plain Cai 
ine, to forgive Vladimir, too. At the landing she paused to glan 
the painting of the hetman. On her very first morning at Sof 
she had caught her foot on the second step, as though the fa 
ghost had taken notice of her, marked her as one of the Nelic 
Had it really been a sign? dy 

Well, there was no time to think of that now. The important 1 I 
now was to get to St. Petersburg in time to see Vladimir, to tell 
that she would not leave him, that she would keep Sofiofka sal 
him and for his sons. Below, the prince watched her run on uy 
stairs, and said to himself. ‘“There goes Susie’s America.” 

Half an hour later, for the first time in the history of Sofiofk 2 
trumpet sounded for the second time, and the prince made his wé 
the balcony and stood waiting for his people to answer the su rt 
God be with us, he kept on repeating to himself, looking straight) 
the sun. The Lord be merciful unto us cae help us. 


famous masterpieces 
(duced on custom-stretched artists’ canvas— 
53.98 each when you buy 


inghouse light bulbs. 





Jur home with the world’s 
) Close to the originals 

#0 look twice to know 
)ductions, thanks to a 
yeproducing masterpieces 
Wsts’ canvas. Each work 
jtched over a 20”x24” 


2 have the works of 

bts, So realistically 

|, Deen so easy to own. Just 
joupon. And mail it— along 
stinghouse trademark 
on of Westinghouse light 
ny $3.98. 


*Over published average life of household bulbs. 


Extra Life* bulbs...soft, glare- 
free, longer burning light in 40, 
60, 75, 100 and 150 watt plus 
3-way bulbs. 


Standard bulbs...a complete line 
of popular household sizes: 15, 
25, 40, 60, 75, 100, 150 and 
200 watt 3-way bulbs. 


PSS 


Man in the Golden Helmet by Rembrandt 


Gentlemen: 

Please send me a 20’x24” canvas reproduction of the Great Master- 
piece(s) | have checked below, for each of which | enclose $3.98 (check 
or money order) and Westinghouse trademark (3) from any one of 
the Westinghouse Light Bulb packages. 











O Girl with the Watering Can (1) Girl with Pink Flower 
CL) Man in the Golden Helmet 0 Still Life 
1) The Hay Wain 

Name 

Address 

Cy = ae Wa ai alee Shatter 20 eZ 


Make check or money order (no stamps please) payable to: The World’s 
Great Art. 


Mail to: The World’s Great Art 
P.O. Box 290, Irvington, N.J. 07111 


Allow 4 to 6 weeks for delivery. Offer good only in U.S.A. and void where pro- 
hibited by law. Offer may be terminated without notice. 


You can be sure if its Westinghouse 3) 


Westinghouse Electric Corp., Lamp Division, Bloomfield, New Jersey 
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Onstage, Johnny Carson, the man from NBC’s TONIGHT, is suffi- 
ciently outgoing to earn an estimated $1,500,000 a year. Offstage, how- 
ever, he is not known as television’s most communicative personality. 


Here, under the gentle prodding of colleague Barbara Walters, the lady 


from NBC’s TODA Y, he reveals himself perhaps more than ever before. 


Barbara Walters: Johnny, so much is written and said about 
you—flattering and unflattering. How do you feel about it? Does it 
matter to you what people think of you? 
Johnny Carson: It matters to me what my friends think of me or 
my family. But too many people want everybody to love them. 
They sit around all day wondering what everybody thinks of them. 
To me life isn’t a popularity contest. [ used to worry about being 
liked by everyone. Now I don’t. I think that’s part of becoming 
mature. I’m not hostile, and I’m not mean. I’m just not worried 
about everybody, and I don’t see why everybody should sit around 
and worry about what anyone thinks of them. If you’re really con- 
cerned about people, you worry about them, not what they think of 
you. People call me a loner. Well, | don’t know what loner means. 
I’m not a Jackie Gleason or a Sinatra, who travel with a pack. That 
kind of thing makes me uncomfortable. Besides, whatever you do, 
someone can twist it around. If I acted like Gleason, they’d say, 
“Look at that boozer. Always has to have people with him.” 


Do you find that social drinking makes mingling with people 
more pleasant for you? 
A: | ‘t drink anymore. I used to, but now [leave it at a bottle of 
eer | sional vodka and tonic. | had a tendency to get 
hostil : | drank, so now I stay away from it. All this doesn’t 
mean th: lke people. ’m just not a goer. I don’t feel that it 
does n od at openings and parties. Some people 
think they need tl ( iccess. | don’t. But if you don’t dash 
around to all the op and if you turn down parties, you're a 
loner. Where the hay middle sround? 

Suppose I do go toa here’s always the guy who comes up 


Photograph by Another Studio 


guest’s routine for me. I always end up with people telling me thi 

I already know. But you have to be polite. 
Then someone’s always auditioning for the show. They thi 

they’re being subtle, but they’re not. All I can say is that I dor 


book the guests on the show. If I say so much as “‘Isn’t that 
esting,” * they call the show the next day and say that I said that 
was very interested and that the producer should put them on. 
There’s always somebody who’s going to use you or try to tra 
you. Now everybody asks me what | think of the Joey Bisho 
Show. don’t watch it that often, but that’s not even the problem 
It’s really that there’s always somebody who has got somethin 
going against you or is going to use you. 
For example, [ went to a party in St. Louis recently and a | 
took my picture. Now, I never mind posing for pictures with fans} 
When [ make personal appearances, I stand backstage for an hou)” 
shaking hands with whoever comes backstage, posing with thei} 
families. That is fine, and I’m pleased that they care enough to com!) 
back. But at this party my picture was taken, and it ended up mail 
advertising brochure. So now I have to sue the guy, and I’m in th a 
middle of a lawsuit. 
[ think that, in general, entertainers are used too much. Theyr \ 
asked to do too many benefits, to appear at too many testimonial: . 
“Just come and sit,”’ you’re told, and then you wind up having t 2 
entertain. I usually get three or four invitations a week to appeal) 
at this or that dinner, and I’m criticized if I don’t go. But you don)f 
see Dean Martin or Bing Crosby at these functions. | try to do som 
of the more worthwhile ones. But where do you stop? For the mos] 
part, | just have to explain that I work until 8:30 at night and m 
schedule just doesn’t permit appearing at dinners. And that’s tra¢} 
Q: Do you think that more is expected of you because of the kin 
(continued on page 176 
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of television show that you do? 








oW...a New 
» mild your 
anicurist can use it to 
)ften your hands! 


ishwashing li 


It’s true! New Palmolive® Liquid is that mild—and 
more...it softens hands while you do dishes! 


Madge, the manicurist, knows: 
Palmolive has invented a beautiful 
new kind of dishwashing liquid. 
So mild, it can even be used 

to soften hands before a manicure. 
And it’s a lot more than just mild! 
Wait ‘til you see it... clear, clean, 
emerald-green, and it makes 
mountains of suds for the fastest, 
cleanest dishwashing possible. 
Comes in a squeezy, plastic bottle 
with a push-pull reclosable 
cap. From Palmolive: 
©1966, Colgate-Palmolive Company. See ’ The Flying Nun,” Thursday evenings, 8-8:30 NYT, ABC-TV. 
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{NNY CARSON continued 


Yes. Because the show is informal—and 
-ause it is on late at night—everyone 
feels he knows you personally. That’s fine 
‘start acting as if they really do 
[That’s when they walk up to 


until the 
ow you. 

you and throw their arm around you and 

say, ‘““Hey, Johnny, I want you to meet 

my wife. ... Hey, honey, come on over 

here and say hello to my old friend, 

Johnny.” He really does believe we’ve 

known each other for 

years. There’s no man- 

ners or consideration at 

all. When I was appear- 

ing in Indianapolis one 

weekend recently, I was 

backstage and some guy 

I’d never seen before just 

walked into my dressing 

room and sat down to 

talk. No hello. No intro- 

duction. There he was, 

and if Iask him to leave, 

I’m rude. 
And I can’t help being 

annoyed when people 

come over tome while ’m 

eating dinner at a res- 

taurant. I can have a 

forkful of food halfway 

into my mouth, and 

someone walks over to 

talk or to get an auto- 

graph or to just stand 

there and stare, really 

just stand there for five 

minutes and look at me. 

Q: What do you do? 

A: I sign the autograph 

or I say, “Would you 

mind not doing that,” 

or I’ll ask them, ‘‘Please 

go away and let me fin- 

ish my dinner.” So they 

walk away muttering, 

“Who does he think he 

is?’ You can’t win. Of 

course, the worst thing 

is when someone comes 

right over and sits down 

to talk. No one has a 

right to do that without 

your asking them. Not 

even someone you know. 

Q: So, what do you do? 

A:I say, “Who asked 

you to sit down?”’ 

Q: Does this harass- 

ment affect your kids? 

A: Sure, very often I'll 

travel with one of my 

boys when I’m making 

a personal appearance. 

We both enjoy this, and 

my sons now know what 

to expect. But when the 


kids were younger, I 
would have loved to 
have taken them _ ice 


skating. That just wasn’t 
possible. We couldn’t just go off and 


skate without being joined by a mob. 
I remember once I took the kids to the 
Automat. They’d never been there, and 
I thought they'd get a kick out of it. It 
turned out to be a terrible experience. 
About 20 Girl Scouts spotted us, and 


started 
food cubicles. We 


pushing kids against the 
uldn’t even sit down. 
Can you imagine Girl Scouts? 
Q: Johnny, what tl 
pleasure? 

A: I like to work with my hands. I still 


like to fool around with magic. I picked 


gs in life give you 


up a book on magic when I was about 
13. It intrigued me then, and [ still get 


a kick out of it sometimes. Or I’ll pick 
up my guitar. Or read a book on astron- 
omy. I enjoy flying, using my tele- 
scope—things I can do myself. But this 
doesn’t mean that I hate people. My 
wife Joanne and I have people over for 
dinner sometimes. Not often, but we 
do. And we like to be with each other. 
Is that so strange? Or we'll visit David 
Susskind and his wife, who are neigh- 
bors of ours. It’s just that I don’t like 
lots of people. Why should it*be peculiar 


Le 


Turns Off 
Headache 


Pan 


Its Nervous Tension 
And Depression 


Special Fortified Formula: 


Nervous tension causes most head- 
ache pain—rea/ pain that drains one’s 
strength and makes one feel dull and 
depressed. So don’t wait for a head- 
ache to become more intense... 


At the first sign of headache pain, 


reach for help—reach for Anacin® 
Tablets and relax. Only today’s Anacin 
has this special fortified formula with 
the medication doctors prescribe 
most for pain-relief. And today’s 


to enjoy staying home with your wife? 
You’re supposed to go out and sit at 
restaurants like ‘‘21.’’ Well, I’ve been to 
“21” three times in my life. It bores me 
stiff. If I’ve got to go to a restaurant, 
I’d rather go to a neighborhood place 
and get a hamburger. People go out be- 
cause it’s the thing to do. They think, 
“This is life.’ Well, it ain’t life. You 
don’t have to have a lot of friends, and 
you don’t have to go out. 

Joanne and I were recently invited to 
a big party for the Duke and Duchess 
of Windsor. It was being held in Berg- 
dorf Goodman’s department store. I 
knew it had to be a drag, so we turned 


the invitation down. Who wants to go 
and say hello to a bored Duke and 
Duchess and be pushed into a glove case 
while all those nutty people are gawking 
at each other? There’s too much phoni- 
ness around everywhere. It’s like those 
television shows where the host kisses all 
the female guests as if he’s just met 
them, when really he’s been backstage 
talking to them for a half hour. 

Q: Don’t you kiss your female guests? 
A: It depends on the situation and how 


Anacin now gives you more of this 
medication than any other leading 
headache tablet. 


Anacin turns off your headache pain 
in minutes and so relaxes nervous 
tension, and helps lift away depres- 
sion. After your headache goes, you 
feel wonderfully relaxed—able to 
“carry on” again. See if the special 
fortified formula in Anacin Tablets 
doesn’t work better for you. 


close I feel to them. But usually I don’t. 
Q: Do you kiss your wife when you 
leave the house and come home again? 
A: Usually. Not always. 

Q: Do you ever kiss your children? 

A: Well, we’re not exactly an Italian 
family. But I used to kiss my sons, yes. 
Now my oldest boys are 16 and 17. 
That’s pretty big to kiss. 

Q: Many entertainers today are friends 
of politicians, and more and more are 
going into politics, running for office 
themselves. How do you feel about this? 
A: I stay out of politics completely. 
Politicians like to use entertainers to 
help them with the humor part of their 


speeches, but I don’t want toe 
that circuit, and I’m not duml| 
to express political opinions 9 
Q: You are one of the most 
cient men I’ve ever met. When 
young and in school, were 
sidered a loner then? 

A: I wasn’t a member of a pa 
was always involved in school 
I was in the school plays. I was 
president of my class in high se 
I was a member of the pep ral 





Q: And the future? 
A: 1 haven’t really thought abi 
much. I’ll be with the TV show 
another three years. Then ma 
vision specials or a movie, if a ¢# 


comes along. 


I know that it’s very fas 
these days to say that you 
direct, but I have no desire t 
I don’t think that most Pi 
make the best directors. For } 
satisfied with my life. iP 
Q: If only people would sto/F 
you all the time why you're al i 
A: (Raised eyebrows. Then a |)" 
warm smile. ) - 
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wrote the sche 
column for ¢] 
paper in junior 
all the way thri 
lege. True, I 
member of ar 
and I didn’t he 
of friends, but 
the parties. I | 
tertained at H 
Q: Did you be 
fraternity at 
versity of Nebi 
A: Yes, but I 
lieve in frater 
was sorry I ha ! 
I found the wi 
tude juventllil 
a fraternity is 
cratic; it is e 
that it is not 
to be. I foune 
and snobbism 
didn’t like @ 
about it. I thil 
too old for all t 
sense. I had | 
three years in| 
vice, and I was 
I started colle g| 
are always ¢ 
band together | 
or another, bu 
together for t | 
excluding som 
makes no se 
Q: What abou 
A: This is the 
fan-magazine 
don’t like to ta 
But I did thes 
of dating ever. 
did. I went ste 
one girl during 
year of high se 
I went out 
much or as lit 
eryone else in 
Q: What areso 
things you'd li 
now? Go to E 
A: I guess so 
would want tf 
Europe. I have 
to go. I was in 
once a few yeal 
do some televis [i 
Q: And then y} 
right back hom 
A: Yes. 
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cinybody else who needs to be 
v1. Bold gets clothes bright. Not 
‘lean. Not just white. Bright. 

.. didn’t think anything was bet- 
tan what I was using... but when 
0K was empty, I was convinced. 
U3s I’m not the only one either, 
“se there were only about three 
‘left at the supermarket.” — Mrs. 
'y Dalton, Maplewood, Missouri. 
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Bold is 


for people from 


Missouri. 


Bold is the totally new detergent 
discovery from Procter & Gamble that 
makes the clean white wash you were 
proud of yesterday, second-rate today. 
Bold’s exclusive green, white and blue 
granules give Bold the power to get 
clothes better than clean, better than 
white. Bold gets clothes bright. 

You don’t have to be from Missouri 
to be sold on Bold. Try it yourself. Be 


skeptical. Let Bold show you a wash 
so good, so fresh, it gets clothes bet- 
ter than clean, better than white. Bold 
really gets clothes bright. 


Bold gets 


clothes bright. 











Holland maakt kaas waar men 

reeds 800 jaar van geniet. 

Er is veel voor nodig om deze kaas 

te kunnen maken. Het Hollandse gras, 

de melk van Hollandse koeien, de zorg 

| en kundigheid van de Hollandse Kaasmaker. 
| Edam en Gouda. 


| Echte Edam en echte Gouda. 





It’s Dutch for Edam and Gouda. 


Can you imagine describing hot dogs 
in any language but American? 


CHEESE OF HOLLAND 





Drawings by Murray Tinkelman 
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lemon balm, a bright taste for salads or compote. , 
























POT LUCK WITH HERBS ters por 


the garden bring fresh flavor to winter cookery. You'll ¢ 
practical houseplants even more by growing them in diy, 
pots arranged in a sunny window. Take rc 
cuttings or root divisions of herbs that do 
well indoors (don’t dig entire old plants), 
well-started plants at the nursery. Most hy 
sweet soil and sun. Don’t over-cut—snip dj 
much as your recipe calls for. If you’re nel) 
herb growing, write for “Savory Herbs,” } i 
#1977—25c, Supt. of Documents, Washingi} 


CHIVES 


If windowsill space is short, try hangi 
planters—decorative for tall windows and 
corners. For color, combine herbs with blo 
plants. Try nasturtium—its buds and petz 
add zest to salads. Tiered planter (left) is 
with bark-like finish. (From The Greenho 
254 E. 5Ist St., New York City.) 


SAGE 


THYME 





BASIL TARRAGON 





















Ona sunny 
sill (above), i 
favorite herbs i 
of various color} 
tures and sizes. | 
a spot, too, for|} 
geranium (pinc|| | 
just to enjoy it!) 
grance or add t 
of jelly or a po 
Shown are plan 
terra cotta, glai 
ceramic, lead, 2 
of clay on a blajo 
dark cork. (Des 
Technics, 160 £6 
St., New York || 
City, and The | 


Greenhouse.) 














OREGANO/THYME 





SAVORY/BASIL 








MARJORAM/TARRAGON 


Many 


window (above). Gain growing space by replacing || 


sash with fixed pane plus adjustable glass | ‘ 
shelves. Try a Gro-Light (Sylvania) for a} 


handsome foliage, perhaps topiaried rosemary or | 
dwarf box; add gay containers, such as the 
painted wood block (from Bonniers, 605 | 
Madison Ave., New York City). Limited indoor || 
space? Consider a window greenhouse (right). | es 
With controlled humidity, heated by adjoining | LBA 


room or small heater, it is ideal for tender g 


| ! 4 


| Lil 


or moisture-loving herbs such as mint, cress or 
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Party Pals 


The most helpful co-hostesses these days 


often are new small appliances that let 
party givers have fun at their own parties. 
Some of these useful treasures are set up be- 
fore the guests start arriving so the “‘meal 
break’’ can wait for late-comers or for a nat- 


ural the conversation. Here are 


pause in 


oe 


We make this hearty hash from “scratch” 
with fresh, oven-roasted beef—and with 
all the natural pan juices. These savory 
meat juices make the big flavor dif- 
ference. They make Mary Kitchen the 
beefiest roast beef hash you’ll ever taste. 


av 
+ 
* 


F 


some of our nominees for party-giving pals. 


Hospitality-Sized Coffee Maker. Auto- 
matic ones in 30- to 40-cup capacity can be 
started before the guests come and keep 
coffee perfect for serving seconds or thirds 
on through to the last nightcap. A new one 
(West Bend, in avocado green) dispenses 
cold drinks, too, when not used for coffee. 
Those who prefer coffee made in glass (as in 


ee y 


Most hash starts with leftovers. Not Mary Kitchen. 


js . Bet Gate Sadi 
& wr de 2 

ie ¥ Kg oa 3 tae 
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the 20-cup Chemex) might use a plug-in 
heated tray that does not usurp space on 
the cooking top to keep the brew heated. 
Then, in contrast to the do-it-ahead idea, is 
dramatic espresso coffee service. Invento 
has a model that does six demitasses at one 
time, and more can be made quickly. 


Plug-in Kettles are auxiliaries to crowded 
ranges that invariably are filled with pots 
























































and pans at partyti 
tomatic teakettle 
Electric) will maint 
or fast boil for maki 
fee or hot bouilloy 
guests on their way 
electric hot cup (R 
wide top that mak 
for soups, sauces, 
or cooking eggs. Its 
control can be set b 
on up to boiling poi 


Blenders are almost 
able at partytime, 
seconds what takes 1iy 
utes to do by han 
ones have controls 
full power even at s| 
Several have timers 
you from overproces: 
A helpful new cont 
for chopping and gr 
ter) automatically 
motor on and off raj 

A small cousin td 
are drink mixers, 
just powerful enoug 
malted and flavored 
the kids—great for 
parties. 


Electric Trays guaral 
hot food, and for all} 
meals, you can sery 
from them. Some hay 
stats to prevent ov 
and extra-hot spotsf 
coffee or consommé 
New are covers to k 
from drying, such as 
parent domes or fol 
covers (stain resis 
washable) for i 
Hottray models. O 
have two levels and hi 
ers below the hot toy 
rice, or a round of t 
with foods above. 


Portable Cookers of t/ 
type, with tempera 
trols, give hostesses 
mind by keeping food 
eat hot until mealt 
pans with new hi 
(General Electric, 
Presto, Sunbeam, for 
have capacity for roafil 
steaming. With nonj# 
ings, cleaning is easy 
food is your forte, }j 
the frypan with a wif 
is a good answer. 





Two-Way Broiler Ov¢ 
broil and do some bal& 
as finishing off the r 


models, 
broiler to 


master 
from a 
eperation. 


withal for perfectly 
soups, shellfish, dess 
for instant cooling BD 


it counts and becau 
machines are noisy a 
efficient.) There are | 


plug-in models and|fl 
accessories that can| 
with blenders (Walk 
instance 

d 

















‘lo Be 


ave a complexion that is ex- 
ooth and fine-grained in tex- 
can now realize your secret 
erishing a beautiful, flawless 
ll your life. 

¢ern scientific discovery of a 
ist oil with remarkable skin- 
roperties has made it possible 
ure bring a youthful, dewy 
superb, petal-soft appearance 
plexion. 

othed over your face and neck 
ed as an ideal powder-base be- 
up, the isotonic (of equal pres- 
ies of this moist oil of Olay 
ness to the complexion and 
ntaining the perfect balance of 
land moisture on the skin sur- 
out tiny lines and smoothing 
ndency to wrinkle-dryness. 
lutionary beauty oil is hygro- 
aracter and aids nature in re- 
oisture extracted from the up- 


layer by evaporation; attract- 
| wing in moisture from the at- 
P that the complexion retains 
owy bloom all day long. 


| 





IT use Olay vitalizing night 
‘ive your complexion ultra-rich 
} as well as an uplifting facial 
iis night cream contains the pre- 


More Beautiful 


Margaret Merril, Beauty Skin Care Consultant, 
advises you on ways and means to make the most 
of your beauty and look younger and lovelier. 


cious moist Olay oils, which make it ideal 
for soothing away tired lines, fading away 
shadows and for correcting wrinkle-dryness. 

Stroke the cream onto the skin at bed- 
time with the tips of the fingers, applying 
it to cheeks, forehead and throat and work- 
ing it in with upward, molding strokes so 
that you cover every inch of the face and 
neck. Circle cream lightly around the eyes 
to give extra smoothness and protection to 
this delicate skin tissue. 





CLEANSE your complexion with a gentle 
cleansing milk, because, for one thing, it 
takes less time than cleansing cream and, 
for another, it’s the most efficient medium 
for removing grime and stale make-up. It 
softens and lifts impurities so that there is 
no necessity for rubbing the skin and it 
never dries the complexion or removes the 
natural protective oils. 

Smooth Jelvyn cleansing milk lightly over 
your face and neck in an upward direction. 





Work it gently round your nose, chin and 
hairline, where particles tend to accumu- 
late, and allow the cleansing action of the 
milk a minute or two to float the dirt out. 
Then rinse your skin in tepid water and 
pat gently dry with a soft towel. See how 
quickly and easily your complexion has 
taken on a new clearness, how soft and 
satiny your skin feels to the touch. 


TONE and refresh your skin by utilizing 
the natural lemon-toning properties of spe- 
cial beauty lemons... Lemon Jelvyn skin 
freshener stimulates a lazy circulation in 
seconds and should always be used after 
cleansing to tone the skin and give it an 
extra sparkle. 

Sprinkle a little of the lemon freshener on 
a pad of cotton and pat the face and neck 
briskly all over until the skin feels wonder- 
fully braced and has a radiant glow. 


A PERSONAL 

BEAUTY PLAN 

An exclusive Beauty Service is free to all 
readers who complete and post the beauty 
coupon below. Margaret Merril, the well- 
known beauty and skin-care consultant, wall 
send you her personal reply with expert 
advice devoted exclusively to you. 


I have marked an “‘X”’ against those items which apply to myself. 


Facial Shape: [[] Oval [|] Round [J] Heart [] Narrow [J Square 


(] Enlarged Pores 


[] Blackheads [] Flakey Patches [] Broken Veins [] Matured 


ee a ee ee ee SS. 
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| TO: Margaret Merril, P.O. Box 2624 

| Palm Springs Village, Hialeah, Florida 33012 

| Please send me your personal advice regarding Beauty Care. 
| 

| 
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! Skin Type: [] Dry [J Oily [] Combination [J Normal 
| Skin Condition: [] Sensitive [] Disturbed 

| 

| Complexions lone seers, coer as uae: 

! Winnkledt Areasma amr were dts 2. 

| Hain Conditionwn secre sn ee 
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What goes on now—are the first girdles and panty gir- 
dles ever from Bali—and we expect Bali lovers every- 
where will call this a very important day in their lives. 

All the things Bali is known for in bras—fit, quality, 
comfort and beauty —all these are present to the same 
degree in the Bali girdle. 

‘Take the fabric. Jacquard Bobbinette, the ultimate 
elasticized fabric, provides not just 2-way stretch but 
all-way stretch to mimic every movement you make. 
The result being a perfect mix of comfort and control. 

Next, worked into the fabric itself is a design that be- 


THE BALI COMPANY, !INC., 16 EAST 34th STREET, NEW YORK, N.Y. 10016 





than just a Bali bra. 


longs to Bali alone. Called “Trellis,” this twining floral 
is so placed and spaced that it not only gives the illusion 
of willowy slenderness, but provides added control. 
‘To eliminate show-through, we've used a minimum 
of seams (none along the sides!) and new mini-garters. 
And to make things complete, we've done “Trellis” in 
bras, garter belts and half slips. All of which means not 
only can you have a more perfect figure, but be per- 
fectly matched in the process. As we’ve said, just 5 min- 
utes in a fitting room can mean a better figure for life. 


Now, make it five minutes more. 
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It's In Your Mind 


By BARBARA SEAMAN 


A Nose Is a Nose Is a Nose: Or is it? If 


it’s just a nose, why do so many people 
want to change it? Frances Macgregor, 
a nurse and social science professor at 
the New York Hospital, decided to find 
out. She interviewed nearly 100 persons 
before and after they had plastic surgery 
on their noses. Contrary 
to popular belief, men 
are every inch as sensi- 
tive about their noses as 
women, and half the pa- 
tients she talked to were 
men. 

Many patients—men 
particularly— try to con- 
ceal their real motives 
for wanting operations. 
They complain of health 
problems, such as devi- 
ated septums (crooked 
nose), nosebleeds, fre- 
quent colds. Afterward 
they admit they went 
through it all for appear- 
ances’ sake. 

Barbra Streisand has 
not put the plastic sur- 
geons out of business. 
Despite Barbra, many 
people have their noses 
bobbed because they 
want to look more 
“American,” or, actu- 
ally, more Irish. “‘I want 
a turned-up Irish nose” 
is an extremely common 
request. Some of the 
people who change their 
noses are Irish. 

Others come from 
practically any back- 
ground you could name. 
Like Cyrano de Ber- 
gerac—who felt like a 
great lover, although he 
did not look like one— 
many people believe that 
their noses belie their 
true personalities. They 
yearn to “seem what I 
am—not what I look 
like.” A former boxer 
went into banking, and 
became ashamed of his 
“saddle” nose. Clients 
would ask him, “‘Do they 
send you after me if I 
don’t pay the loan?” A 
college girl said, ‘When 
I look in the mirror I 
don’t see what I see—I 
see what they say.’ A 
third patient became a 
professional comedian 
only because his nose re- 
sembled Durante’s, but 
at 35 he decided not to play the comic 
anymore. 


The Truth About European Women: 
Feel free to stand up and hoot the next 
} 


time you hear a European actress de- 


clare that we American women don’t 
know how to treat our men Sociologists 
have been comparing Detroit women 
with women of Paris and Athens, and 
their findings show how lucky American 
husbands are. 

The Detroit woman likes to be with 
her husband. Once his income reaches 
$7,000 a year she often complains that 


he works too hard, and that he does not 


spend enough time with her. She would 
do without material possessions if she 
could see him more. The Parisian woman, 
in contrast, loves money. The higher her 
husband’s income, the happier she is. 
French women in modest circumstances 
say that they have bad marriages, while 
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RICE PUFFS 


Only 46 Calories Her standard 1, OL, Serving 


dren are little, because she cannot get 
out much at night. The woman of Ath- 
ens measures her “marital satisfaction” 
in terms of how much time she can spend 
out of the house. 


Who Sits on Seat Belts? A beautiful col- 
lege girl was going to a party. Her fiancé 
was a careful driver, and the ride was a 
short one. She did not want to crush her 
party dress, so she did not wear her seat 
belt. Another car ran through a stop 
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Fewer calories per serving than a cup of skim milk. 
(and you don’t even have to add sugar) 


Quaker’s two Diet Frosted cereals have fewer calories per serving 
than any other kind of cereal! A full cup of Diet Frosted Rice Puffs 
has only 56 calories; Wheat Puffs only 51. What’s more, Diet Frosted 
is already sweetened to adult tastes. But not with sugar. 


“T feel thinner-already” 


rich women say that they have good 
marriages. Rich French women never 
complain that they don’t see enough of 
their hard-working husbands. 

The Detroit woman wants a 50-50 


marriage, according to the Journal of 


Marriage and the Family. She is most 
content when she and her husband share 
important decisions. The woman of Ath- 
ens wants to be boss. Only 4 percent of 
Athenian women still allow their hus- 
bands to dominate. Far more frequently, 
the woman rules the roost. She and she 
alone decides how money is spent and 
how children are raised. At the same 
time, she is discontented while her chil- 





sign and hit their car. Her fiancé, who 
was wearing a seat belt, merely bruised 
his knee. The girl went through the win- 
dow and ruined not only her party dress 
but also her beautiful face. 

Dr. Donald Huelke, of the University 
of Michigan’s Highway Safety Research 
Institute, told me this true story. Dr. 
Huelke is deeply concerned because 
many people who have seat belts do not 
wear them or do not wear them prop- 
erly. A seat belt should be slung low 
around the hips like a cowboy’s holster, 
and it should be tight. Dr. Huelke adds 
that most car seats for children are un- 
safe, and that small children should not 


a 
be permitted in the front seat 
anyhow. ‘Tell your readers th 
had seen the dead babies I ha 
after minor accidents— they wo 
put a baby in the front.” Gey 
tors has devised a special safet 
children that will be on the may 
one that Dr. Huelke does appy 
At Boston University, the 
worried about the neglect of g 
A recent report from there gays 
is little hope that many peop 
induced to 
belts just pe 
is the sensible 
do.”’ People of ; 
cation and in 
most inclined 
their seat be 
married wome 
pecially carefy 
admit that the 
“peace of mi 
belts give them 
are likely to 
dangers of a 
driving. A p 
of a wrecked 
body lying } 
“grabs” a wom 
does not see 
vince men, 
People are m 
o “buckle up {i 
when they are 
trip, especiall 
are driving on 
iar roads. A 
number of pe 
seat belts for 
to work, and 
use them for 
hood errands. 
foolish distinc 
cause, as the 
researchers pd 
long trips ace 
little of the tote 
that America’ 
accumulate e2 


























Big Man for 
Your telepho 
ring some da. 
man will say, ‘ 
ing a survey. 
think minors s 
allowed into sé 
ies?”’ Or he m 
obscenities at 
he may even 
physical violen 
or your childre 

Obscene te 
calls are terrify 
they are a grow) 
lem. Starting 
telephone com} 
many regions 
“Annoyance ( 
reaus”’ to try 
them in cn 
some further advice from Dr. R 
ler, a New York psychiatrist 
studied the men who make suel 

The caller dials numbers at 
until he finds a woman who 
withsufficient horror, and ve 
the phone. Hang up immediate 
callers who make repeated calls@ 
when they have drawn some } 

Your caller is not a menace 2 
He is actually terrified of wom 
why he needs to shock them ala 
Report the incident to the phq 
pany, and then try to forget it. 
not in danger of rape or other 
attack. 
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v Diet Imperial has 
11/2 the calories of 
dlar margarine. 


ing out as much as 25 calories a serving is 
1S Spreading Diet Imperial on toast. 

dutting it on a baked potato. 

1 Diet Imperial you could cut out up to 200 
a day. Best part is you don’t cut out the taste. 
_ Imperial has the great taste of famous !m- 
irgarine. Great taste, but only 2 the calories. 
‘orn oil, other fine vegetable oils, too. 

Diet Imperial. You’ve got nothing to lose. 
€pt maybe a little weight. 


quality of Diet Imperial unconditionally guaranteed or your money back 
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On a 1-lb. package of 
DIET IMPERIAL 
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coupon to your store’ | 


| the calories of 
| regular margarine! 














GOOD ONLY ON DIET IMPERIAL. ANY OTHER USE CONSTITUTES FRAUD 
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TO THE DEALER: You are authorized to act as our 
agent for the redemption of this coupon. We will 
reimburse you for the face value of this coupon or, 
if coupon calls for free merchandise, we will re- 
imburse you for the free goods, plus 2¢ for handling, 
provided that you and the consumer have complied 
with the terms of our coupon offer as stated below 
Any failure to enforce these terms shall not be 
deemed a waiver of any of the conditions. 
TERMS OF THE COUPON OFFER: This coupon is good 
only when redeemed by you from a consumer at 
time of purchasing specified brand. The consumer 
must pay any sales tax involved. This coupon is 
non-assignable. Invoices proving purchase of suffi- 
cient stock of our brands to cover coupons presented 
must be shown upon request and failure to do so may 
at our option, void all coupons submitted for re- 
demption for which no proof nf products purchased 
is shown. Coupons will not be honored and will be 
void if presented through outside agencies, brokers 
or others who are not retail distributors of our [- 
chandise or specifically authorized by us to present 
coupons for redemption. Cash value 1/20 of 1¢ 
Lever Brothers Company, Box 1385, Clinton, lowa 





Diet Imperials taste never goes to your waist. 


figure 


a 


sy 


——s 








a 


: tt Cs ead 
naturally. And not just for 
dessert, but with burgers, 
steak, salad, soup, or 
for plain good eating. 

Odd, but people don’t 
hold Danish blue 


against anything too 
long. It's much too 
delectably. delishable! 





“ DANISH BLUE CHEESE 
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Eating in Alaska 


“Cheechakos” or newcomers to Alaska 
tend to think of our 49th state as a land 
of ice and snow, hard-drinking pros- 
pectors, dance-hall girls and Eskimos 
feasting on whale blubber. Not a fair 
picture of the typical Alaskan or his 
normal diet! Alaska is a land of all 
kinds of wealth—including culinary. 
Long days of sunshine in the short sum- 
mer produce bumper crops of fruits and 
vegetables. In the fertile Matanuska 
Valley, for instance, cabbages often 
grow 50 pounds big! 

Some of Alaska’s favorite foods may 
seem exotic to an outsider .. . “Eskimo 
ice cream,” for instance, made from 
reindeer fat, seal oil and wild berries— 
considered a great delicacy! But the 
state’s wild game, the rich variety of 
seafood, dozens of different kinds of 
wild berries and the famous sourdough 
hot cakes and biscuits will appeal to all 
lovers of good food. 

This year Alaska is throwing a year- 
long jamboree, celebrating its purchase 
from Russia in 1867. For those who can’t 
taste the rich flavors of Alaskan dishes 
on their home ground, we’ve adapted 
some favorite recipes of ‘America’s 
last frontier,’ using canned and pack- 
aged ingredients available at any super- 
market. 


SOURDOUGH HOT CAKES 


The yarns about Alaska’s famous sour- 
dough are as big as the country. The 
old-time prospectors and pioneers, nick- 
named “‘sourdoughs,’’ wore their pre- 
cious sourdough starter in a bag inside 
their shirts and slept with it under the 
covers to keep it from freezing. Trap- 
pers not only considered it their “staff 
of life’ for the hot cakes, waffles, muf- 
fins and bread it made; they also used it 
for tanning hides! 


For sourdough starter: 1 Tb. sugar 


2 cups flour 1 tsp. baking soda 
2 cups warm water 1 tsp. salt 

1 pkg. dry yeast 2 Tb. butter or 
For hot cakes: margarine 

2 eggs 


To prepare starter: mix together 2 cups 
flour, 2 cups warm water, and 1 pkg. 
dry yeast, in a bowl. Cover with damp 
cloth and let stand in a warm place over- 
night or for at least 6 hours. (If left in 
oven, there is no need to turn on oven; 
pilot light will provide enough heat or 
turn electric oven to “‘warm.”’) 

To prepare hot cakes: measure !4% cup 
sourdough starter and place in closed 
container in refrigerator for sourdough 
starter next time. (Never put sourdough 
in a metal bowl or container. ) To remain- 
ing sourdough starter, add 2 eggs, 1 
tablespoon sugar, 1 teaspoon baking 
soda and 1 teaspoon salt. Blend together 
thoroughly. Add 2 tablespoons melted 
butter or margarine to batter. 

Heat a griddle over medium heat. 
Use 14 cup batter for one medium-sized 
hot cake. Pour onto hot griddle. Turn 
hot cake when top is covered with bub- 
bles and edges look cooked. Brown on 
second side. 

Serve with honey and melted butter. 
Makes 8 hot cakes. 


MOCK REINDEER CHOPS 


Reindeer were first brought to Alaska 
in 1892 to supply meat to the coastal 
Eskimos after the whalers had depleted 
their seafood supply. Now reindeer 
meat, along with caribou, moose, veni- 



















son, beaver and bear meat, j 
Alaskan way of life. If rej 
are hard to come by where 
suggest mock—made fro 
lamb chops for an approxi 
taste. 


6 single loin 1Tb.c 
lamb chops 1h 

Marinade: Tb. ro 

1% cup olive oil % tsp. 


14 cup red wine Y% tsp. 
14 cup lemon juice 


Make marinade: combine 
oil, 14 cup red wine, 44 eup 
1 tablespoon chopped parsl\ 
spoon rosemary, 1% teaspo 
14 teaspoon pepper. 

Lay 6 single-thickness loi 
in a shallow glass or en 
Pour marinade over them 
with plastic wrap and ref 
2 hours. Turn chops over 
more hour. Remove fro 
when ready to cook. 

Place chops in broiler 2} 
minutes on each side. Pour 2\jj 
marinade over each chop be 
Six servings. 


RHUBARB COCKTAIL 


In Alaska, rhubarb or “p 
ready to use a few weeks af 
is out of the ground. Its tai 
is called ‘the flavor of s 
spring cocktail is delicious at 


1 (1-Ib.) pkg. 2 (7-02. 
frozen rhubarb gingel 
14 cup orange juice 12 icec 


Cook 1 (1-lb.) pkg. frozen } 
cording to package direct} 
Whir rhubarb in blender w} 
liquid for 30 seconds or until 
liquefied. Add 1% cup or 
Blend again. Pour into pit 
(7-oz.) bottles ginger ale 
cubes. Stir with a spoon unti 
mixed. Serve immediately|} 
cups or 6 (4-0z.) servings. 


SUMMER SQUASH PIE 


Summer squash was belove¢ 
dians long before the whit) 
covered it, but it’s only in} 
that it has become one 0 
popular vegetables in Alas 
and gardens. This aromatic|} 
is delicious warm, topped 
heavy cream, or cool on ah 
day. 





1 unbaked 9-inch 1% tsp. 


pie shell Y tsp. 
1 egg white VY tsp. 
2 (10-0z.) pkgs. 3 eggs 
frozen sliced 1 egg 
summer squash lcuph 
14 cup sugar 14 cup 


1 tsp. cinnamon 


Prepare 1 unbaked 9-inch 
Brush inside with 1 egg | 
beaten. Set aside to dry. 
Cook 2 (10-oz.) pkgs. ff 
summer squash according 
directions. Drain thoroug]} 
squash in blender or push th 
mill. Makes 11% cups. 
Sift together 14 cup sugar, # 
cinnamon and 1% teaspoon 
ginger, nutmeg. Add qua 
Add 3 eggs, plus 1 egg yolk, 
cream and 1/4 cup milk. Stir 
Pour squash mixture into 
place on lowest rack of ove 
400° for 1 hour or until a : 
in center comes out clean. § 


























































stoneware dinner Plates, 
ory! for oa from B. Altman & 
4 St., N.Y.C. Libbey’ s “En- 
of 8. Nifiord” stainless /lat- 
ece ace setting; napkins in sun- 
1 ea., and ‘‘Kobenstyle”’ 
yellow ‘enamel, $16.95 ea., 
. $3. 95 


nd yellow enamel paella gan, 
95 Madison Ave., 
#12x18x1'4 inches, $7. 30 one 
98 Bowery, N.Y.C. Pottery 
-)12.50, and pepper miill-sall 
isiniere, 903 Madison Ave., 
ale top sheets (used for table- 
ens. Galvanized tin tub, hold- 
ith Krylon copper enamel. 


eproof glass, $15 ea., from 
. ve,, N.Y.C. 
{ se 78 
erates are Johnson Brother's 


), “Indies” (right), both 
‘or pent. from B. Altman & 
N.Y.C., and Mason's 

L ter), $6.95 a 5-piece place 
'“Norse’’ stainless flatware 

for eight. Westmoreland’s, 
gets, $2.50 ea., from Macy’s, 
_Jadwoven Indian cotton bed- 
ss sed as tablecloth), $12, from 
. Sond Ave., N.Y.C. Old copper 
of kind from Soupcon, 147 E. 
eft: Jumbo aluminum skillet, 
J, from Hammacher Schlem- 
.C. Lower right: ‘* The Gob- 
la $15 a set of six, from Bloom- 
}. at 59th St., N.Y.C. 


} hes in diameter, $13.95 ea., 
Sine, 252 E. 52nd St., N.Y.C. 
i prayed eR Krylon copper 
ay can. 


Hw ASY-GOING PARTY . 
-/ E-GO page 80 

iri town's ““President’s House’’ 
is, $2 ea., from Flemington 
fain St., Flemington, N.J. 
em” sterling flatware, $57.75 
Turquoise Belgian linen 
ea., from Macy's, Herald 
Stainless steel platter, 14x21 
org Jensen, Inc., 667 Fifth 
wv, center: Sterlingsilver wa- 
om Tiffany & Co., 727 Fifth 
right: Block's “Valencia” 
ot B. Altman & Co., 


( 
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$95, and (right) wayming tray 
os Warm” drawer, $34.98, by 
(}g tray with hot spot, eereee 
anakers, pint, $4.50; fifth, $6; 
hy gallon, $9.50, by Chemex: 
m Joel Morton, 19 E. 53rd 


RS pages 82-83 

innerware, $45 a 5-piece place 

‘Edward VII"’ sterling /lat- 

nner place setting. Seneca’'s 

died-tea glasses, $7 ea. Inter- 
ke Stand, $17.50, and “‘Staf- 


cloth, 72x126_ inches, 

en damask dinner napkins, 
ea. George II reproduction 
; $42. 50, and pepper shaker, 
Bon, 12 E. 57th St., N.Y.C. 
Naller shell Gea for seafood 
e and price, can be ordered 


© Imperial” china by Duffeld/ 
; peace setting. “‘Hamilton”’ 
a S-piece place setting. Ster- 
$300; ice bucket, $265; and 
$95. Sterling silver apples, 
‘salt and peppers in vermeil, 
tulip champagne glass, $6. 
tray, $15.50; Paisley print 
1 pillow case (that doubles as 
m D. Porthault, Inc., 55 E. 


te TV set, with 4-inch screen, 
pple-shaped plastic ice tub, 
‘om Hammacher Schlemmer, 


WVAY TO PLAN YOUR 

ER page 90 

ner plate by Crown Stafford- 
A bowl, 98c, from Azuma, 666 
i Céraléne’s “Godrons”’ butter 
Nene, 55 E. 57th St., N.Y.C. 

blet, $6.25, and “Embassy 
‘by Lenox Crystal. ‘Queen 
50, and fork, $5; ‘Thread and 
Kings” soup spoon, $3.50 ea., 
© by Worcester Silver Co. 
Ssory with knife, in stainless 
eturing Co., $5, from Ham- 
E. 57th St., N.Y.C. 


Pnware tuyeen in “Strasbourg” 
Soupcon, 147 E. 70th St., 
pper casserole, 14-inches in 
inch oval au gratin UT, $27., 

98 Third Ave., N.Y. 


S AROUND THE WORLD 


ed Stars on white band is one 
in the “Star 'n Bars’’ assort- 
7 Gibson. 


Ucher, $15, trom the Mayhew 
ve., N.Y.C. Plastic tumblers, 
D, and old-fashioned glasses, 
; red, white and blue striped 
sage of 8, and matching 914- 
*kage of 6, from Dennison’s 
Mth Ave., N.Y.C. Silk /lags, 
1 flag stands, 10c ea., from the 
lop, United Nations Building, 


2% AT BABY JANE’S 


‘Queen's Gate"’ yellow china, 


§ from pate Balloon, 971 First 
ng. Lyon’ s “Queen's Fancy 


ee thes 


The sparkling new self-stick decorative foil covering 
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This wall is covered with Cling-Foil’s 
brand-new Flock Foil. It’s beautiful. 
Washable. Long-wearing. $1.29 a yd. 


$1.50 worth of Cling-Foil 
makes a heat-resistant, 
stain-resistant lampshade. 


nn ere cae) 
ee 


Ne ee 


Cling-Foil makes a wastebasket 
look like new. For about 65¢. 
(A drop in the basket.) 


Cling-Foil is prettier than paint. 
Faster too. This is how an old 
chest looks after 10 minutes 
and $3.50. 


A flower pot 

can be a beautiful 

urn for 50¢ and 18” 
of Cling-Foil. 


11 yds. of Cling-Foil’s 

new Flock and $13 make a '58 
refrigerator look like a 68. 
(18” widths — $1.29 a yd.) 


+ Don’t hamper 
the looks of your 
hamper. 

Cover it with 
Cling-Foil. All it 
takes is 342 yds. 
and $3.50. 







Te ice chest 

takes about 3 yds. of 

i ~ Cling-Foil and $2.95. 
"It also takes all kinds 

of weather. 









- Want a cannister 
set? Get some 
empty coffee cans and 2 ft. 
of Cling-Foil. Cost: 65¢. 


12” of Cling-Foil and 35¢ will make a 
bathroom scale look way, way better. 














e 
(At these priccs, how can you afford not to redecorate.) 
. . ; Fi 
Give your home some sparkle. paper, and stick. That’s all there is to it. 
With Cling-Foil —self-stick decorative foil covering. You can get Cling-Foil in a wide variety of colors. In Fioral, 
You've never seen anything like it. (There’s never been any- Tortoise, Geometric, Formal Brocade, Classic Paisley and new 
thing like it, for that matter.) Foil-Flocking designs. 
We're the ones who discovered a way to print permanent On silver, gold, green and blue aluminum. 
vinyl ink on aluminum. And make it stick. Look for Cling-Foil wherever self-stick materials are sold. 
. : 5 : , 4 : 
And stick Cling-Foil does. To almost anything. You can’t miss it. 
. . . . spe , 
You see, Cling-Foil is made with a pressure-sensitive self- It's the only one that sparkles. BORDEN 
stick backing. You simply cut a pattern, strip off the release Columbus Coated Fabrics, a division of s CHEMICAL 
Columbus Coated Fabrics makes a whole family of self-stick materials: Cling. Cling-Foil. And new Cling-Foil Flocks. 
23-karat gold-plated stainless flatware, $28.50 a 5S- pyramid, $17.50; ceramic bamboo box, $7.50, and nut patterns), by Corning, $15 ea. “Owl” and “Pussycat” 
piece place setting. Paul Straub’s “*Teakwood”’ sack cannister, $10, from Hammacher Schlemmer, 147 pressed wood tables, $19.95 ea., from Stern Bros., 41 
goblets, $5.50 ea., and clarets, $4.75 ea., from Jee EK. 57th St., N.Y West 42nd St., N.Y.C 
3 Nis Ave., Milwaukee, Wisc. , Be ; ‘ : 
gee wae My Stat aad an basRele. 79¢ 3 SURPRISE, SONNY & CHER... pages 136-137 “PARTY ADDENDA" page 142 ; 2 
set, from Round the World Baskets, 444 Third Ave. Giant lollipops (6-inch dia.), 95c ea., from Wil “Flair folding card able, 35 inches square, $18.95, 
LY. Wright’s Candy Store, 200 S. Beverly Dr., Beverly and chairs, $12.95 ea., by Samsonite, from Stern 
Hills, Calif. Oversize Burgundy wine glasses, $6 ea., Brothers, 41 W. 42nd St., N.Y.C. *Kilta’’ ovenproof 
Page 128 from Soupcon, 147 EF. 57th St., N.Y.C. Upper right: dinnerware, $7.50 a 5-piece place setting, and **Prism”’ 
“Lamé” silver glass plate, $4, from Macy’s, Herala Orange lacquerware bowl, $13., from Van Kepple stainless flatware, $26.25 a 5-piece place setting, from 
Sq., N.Y.C. Footed clam shell, $2, and rectangular Green, 116 S. Lasky, Beverly Hills, Calif. Tiered lac- Georg Jensen, 667 Fifth Ave., N.Y.C. One-half liter 
shell (used as ashtray) $1, from Seashells Unlimited, querware stand, $5.95, from Takahashi, 131 FE. 57th and one-liter bottles, $2.50 and $3, from The Pink 
590 Third Ave., N.Y. Tiny gold-plated cocktail St., N.Y.C. Lower left: Block’s 13-inch stoneware Balloon, 971 First Ave., N.Y.C. Toastmaster Deluxe 
forks in ‘‘Basket Weave" pattern, $5 a set of 6, from plates in the ““‘Watusi” pattern, $7 ea., from B. Alt- buffet yvange, single size, $14.25. Hamilton Beach 
Franklin Simon, 33 W. 34th St., N.Y.C man & Co., Fifth Ave. at 34th St., N.Y.C. 3-ineh electric slicing knife, $24.95. ‘‘Decorator’’ model 
z diameter ‘Pillar’ candles in butter, orange and red, 4- Fantom fan, 644 inches high, $19.95. 
V.I.P. DINNER pages 130-131 ; inches high, $1.95, and 7 inches high, $2.75, by Dansk : 
Luneville French earthenware in “‘Strasbourg’’ pat- Designs. LINE A DAY page 146 
tern, $10 a 5-piece place se tting, from Soupcon, i147 FE Oct. 2: Irish Oatmeal Cookies are Pepperidge Farm 
70th St., N.Y.C. Towle’s ‘‘ Candlelight” sterling flat- Page 138 Oct. 6: English Fish and Chips are Gorton’s of 
ware, $51 a 6-piece place setting. Imperial's ‘Blown Reed & Barton's silverpli ated Brandy Snifler center- Gloucester; Pudding Pizza made with canned Bounty 
Provincial’’ opaque turquoise water goblet, and “Eti piece, 8-inches high, , and “‘English Provincial’’ Pudding. Oct. 9: Spice Nut Cookies are Pepperidg¢ 
quette” wine glass, $3.50 ea., from B. Altmz an & Co. sterling leaspoons, $7.75 ea. ‘“‘Provincial’’ pattern Farm. Oct. 10: Italian Bleu Cheese from Seven Seas 
Fifth Ave. at 34th St., N.Y.C. Belgian linen place 11%-inch Italian earthenware plate, $8, from Bloom- Oct. 15: Beans are S & W. Oct. 18: Big Beef Pot Pie is 
mats and napkins by Herdmans- Liddell, $10 a set of ingdale's, Lexington Ave., N.Y.C. Centura 12-inch Stauffer’s. Oct. 28: Chocolate Batter Cake Mix is 
4, from Jordan Marsh, Boston, Mass. Terra cotta egg ‘Game Birds" buffet plate (one of 8 different bird Pillsbury's 
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‘ip Wright ae oe ad 


_ big waves, he looks like a sexy 
god. But on dry land he’s a 
strange young man who can’t 
decide what he really wants 
* out of life. By Gael Greene 





= ee ee Surf's up. After four days of rain, indif- 

ae ferent waves, ‘‘junk,”’ frothy mush... 

surf's up. A salty tambourine plays its 

song for our anti-hero; skinny, dimpled, 

freckled, worldly, ingenuous Skip Wright. 

‘He and his fellow surfers scuttle 

through the electric chill of water, elbows 

pumping. From the beach they look like 

an attack force of shiny black cockroaches 

in their rubber wet suits. The chill wind 

bo is a wintry contradiction in sunny San 
| Diego. Tne water numbs. 

But surf’s up. There’s Skip. Scrunched 

gingerly on the neutral ground of a plastic 

surfboard, braced to avoid contact with 











Ocean Stele am l(a waits out a promising 
Te cule up on the board and 

0 the shallows. 
Sia e- oleae For Skip 
"4 hi a ig Se 


. Root.. O. se 
: ae ch 


‘mondo—curly, sun-streaked hair . 


- donist, passive rebel. 


than anything else. Riding the - 


_ the electrical cold until the inevitable - 
spill; he paddles out alongside the ae 


Skip Wright. That name allan 


q thing in San Diego surfing society. Skip 


Wright is a star, a stylist, leader of a loose- 
knit band of jaded teen-agers. He looks a 
little like a long, drawn-out Jean Paul Bel- 
.. daz- 
zling baby blues. . . a rookie athlete’s 
body, all knobs and angles and 
bruises, sunbaked clean. 

Skip Wright is warm, appealing, en- 
ergetic in a diffused and disorganized 
way, a cautious adventurer, tentative he- 
But he is also a 
dropout who managed to keep out of the 
draft, a kicks seeker, disciple of the new 
hip culture, inarticulate non-activist pro- 
tester against the American way of life... 
vain, naive, misinformed, without ambi- 
tion .. . and, most alarming of all: con- 
tagious. 

- Surfing has done a lot for Skip Wright. 
Ten years ago Skip was a gangling under- 
fed87-pound nobody. ‘I justkind oftagged 
along. Everybody learned to surf before | 
did.’ Then he rode his first wave. He 
didn’t like it at all. He was still an 87- 
pound nobody. But months went by and 
everyone else kept surfing so he figured 
he'd try it again. ‘This time it just... 
overtook me.’’ Somewhere out there, rid- 


‘ing some unremembered crest, Skip 


Wright collided with his charisma. Today 
he is a 6-foot-3, 175-pound somebody. 
Surfer Magazine ranks him the 181st best 
surfer in the world. 

He is special in San Diego and rr 

special in Ocean Beach. That means he 
can claim his own wave when he wants 
to. ‘‘I can tell everybody to get out of my 
way and if they don’t like it, | just run right 
over them. It’s kind of a poor outlook,” 
he concedes, ‘‘but you gotta do it. Some 
of those ho-daddies out there don’t 
know anything.”’ 

The rules are crucial. Baggy trunks are 
‘‘cool.’’ But they must not be calculatedly 
over-baggy. Hair is long... 
not Prince Valiant. And now that. Wall 
Street brokers are aping Monkees and 
Beatles, a style-setter like Skip is trim- 
ming his hair neater. But you don’t talk 
about how good you are—that’s instant 
uncool. ‘‘l’m not saying I’m an important 
person, but people know me,” Skip will 
reluctantly confide. Only when. really 
pressed does Skip shyly admit that he is 
a local master of the nose-rider board. 


_ The board is lighter, harder to stayon... 


the rider edges forward. Five toes hang- 


ing over the edge is called ‘“‘hanging 


oe the Surf and What Have Ot 


Lord Byron, - 


Flo Mal Oh aal-h MeO aia oa 1 
ten,’ says Skip. ‘I’m noted for th) 

It is inconceivable to Skip that ar. 
could take the place of surfing. Lo ~ 
dai e(olaPam luni Wane) 11S AMA St] LCST. 
income tax and the draft will just | 
be worked around the priority o 
“I'd give almost everything else u 

Far more articulate men than Ski 
tried to convey to the non-surfing 
the thrill of surf. Skip grows almo< 
tical. ‘Sometimes | think a wave 
mind of its own. If you’re good to ii 
be good to you. But if you—__arou 
as if the wave doesn’t want yor 
sea... you can conquer it some 
but as soon as you think you have 
der control, it wipes you off the bc 
sucks you down. It lets you up bt 
long enough for one quick. breath 
and then it pulls you down agai’ 
know you can die.”’ 

Skiers, bobsledders and free-fa| 
chutists will understand. 

But it’s not just the sheer physi 
of survival. There is also the ego, th 
of being exceptional—but not nece 
best. Skip mostly avoids such test 
enough for now to be good. Su 
saved Skip:Wright from being a ro 
slob, by his own definition, a cipher 
grinding lower middle-class syste 
least, it has saved him for the mon 

It's not easy being a beach bur 
ality is always a step behind, bre 
hotly down the back of your T-shir 
and machine need fuel. Gasoline 
money, and so do peanut butte 
tacos. Not to neglect fuel for man’: 
Bob Dylan in stereo, Playboy maj 
and Marvel Comics featuring the 
chedelic adventures of The Far 
Four’ (with its hero, the Silver Si 
Skip Wright has no allowance. Thatr 
he has to... sigh... work. 

Not many jobs permit a man to cc 
at 11 because the morning tide wi 
beautiful to abandon or take off < 
the afternoon because the sea is | 


- .surfs-up. But Skip ‘has found on) 


sands surfboards. The  Gordon- 
surfboard company pays him A 
slow weeks and $200 a week durir 
summer, $6,325 last year, for sa 
surfboards. ‘‘I’m the fastest san¢c 
the world. They don’t go~by that | 
hour stuff. | come and go, as long 2) 
my boards. Oh, Larry Gordon [his 
Hel Ney Se AN dL Male) chee 
worry they’re (continued on pagé 
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il Soares, 16 —and her strict parents eG one him. She can no longer visit his weird pad El EMc Cle) and he Ry gone back to pero rol a Te Ms 








HOW AMERICA LIVES continued 


Angels, the Haight-Ashbury hippie and the 
surfer borrow from each other but function 


to reform the world. The surfer has some of 
the same hobbies and prejudices—anti- 





not getting their money’s worth. But I on non-intersecting levels. A beard, a war, pro-love, anti-materialism. But mostly 
worked hard to earn my priority. I’m the singed draft card, a second-hand Honda he just wants to be left alone. 
fastest sander in the country—20 boards a and a “‘Legalize Pot’ button do not erase Folk-rock singer-poet Bob Dylan is 
day. So they have to put up with me.” basic incompatibilities. The campus rebel Skip’sspokesman, even though Skip doesn’t 
In the hierarchy of youthful rebellion, it sits in, pickets and intellectualizes. The always understand Dylan’s wry imagery. 
is essential to distinguish between the in- cyclist mentality ruts and rapes and ter- He quotes Dylan constantly, marveling at 
tellectual, the emotional and the physical. rorizes. The hippie, basically nonviolent, his splendid obscurity. ““Wow . . . it’s like 
The Berkeley campus activists, the Hell’s bizarre, nonintellectually mystical, is out memorizing Webster’s Dictionary .. . in 


The Art of 
Almond Cookery 


Almonds are the wonderfully versatile nuts you 
use for everything from appetizers to luscious 
desserts. Now they're available in several ready- 
to-use forms, each of which lends its own subtle 
color, texture and flavor to recipes like these. 


WHOLE NATURAL » Sprinkle with seasoned salt; serve with 
curried beef or lamb + Chop and add to tuna or salmon mixture 
for salads or sandwiches + Add, with a thimbleful of Sherry 
wine if you wish, to thick white sauce; pour over hot cauliflower 
* Add to apple betty +* Stuff, with cream cheese, into dates + 
Use to garnish puddings, Bavarian creams, cheesecake.* 


WHOLE BLANCHED : Salt lightly, add to fresh fruit salad 
plates + Sprinkle over frozen or canned chicken chow mein or 
chop suey + Chop, add to meat loaves * Add to sauce or gravy 
for chicken or salmon souffles + Mix into fruit cake batters; use 
with peach upside-down cakes + Sprinkle over ice cream topped 
with butterscotch, fudge or pineapple sundae sauce.* 


SLICED NATURAL = Scatter over creamed baby onions or 
tiny buttered new potatoes just before serving * Mix into cheese 
sauce for asparagus or broccoli » Mix with mayonnaise, sour 
cream or cottage cheese, fill pear or peach halves * Add to Hol- 
landaise sauce for steak + Mix into filling for cooked green 
peppers + Fold into frosting mix with dried fruit and a little 
apricot liqueur or nectar.* 


ROASTED BLANCHED SLIVERED =: Toss, with a little 
lemon juice and sugar into hot buttered peas or green beans * 
Add to curried or Spanish rice * Mix into cole slaw + Fold into 
creamed chicken, Lobster Newburg or curried shrimp + Layer 
with canned fruit cocktail or cling peaches in parfaits + Use 
with peaches in upside-down cakes. 


SLICED BLANCHED ~: Add to Waldorf or jellied salads + 
Sprinkle, with miniature marshmallows, over mashed sweet po- 
tatoes; broil until marshmallows melt + Use as a garnish for 
glazed ham + Serve with marmalade on English muffins + Scat- 
ter over applesauce or spice cake batter just before baking ° 
Toast lightly; press into sides of softly frosted layer cake + Dec- 
orate cupcakes, cookies, and petits fours.* 


DICED ROASTED + Mix with butter, chopped onion and 
parsley, fill mushroom caps and broil for a delicious hors d’oeu- 
vre or meat garnish + Mix into tartar sauce for fish, or barbecue 
sauce for burgers * Sprinkle with crumbs over tuna-noodle or 
macaroni and cheese casserole » Add to batter for chocolate or 
oatmeal cookies * Mix into streusel topping for apple, peach 
and berry pies or puddings. 


GROUND BLANCHED ALMONDS : Toss with grated lemon 

rind and melted butter, sprinkle over cooked spinach and broil 

j prises oe # until lightly browned + Use for coating broiled, baked or fried 

e eee chicken or fish + Mix into stuffing for fowl, fish or baked stuffed 

Kee ; si lobster + Use in Scandinavian-type cakes and pastries; in crusts 
se for pies and cheesecake. 





eee Se BLUE DIAMOND ALMONDS 


If your store does not carry these convenient 
almond forms, please write: California Almond 
Growers Exchange P.0. Box 1768 + Sacramento, California 95808 





eer RE 





If natural or blanched almonds are not going to be “cooked” in a recipe, their flavor may be enhanced by toasting (dry 
pan) or roasting (1 teaspoon butter or oil per cup of nuts) in a 300-degree oven for 15 to 20 minutes, stirring frequently. 























































just four words 
thousand things, al 
could meet him 
to him and say, 
and he’d say, ‘Hj, | 
and we’d just shake} 
walk away.” He gj 
also likes popcorn, 
the Reader's Digest, 
sound, vibrating 
purple iridescence { 
an abalone shell, th 
book adventures of D} 
and The Fantastie 

Skip couldn’t care} 
reforming the wo} 
surfing style is cool, 
riot, sit-in, protest, 
pass. You put 
squares by ignoring) 
you're at all practieg 
even use them. Skip 
genuous pragmatist! 
his Shell gasoline ¢ 
(“It paid for this re 
trip up the coast a 
us four months to p 
bills. Shell wasn’t 
about it, but they j 
wait’) and his A-1 ¢ 
ing at the local bar 
nanced his ’57 For¢ 
wagon ($150), his $27 
his $200 auto ste 
hookup and, most | 
$400 worth of ste 
magnificence that th 
peel the plaster off }} 
14-foot living room. | 





Sie Wright, Th 
Surfer, half prince, h 
dashing in his rott| 
with its “status” 
rack, an arrogance ( 
wool scarf wrapped a) 
neck, fringed ends fly, 
crous stocking cap p 
over his ears, stripes 
Wet bathing suits ha 
the driver’s seat. Skip 
springs. From behing 
like a midget with all 
is at the wheel. The 
West Point Loma B 
From the passing ¢ 
wave and honk. “E 
knows me,” Skip n¢ 
pily. “They all know 

Could he possibl 
pier? Skip truly dou 
don’t know if I'd rea 
be rich,” he protests 
happy the way I am. 
I could buy, the } 
want.” 

Skip’s happier mal 
a week than earning 
$200 week is too m 
work. The slow seas\ 
him endless hours to}; 
likes to surf, skateboa|; 
a football with the g 
aimlessly with his sé 
tem blasting (“It co 
replace the speaker i 
I blow one, but it’s Wi 
watch the waves bre 
Osprey, dig up se 
master karate (he is 
toward a brown belt} 
time to fall in love, 
hearts (“‘That’s whaj 
necking’), to “get 
good music, to tune it 
turn on, get stoned, 
to a cut-glass prism,’ 
bration. (continued, 
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ID BRINKLEY’S JOURNAL: 


‘hy Should We All 
orship the Gods  ~ 
Work and Money? 


ote: On these pages, our How America Lives article this 
ascribes the world of a bright young man who has turned 

on many of the accepted ‘‘values’’ of contemporary 

Here, TV’s David Brinkley discusses this ‘‘tuned-out’’ 
1 what it means to the rest of us. 






2ssary and maybe even beneficial to admit that Amer- 
yety is neither as square nor as conformist as we are so 
iy and tiresomely assured it is. In the study of the life 
kip Wright, an over-age juvenile surfer happily riding his 
ithe exclusion of all we supposedly hold to be respectable 
veding pages), it is notable that no one has tried to force 
pf the surf and into the American mainstream. On the 
| if he does not want to button down his collar, work at a 
sable and have his installment notices mailed to a split- 
ne suburbs, he is free to stay out there in the Pacific surf 
/2eZes over. 
1g Skip Wright does now or has in mind doing amounts 
| by any standard but his own. But must those of us ad- 
i duty and piety agonize about him? Isn't this country big 
ynd rich enough to afford—and to carry along—a number 
jits and drifters and hesitant hedonists? A hidebound 
| unwilling to allow an individual his freedom, and a poor 
) unable to. We are neither. 






for you to enjoy 
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many variations of the original 
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Hir® the perfect gift to give, or get. Start dropping hints! Or, put it at 
Wift list. With a Contour® to complement any decor, every home needs 
-in rest and relaxation. When you stretch out in Contour’s® you- 
-\vating Cradle Comfort®, it’s almost like resting in bed. Your figure- 
J) provides similar head-to-foot body support. The vibrating action of 
)mforting warmth of Thermonic® Heat help you to relax. At a 
ine Power Slide® push-button positioner effortlessly adjusts you to 
S|, relaxing position. The many variations (only a few shown here) 
i¢2d Contour® exclusives. Wide range of colors and coverings. 





ER BEFORE has it been possible 


So it would be easy to pass pious and righteous judgment on 
Skip Wright, spending his time elevating a pleasant pastime into 
his main reason for being alive. But, with a family history as hor- 
rifying as his, a houseful of poverty, drunkenness and Suicide, we 
ought to be grateful he is not in prison for robbing gas stations. 
Candidly, how many of us who think we are so smart could have 
survived all that even as well as he has? 

He does not fit our standard prescription for a ‘‘productive”’ 
citizen. But must everybody produce? We already produce so 
much we do not know what to do with it. We produce more than 
we can eat, wear, use, drive, read, burn or even find room to 
throw away. Productiveness is not one of our great needs. Even 
So, it is perfectly possible that those sad boys poking around out 
there on the fringes of a rich and permissive society will find some- 
thing we can use. If they do, we certainly will seize it, use it and, 
if possible, sell it. 

No, the hoarse cry that we are conformist Is a tiresome bore. 
The hippie who rails against the office and the commuter train 
must be irritated that no one argues with him. Sometimes | be- 
lieve he wishes someone would. Sometimes | believe he wants to 
be urged to conform, as a child wants to be disciplined. The 
trouble with ali this freedom is that it forces you to decide for 
yourself how to use it. If you are free, no one tells you what to do 
with your freedom. Deciding what to do with your freedom is de- 
ciding what to do with yourself, and that decision is not easy for 
anybody. 

Skip Wright is free to do as he likes, and he has chosen to work 
on sanding other people’s surfboards—just enough to keep him- 
self afloat on his own. There may be no future in that, but for him 
there certainly is a present. And how many have sacrificed the 
present for the future, only to find that when the future arrived it 
became the present, then found it was not worth the sacrifice? 

He has accommodated himself to his personality problems, his 
fear of competition, the scars of his family history, and he thinks 
he is happy. If he thinks he is happy, who are we to argue? 
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4 CONTOUR SALES, INC., Dept. LJ-97 
4 5200 Virginia Ave., St. Louis, Mo. 63111 


Please send me, at no obligation, more information about 
| the Contour® chair-lounge. 


| Your Name 


i Address Phone No 


} City, State, Zip Code 








HOW AMERICA LIVES continued 
His pad is fantastically super. It’s < 
three-room apartment off an alley two 
blocks from the beach. The bedroom was 
bare and ng lah beige 
vall-to-wall-floor-to-cellli vhen Skip 
moved “Now ( ndlord digs 
it,’ Skip says. ‘‘He told us he’d never 
seen anything quite like this, and_ he 
br ht 1 ‘ the next day to 
Yiscount treasures from the 

Buddha his shallow 


lic! small Oriental rug draped over a 
tapie. The 

to a bizarre echo of art nouveau 
_ and 


floor lamp has been trans- 


ned in 





with drippings of Day-Glo resin . . 
there is a revolving four-hued light play- 
ing upon a mural fashioned of resin and 
toilet paper creating constantly chang- 
ing patterns. A petrified Christmas tree 
sheltering a devil’s mask was reluctantly 
discarded in February, but sky-blue wax 
roses and plastic ferns hold the fort for 
nature. Bob Dylan, Skip’s deity, 
own wall, the Beatles’ theirs; the Rolling 
Stones, the Seeds, Donovan and the 
Jefferson Airplane share what plaster re- 
mains. The refrigerator holds tacos, cel- 
ery, milk, a TV dinner; the cupboards, a 
solid defense against malnutrition, con- 
tain peanut butter in the two-pound jar. 

And the bedroom: Wow! Draperies 
and hangings of African, Persian and 
Japanese persuasion tented over a pair 
of mattresses plopped side by side on the 
floor, and in one corner, a shrine of 
homogenized cultures—the ancient 
Egyptian Queen Nefertiti and a sculpted 
African head with features outlined in 
iridescent Day-Glo crayons, orange, 
shocking pink, chartreuse and lime, that 
comes alive if you switch on a purple 
fluorescent light. Guests have signed 
their autographs on the wall along the 
closet baseboard and someone has out- 
lined the wall plug with impressive iri- 
descent curlicues and the legend: ‘‘Source 
of all Power.” 

There’s no telephone, so chums just 


has his 


drop by. Some never leave. Moto 
(“Doesn’t he look like Mr. Moto?’’) is 
‘He had nowhere to 
zo when his roommate flipped out and 
himself.”’ Sqwacky seems 
permanent. “‘Sqwacky has a very good 
philosophy of life,’’ says Skip with ma- 
ternal tolerance. ‘‘Yeh, he thinks the 
world owes him a living.’’ Sqwacky is 
18. He surfs, riding the board in a Yoga 
position, and paints, but not often. He 
talks vaguely about finding some kind 
of job. But when Skip offered to take 
him off to an employment office at four 
one afternoon, Sqwacky had to be re- 
minded to wear a T-shirt under his 
jacket ... and, oh yes, to put on shoes. 
Skip cheerfully pays the rent. ‘‘I’d have 
to pay it anyway. I say, ‘My house is 
your house because you’re my friend.’ ”’ 


just a temporary. 


committed 


Mostly Sqwacky just sits there staring - 


off into space, shoeless, shirtless, serene, 
detached. 


ie the midst of this scene there falls 
an awful lot of what Skip calls static. 
The fuzz (police): ““‘Why are the cops 
such Minnie Mouses?’’ he asks. “Just 
because I happened to be playing my 
harmonica while I was driving . . . I like 
the harmonica ’cause Dylan... he plays 
the harmonica . . . so this cop stops me.” 
The draft: ‘‘They’ll send me someplace 
where there won’t be any ocean .. . I 
can’t take a bunch of guys telling me 
what to do. With characteristic energy 
and determination, Skip set about flunk- 
ing his draft test. He visited a psychia- 
trist for months. He talked to the draft 
board about his nightmares . . . about 
his pathological fear of guns. “‘I got my- 
self so worked up, I began to believe it. 
By the time I got there, I didn’t even 
have to fake it.” 

Did Skip fake it? Or is he faking hav- 
ing faked it? 

At this point perhaps even Skip does 
not really know. 

The bare, shattering truth is this: 
Skip had gone to Huntington for the 


1962 surfing championships. He got back 
to San Diego the day before his birthday 
and went home to see if a letter he was 
expecting had arrived. His baby sister 
Tina, then two, ran out of the house 
screaming. Skip ran inside. 

“The kitchen was all red with. blood 
and ... stuff. My dad had taken his 
30-30 rifle and blown his head off. I lost 
it right there. I started screaming. I 
found myself next door, and I sat there 
and shook for half an hour. We had to 
go in there finally and clean it up our- 
selves.” 

The greatest joy in Skip Wright’s 
world, and the most serious threat to it, 
is “his woman,” Gail Soares. Gail is 16 
going on 35, tiny, dark, with crow-black 
hair sprayed and ratted into a cotton- 
candy nest, the daughter of a Portuguese 
tuna fisherman with a Cadillac in his 
garage. Skip is losing his carefully culti- 
vated cool over Gail. ‘“You never take a 
girl surfing,’ Skip explains surf proto- 
col, “but Gail wants to go everywhere, 
and I take her . . . that’s how serious I 
am.” 

“T like an ambitious man,” says Gail. 

Did the Wright kids—Teri, 22, Skip, 
Brian, 18, Tina, 6—ever have that spe- 
cial strain of optimism known as ambi- 
tion? Was it all ground out of them 
years ago or was it simply never planted? 
An Idaho tenant farmer, Skip’s father 
was already defeated before he fled 
West, according to Skip’s mother, La- 
verne Wright. He was a riveter at Con- 
vair in the experimental division, then 
an ambulance driver, later a now-and- 
then cab driver. ‘“‘He was a good father 
when he wasn’t drunk,” Skip recalls. 
But he was often drunk. Laverne Wright 
has told Gail how he would hit Skip and 
how she would scream at Skip to hit him 
back, but Skip couldn’t or wouldn't. 
There was never enough money, never 
enough food. 

Today, Laverne’s modest three-bed- 
room stucco house is Surf Central: nest 
and feeding station for her sons’ surfing 


The secret of great coffee starts with a clean pot. 
‘Pyrex Ware lets you see when the pot’s clean. 


_ Pyrex Ware percolators are made from our own special, clear, heat- 


_ resistant glass. So they’re easier to clean, easier to keep clean. 


And glass doesn’t absorb stale aroma and flavor. You taste the coffee , 
and not the coffee pot. But Pyrex Ware coffee makers are more than just 
glass. They've all been carefully designed and thoroughly tested. until 

_ today they’re just about as close to the perfect coffee pot 4 


as you Can get. 
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There are three Pyrex Ware percolators to 
choose from. They all make it 7 
to make a great 
cup of coffee. 
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9 Cup/ $4.95 


Re 


buddies. She is tough. She is y 
don’t have to respect them. T, do 
to like what they do. They hay 
ing nice to them. But I was spen 
a week feeding the whole neigh 
and, do you know, one of th 
wasn’t living anywhere else, ] 
ered he was sleeping in my ¢ 
helps some. But he can be they 
ful, stubborn, selfish kid I ever 
didn’t want to pay $10 room ar 
‘I don’t even eat here,’ he to 
said, ‘Where else can you get 
room for $10 a week?’ Skip j 
draftsman. He got the indust 
prize when he graduated high } 
could get him a job down at Cor 
minute.”’ 

She pulled a handful of rep 
out of a drawer, Skip’s baby sk 
Indian moccasins—and a 
his traffic tickets. “I hoot 
said he was going back to colle ‘ 
him $5 he’d never get to clas / 
lost my $5, but three weeks wer 
he hadn’t got his books yet. F 
heard what course he’s taking 
planning. I’d rather cut out pap 
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Wherever he is at ten minut 
two o'clock in the afternoon, § 
ers himself up, falls into his 
wagon, drops a rock-’n’-roll 
the library in his glove com) 
into the stereo and, speakenl 
heads toward Point Loma Hig) 
Out of a cluster of Lorele| 
bursts his woman, Gail, modes 
with a run in her stocking. | 
“‘Here’s the beautiful mug I) 
you, Skip,’’ she announces, f 
powder-blue ceramic object t 
slightly sat on. “It didn’t tur 
good,” she admits, ‘‘but I'll 
another one.” 
Skip is really in love. Reall 
“Before, it was always a lik 
Gail is something different. § 
his ring—a white gold wedd 
He’s given her an oil painti 
graduation portrait. “It cost : 
them leave out the gown and | 
blue shirt instead—to mateh} 
Do you know, Gail wishes her} 
blue so she could look like me. ) 
happily. ‘‘She really loves el 
Isn’t 16 a bit young? 
“There is a trend toward 
girls,’ Skip suggests. ‘Older 
want to date college guys, 
men.”’ Skip is wary of compe 
faith in his stardom is too f 
avoids Los Angeles surfing 
where the judges do not know 
all fixed . . . they have their 
They are too impressed with é 
Ego deals. I surf because I lik 
be good, not to prove I’m bes 
he avoids social competition. 
Sweet sixteen is impressed. 
teen is no competition. 
The Soares’ reaction to Sk 
stant Siberia. ‘“They didn’t 
bare feet or my long hair orm 
ing a straight job. Tunaville 
Skip sighs, “they just don’t 
Siberia has defrosted sligh 
page-boy mane has been 
wears tropical-print tennis shi 
formal occasions. But Skip’s 
limits to Gail. So is his Hondj} 
went two weeks without foo 
out of hock from the garage) 
only go to walk-in movies,” 8 
“They’re like out of the P 
worry because her mother 
who got pregnant on her fi 
only they’d give us a little 
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‘Jo things on the sly. We have 
r damned living room instead 
dit. Even New Year’s Eve. We 
Jon the sofa, and they woke us 
nutes before midnight to say 
sw Year.” 
ym reads ‘Dear Abby’ aloud to 
says. ‘She cuts out the letters 
/ Listen, this is what’s going to 
you.’”’ 
+e the ones who are going to be 
s Skip. “Because when Gail is 
ing to get married and they'll 


up with the latest styles. Or maybe I 
could be an interior decorator. I spent 
four hours in the library doing a paper 
on teaching. Teachers have summers 
and vacations off. I’ve already gotten 
one A in Basic English—Gail wrote my 
paper out for me because her typewriter 
was broken. She capitalized a few words 
she shouldn’t, but the punctuation was 
all right.” 

Laverne Wright is gloomy about the 
prospect of Skip being tamed by a gray 
flannel suit. ‘I used to think Skip ought 


to have a nine-to-five job, but I was 
wrong. I underestimated Skip. Once I 
saw him taking pride in his sanding, I 
knew he’d be all right. He will never con- 
form. He will never be a clock puncher. 
And he shouldn’t be. He’ll never be one 
of the sheep. 

“T think he should stand on his own 
feet and be Skip and not what some girl 
wants him to be. I can see him 15 years 
from now being a nothing, an absolute 
nothing unless he holds on to his indi- 
viduality. He’s going to have to fight to 


find a part of himself to go against what 
people want him to be.”’ 

“T don’t think much about the fu- 
ture,’ Skip confides. “I’d rather not 
bother thinking too much about 10 years 
from now. Why should I? I’m having 
too much fun to worry about what I'll 
be doing tomorrow. I'll think about the 
future when it happens.” END 


Ep. Note: Be sure to read David Brink- 
ley’s commentary on Skip Wright's way 
of life, on page 175. 


her then.” 
t+e-Skip ambition was attend- 
school. Now she thinks she 
‘< asa file clerk between grad- 
| her 18th birthday. “I know 
. give up a lot to be married to 
) says. ““He has no idea what 
a... like cleaning... and 
... like hairspray.’’ She patted 
ed bubbletop. ‘‘In some ways 
2 a 18-year-old. Skip’s like a 
wurfing and skateboarding and 
le-dip ice cream cones (favor- 
) Burgundy cherry, creme au 
janut butter-and-jelly). I hope 
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ing paid off bank loan on 
(50), Honda ($275), auto 
95 plus $15 installation), 
iipaying off $400 loan on 
his apartment. He gets his 
ls free from Gordon-Smith 
_ three, worth $150—$180. 


sn school long enough. I’m 
>/get disgusted and drop out.”’ 
shat happened once before. “I 
ering tech at City College, 
“ist too boring to be believed,” 
o I was just faking it. SoI went 
@aii. I had only $50 after we 
‘1st month’s rent, but we stole 
land bananas, and I ate oat- 
Jit sugar er cream. Then I got 
x San Diego. You just can’t 
Hawaii if you’re white. 

i be a draftsman, I guess. But 
Vd feel if it was one of those 
i} days and the water is real 
n)’m sitting there at a drawing 
Mot moving anything but my 
might hours a day. 
tubleis...sanding surfboards 
thve too great a future. I do 
/,,1t will I be able to support a 
h probably going to have to 
©that will give me the same 
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America‘s 
Healthiest 
Cities 


BY NANCY FABER Would you consider 
setting up housekeeping in a gas chamber? 
Building a home in a stagnant swamp? 
Spending your vacation aboard a garbage 
scow? Ridiculous! No woman would expose her 
family to such surroundings. Yet seven out of 
every 10 Americans—everybody in the nation’s 
major metropolitan areas—are threatened by 
the same potentially deadly health hazards. 

To help readers judge their own cities as 
places to live and bring up children, the 
Journal has completed an unprecedented 
survey of our most populous metropolitan 
areas—the cleanliness of their air, water and 
garbage-disposal systems. We submitted this 
research to a jury of 10 leading environmental 
health experts (see box on page 180) and 
asked them to rate the cities in order 


of “‘livability 

Our city-by-city report, , printed at right, 
revealed shocking conditions even in relatively 
clean cities like San Diego (t vinner) and 
Miami (the runner-up). No wonder Surgeon 
General Dr. William H. Stewart says air pollution 
causes many “‘unnecessary deaths’’ and 
much “unnecessary illness’’ such as lung 
cancer, chronic bronchitis and emphysema! 
(Other experts have added asthr 
tuberculosis, pneumonia, influenza and 
Hodgkin’s disease to the list.) 
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In our water supply, we have killed the 
bacteria, but not the viruses. Scientists have 
even found live viruses in sewage water that 
has been given careful chemical treatment. 
Dr. Luther Terry, former chief of the 
U.S. Public Health Service, suspects that, 
despite our best efforts, viruses may be getting 
into our drinking water and causing outbreaks 
of hepatitis. Gerald Berg, chief virologist at 
the U.S. Public Health Service’s Sanitary 
Engineering Center in Cincinnati, believes that 
our water supply may be the main source 
of many low-grade human infections. 

The most dangerous pollution villain is 
solid-waste disposal. 

“Open garbage dumps exist in far 
too many places,’’ says Assistant Surgeon 
General Dr. Richard Prindle. ‘‘These dumps are 
the source of 20 human diseases’’—including 
bubonic plague, dysentery, strep infections, 
intestinal worms, food poisoning (including 
salmonella), encephalitis, meningitis 
and rabies. 

Our cities are sick—and living in them can 
make you and your family sick. But some 
cities are sicker than others Here are the 
“livability ratings’’ the Journal’s jury of 
health experts gave to America’s 24 largest 
cities—with a capsule description of the 
conditions in each. 





































1. SAN DIEGO: The odds-on favorite ‘‘most | 
able city.’ Prevailing Pacific winds blow aw 
automobile-caused air pollution, but about eig 
times a year, breezes die down and reside; 
suffer from a Los Angeles-type smog th 
burns the eye and irritates the throat. Heat 
is done with natural gas, considered a ‘‘cleq 
fuel, and 12 years ago the city set up care 
controls over its heavy industry. San Die 
pipes its treated sewage 214 miles out to se 
and buries its refuse neatly in unused canyo 
There is no major water-pollution problem. 
2. MIAMI: In 1963, Miami passed strong 4 
pollution laws. Most of Dade County, includi 
Miami, treats sewage before discharging 
into the Atlantic. But Miami Beach still sen 
out raw effluent, insisting that its pipes r 
out far enough to avoid health hazards. Li 
guards along the beach disagree; they cla 
they often find unpleasant substances flo 
ing back on the tide. 
3. DENVER: Its Rocky Mountain setting is 
source of local pride, but a yellowish haze} 
air pollution can dim the view on winter mo 
ings. Luckily, prevailing winds manage to 
the cloud before noon. About eight days 
year the city wallows in a biting smog blam 
on automobile exhausts. Denver has none 
the pollution suffered in cities where hig 
sulfur fuels are burned. Most heating is do 
with natural gas. Denver has moved to sol 
its serious garbage-disposal situation, swite 
ing from a smoky open dump to sanite 
land-fill projects. Within two years, howev 
the available space will be used up. 

4. ATLANTA: Automobiles account for 50 p 
cent of Atlanta’s air pollution. Under né 
legislation, open burning will be banned } 
two years, and all new industries will ha 
to have adequate pollution prevention device 
Atlantans get first crack at drinking water fre 
the Chattahoochee River. Cities farther do 
stream are not so lucky: Atlanta daily dum 
tons of poorly treated or untreated wast 
into the Chattahoochee. 

5. SAN FRANCISCO: The surrounding hills ¢ 
trap the clouds of pollution over San Francis¢ 
but the city’s well-known fog saves it fro 
heavy smog. Without sunlight, smog cann) 
form. Since 1955 San Francisco has belong 
to a regional air pollution control district. Of 
cials can ban traffic and close factories if t 
air gets too bad. San Francisco's combinati 
sewer and storm drainage pipes often ove 
flow into the bay after a rain, but the c 
has no plans to upgrade its sewage-treatme 
plants or to pipe its wastes out to sea. 

6. SEATTLE: In the 1950's, a real crisis—tl 
befouling of nearby Lake Washington—ma¢ 
Seattle face up to grave water-pollution pro} 
lems. A single agency was empowered to dé 
with the situation. Today Lake Washington || 
much cleaner and Puget Sound beaches, on|\| 
closed because of raw sewage inthe “a 
are open again. Wastes previously dump 
into Lake Washington are now piped to Pug 
Sound, which is deep enough to handle rea 
sewage. A new sanitary land-fill program h 
replaced the old trash heaps, and in Janua 
a highly efficient new waste-disposal machil 
will go into operation. 
7. MINNEAPOLIS-ST. PAUL: The Mississip 
and Minnesota rivers are so polluted here th 
the Federal Government has stepped in 
protect Wisconsin cities downstream. One V 
lain turned out to be the local sewage-treatmeé 
plant. Industries have also helped pollute tl 
water, and the U.S. has given them four yea 
to clean up or face prosecution. Both Minn 
apolis and St. Paul (continued on page 18 
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| to dial for Spray, Steam, Spray-steam. Wide 
range of temperature settings protects. most 
delicate fabrics. 


PADDED HANDLE: Color- 
coordinated padded handle 
gives more comfortable grip. 


CONVENIENT THUMB-RESTS: Natural 
thumb position reduces fatigue, speeds 
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not water. Pushes steam spray into heavi- 
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your new steam iron should be pushbut- 
ton automatic, have many steam ports 
for better steam distribution. Then we 
thought... 








and 
added a cool padded handle for easier, 
more comfortable ironing. 
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HAIR DRYER: Dries hair the 
beauty salon way. Flows filtered 
air through large adjustable hood 
Washable filter. 5 heat settings 
Folds to compact travel case 


Think twice...and youll choose 


PRESTO 


NATiONAL PRESTO INDUSTRIES, INC 
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ELECTRIC TOOTHBRUSH: Won 
Housewares Industry first award 
for design, function, quality. 
Brushes teeth professionally with 
up-and-down arc motion. Fast— 
up to 11,000 up and down strokes 


per minute. Cordless, push-button 
automatic. Recharges automati- 
cally in recharger base when not 
in use. Ideal for any size family 


Three models: Travel, Deluxe, 
award-winning Compact. 
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AMERICA’S HEALTHIEST 
CITIES continued 


pollution was recently def 
state legislature—for the 
According to health offie 
air greatly increases the 
patients with chronic bro 
chial asthma and emphyse: 
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year and without risk of your own money. 
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fections to support thousands of different 
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and even pay shipping costs. Pay after your 
sale —take up to 60 days. Write today! 
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by municipal and industrial wastes. 

9. BUFFALO: Lake Erie is choking on 
sewage and industrial wastes. Buffalo 
contributes more than its share. The 
Buffalo River is corrupted mainly by 
five big factories that have pledged $30 
million to fight water pollution. Under 
New York State’s billion-dollar clean- 
water bill, two-thirds of the communi- 
ties in Erie County have applied for 
money to upgrade sewage treatment. In 
1970, a new air-pollution code will regu- 
late industry smokestacks and even 
bonfires. 

10. CINCINNATI: Temperature inver- 
sions often hit this city (about one out 
of five days in the fall). Rising warm 
air is blocked by colder air, trapping 
polluting substances close to the ground. 
While the air-pollution problem is se- 
rious, Cincinnati has been making prog- 
ress. For nearly two decades a sanita- 
tion commission has been struggling to 
clean the Ohio River; it remains polluted. 
11. KANSAS CITY: One housewife is so 
worried about bad air that she wears a 
gas mask to and from work, and in 
Kansas City, Kans., nylon stockings 
sometimes disintegrate in polluted air. 
Heavy industry is to blame for much 
dirty air. (Surprisingly, the automobile 
is not considered a major contributor.) 
Both the Missouri and the Kaw rivers 
are polluted. Until last spring, Kansas 
City dumped its raw sewage into the 
Missouri. Despite overdue reforms, 
some experts predict the Missouri will 
never be pure again. 

12. MILWAUKEE: The Milwaukee River 
is little more than an open sewer as it 
passes through the city. During the 80- 
day bathing season, Lake Michigan 
beaches south of the city are, on aver- 
age, closed down 20 days. The-water is 
so polluted that the only form of marine 
life in Milwaukee harbor is the sludge- 
worm. City officials claim they do not 
have a serious air problem, but the 
National Center for Air Pollution Con- 
trol classes Milwaukee among the 20 
cities where pollution is ‘‘severe.”’ 

13. WASHINGTON, D.C.: Last summer 
two people spent 45 minutes in the 
Potomac River when their sailboat cap- 
sized. After they were rescued, bruised 
but uncut, a doctor insisted that they 
take diphtheria, typhoid and tetanus 
shots. The Potomac is that filthy ! Wash- 
ington’s air-pollution problem is seri- 
ous—and the Federal Government is a 
prime culprit, because of the low-grade, 
high-sulfur heating fuel it uses. Wash- 
ington also has more cars per square 
mile than any other big city, and they 
do a lot to contaminate the air. The dirt 
gets so bad that workmen must hose 
off the White House every week to keep 
it from becoming the Black House. The 
garbage-disposal system is outdated, but 
Congress has not allocated funds to 
revamp it. 

14. HOUSTON: Photos taken from Gem- 
ini IT last year showed ugly streamers of 
industrial smoke covering Houston, but 
a bill to make industries liable for air 
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treated or untreated sews 
uses four incinerators to dig 
of its garbage, and a Bayl 
virologist warns that flies 
pal compost heaps might 
viruses to nearby resident 
hoods. 

15. LOS ANGELES: No 4 
is more seriously threaten 
mosphere—or worked haré 
up. Automobiles cause m 
famous smog. Improperl 
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gives off pollutants that ¢ 
the sun to brew this eye-sti 
burning mixture. There 
pollution alerts in the pz 
and, though they have ny 
officials have the power t 
factories and ban automoD 
year, all cars must be eq 
pollution control device 
their exhaust pipes, but 
been as effective as anticip 
the water is clean. Los # 
solid wastes in empty 
officials estimate that the 
canyons for 50 years. 

16. BALTIMORE: Maryle 
stringent air-pollution 
next June. The governor V 
close down industries ane 
when pollution becomes 
Meanwhile, Baltimore’s al 
industrial smoke. One Us 
must hose off his autome 
day to keep them salé 
Chesapeake Bay is sO 
famous oyster beds are 
One of Baltimore’s twol 
on the brink of breakdow 
good days, it adds to air} 
















is buried in sanitary land fill— 
2 will run out in five years. 
ouis: The Mississippi River 
lluted that a laboratory fish, 
a sampling of its water diluted 
arts of pure water, dies within 
». Air pollution is among the 
cases in the U.S. The city 
passed tough air control laws, 
strial communities across the 
nois are dragging their feet. 
sometimes spends up to $1,000 
rid its drinking water of an 
} caused by this Ilinois indus- 
‘The Federal Government 
St. Louis until the end of 1967 
Itaminate its portion of the 
bi. New sewage treatment 
jould be completed in 1968. 
nd rubbish is burned in two 
rs that will soon be equipped 
es to reduce air pollution. But 
justries truck refuse to Illinois 
hed in open dumps—the result- 
|ion then drifts to St. Louis. 
F DELPHIA: Some of the oldest 
he U.S. commemorate Phila- 
ee tasting water. For years 
hal Government refused to al- 
jtate buses, trains and planes 
n drinking water in the city. 
phia has improved, spend- 
llion on water-purification 
sewage-treatment facilities. 
ollution is Philadelphia’s big- 
onmental health problem. Fed- 
srities call it one of the five 
tion cities. The city has 
ollution alerts since last 
g. Smog can rival Los An- 
‘in winter the air is full of the 
residue from cheap fuels. A 
sement warns that breath- 





























ing Philadelphia air is like smoking 
eight cigarettes a day. 

19. PITTSBURGH: Charles Dickens 
once described Pittsburgh as “‘hell, with 
the lid off.” That description is ne 
longer accurate. Progress is symbolized 
by the Dorothy Furnace, a computerized 
giant that looms above the Monongahela 
River, and allows not one whiff of pollu- 
tion to escape. But much work remains. 
In 1961 the steel industry agreed to 
clean up all visible pollution by 1970. 
But, because of the Vietnam war, sev- 
eral obsolete mills are going full blast. 
One 92-year-old plant is spewing 600 
tons of filth a month. In the 1950’s, 
Pittsburgh joined 72 towns to create a 
sewage-treatment system. An $81-million 
plant was built to collect the sewage 
that once ran directly into nearby rivers, 
which now are much cleaner. Pittsburgh 
is under state orders to devise a regional 
plan for sanitary refuse disposal. 

20. BOSTON: The city’s principal rivers 
are polluted, and so is Boston harbor. 
Bostonians love seafood, but local shell- 
fish can be a source of infectious hepa- 
titis (steaming clams does not always 


kill the virus). Salmonella is another 
water threat. Garbage disposal is equally 
critical. The Metropolitan Planning 
Commission wants to install high- 
capacity incinerators with air-pollution 
filters, but nobody wants these furnaces 
in his backyard. Boston’s air ranks 
among the filthiest in the U.S. Major 
pollutant: high-sulfur heating fuels. 

21. DETROIT: Wayne State University 
students wear buttons proclaiming: 
“Better pot than our air.’”’ Two years 
ago, citizens marched on city hall and 
burned the air-pollution commissioner 
in effigy. A recent study found an alarm- 
ing incidence of sickness in heavily 
industrialized areas, although municipal 
authorities are trying to clamp down. 
The Detroit and Rouge rivers are heav- 
ily polluted, but whenever Michigan’s 
water resources commission suggests im- 
provements, it is accused of hurting 
industry. Detroit’s Water Supply De- 
partment plans to expand sewage-treat- 
ment facilities, but before the project 
can begin, about 300 families must be 
relocated. Garbage is burned in four 
inadequate incinerators. 
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SONG FOR ONE STRING 
By Don Manker 


My love runs on the same from day to day 
With the monotony of daily bread 

To those who, having plenty, only pray 
Perfunctorily to heaven and are fed. 


Its sameness 15 the sameness of all springs, | 


All similar summers made from April 
Starts, 

And similar birds on bright and 
similar wings 


Singing encores to our remembering hearts 
I wear its sameness lightly as the wind 
Which comes and goes and comes again 
to blow. 
It lies as weightless as a flower pinned 
Upon my breast and yet, of course, I know 
If this be taken and all the rest remain; 
All winds must blow and flowers 
bloom—in vain. 
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for 
You'll love it! 


Beautiful Atavio rods 
now are available in 
adjustable sizes. 


Name almost any of today’s most favored 
decorative styles — and Atavio traverse rods 
will complement it beautifully. And in perfect 
taste. For the European and American coun- 
try moods, and even for contemporary treat- 
ments, Atavio has won enthusiastic accept- 
ance as an important decorative accent. 
Now your Kirsch dealer has Atavio in ad- 
justable sizes to fit any of your windows from 
30” to 270” wide. With Teflon S* coated edges 
easiest operation. 


ba emt 


Pe Cans 


Ay 
NT 


See Atavio soon. 


*DuPont registered trademark 





22. CHICAGO: Winds of the nation’s 
storm track frequently clear Chicago's 
air, but it is still considered one of the 
five worst air-pollution cities. The auto- 
mobile is considered the prime polluter, 
followed by coal-burning furnaces. Five 
major steel companies have promised 
to clean up by 1971. The power company 
hopes that, by 1975, 60 percent of its en- 
ergy will come from nuclear sources, the 
rest from pollution-free gas. The city also 
operates a sophisticated device to 
monitor the air for invisible gases that 
can affect humans. Chicago discards its 
sewage into the Chicago River, which is 
polluted. Lake Michigan is not. 

23. CLEVELAND: Drinking water comes 
from five miles out in Lake Erie, but 
experts warn that if the lake is not 
cleaned up within five years, Cleveland- 
ers will be drinking their sewage. The 
air-pollution problem is very serious, but 
may improve, thanks to strong laws 
passed recently. 

24. NEW YORK has all the pollution 
problems plaguing other cities—on a 
larger scale. A mayor’s task force warns 
the city may be ‘“‘uninhabitable”’ in 10 
years if the accumulation of filth con- 
tinues. Air Pollution Control Commis- 
sioner Austin Heller is cracking down 
aggressively on offenders, but still has a 
long way to go. Every day 200 million 
gallons of raw sewage is dumped into the 
Hudson River. Construction of a sewage 
treatment plant has been delayed for 
four years because residents said it would 
be an eyesore (it has been redesigned). 
New York accumulates 7 million tons of 
refuse a year; the Sanitation Depart- 
ment is running out of places to stash 
this trash, and installation of incinera- 
tors is behind schedule. END 


Our bright new book 
of latest window and 
decorating fashions. 


| The 1968 edition of “How to 
Make Your Windows Beauti- 
i) ful’’ has 100 pages packed 
| with the biggest collection 
of decorating tips and color 
schemes you've ever seen. 
| Complete with easy-to-fol- 
| low instructions on making 


curtains and draperies. Why not send the coupon 
below for this beautiful, practical book today? 
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Kirsch Company, Department AU-1067 
Sturgis, Michigan 49091 

Please rush my copy of "How to Make Your 
Windows Beautiful" (Vol. Il). | enclose 50c. 


~ Kairsc\ 
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Name 
DRAPERY HARDWARE Address 
: Cit : 
For windows people care about , : 
State Zip* oe . 


*Mailing regulations require zip cad: 
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HAND-TOO 





SPANISH IMPORTS, Dept. LH-10 
488 Madison Avenue, New York 10022 
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Enclosed check or m.o. for $ : : 
____ Sets of 4 @ $19.95 : 
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___ Additional Snifters @ $5 
NAME___— 
ADDRESS 
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An Elegant Touch of Mid-17th Century Spain 


Silver Brandy Snifters 
BY SKILLED SPANISH CRAFTSMEN 





Heavy Sterling Silver brandy snifters 
look truly elegant on your dinner table 
or bar, the skilled work of Spanish sil- 
versmiths who have been hand-fashion- 
ing fine silver for literally centuries. For 
liqueurs or wine, these kingly goblets 
have intricately decorated silver bowls, 
graceful hand-fluted solid silver stems and 
bases. Imported, an impressively regal 
gift, and a fine value. Set of 4, $19.95. 
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From Portugal, this Foreign-Intrigue Mail and Sta- 
tionery Basket is handwoven of natural varnished 
villow. 2 shelves and 3 deep compartments provid 
yoom for complete in and out mail service Keeps 
tamps, bills, stationery neatly organi ed. 1114” » 
634,” x 11” hi. Order +2682 $4.98 35¢ shipping chg 
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Write For 


eT -I 1 L-T:) 


Soster House 


Dept.910, Peoria, Illinois 61601 
Please Include Your Zip Code 







MEISSEN BLUE ONION STAFFORDSHIRE 


rom England 

Dinner at eight — polished mahogany and fine linen — 
needs this lovely ‘‘Blue Onion'’ ware from England to com- 
plete the picture. Service for eight includes: 8 dinner plates, 
8 salad desserts, 8 soup bowls, 8 cups and saucers, 8 
fruit dishes, vegetable server, platter, sugar and creamer. 
Complete 53-piece set, $29.95, shipping charges collect. 
Also available: Complete 55-piece set includes covered 
coffee pot, $32.50, shipping charges collect. 


° Send 25¢ 
CP 2 jor new 


catalog. 
Dept.L-107, Great Barrington, Mass. 01230 








CURTAIN CHARM 


With Ball Fringe on Unbleached Muslin 
= a mr 20”, 25”, 30 


36” 40” long $3.00 


? 








pairs to 
indow, 6.00) 


45”, 54”, 63”, 


72” long $4.50 
81”, 90” long $6.00 


all types 80” wide 
per pair 

Matching 

Valance 





$1.50 


For years clever New England |} ew have 
made these charming UNBLEACI 1USLIN 
curtains for every room in the hous¢e , ¢ an 
buy them direct with all the origir 1 y 
warmth and handmade look. Practical yea 
|} ing, these unusually attractive curlall t 
muslin with matching color ball fring 

crisp appearance with a minimum of 

available in bleached white muslin for 

pair. Valance SO¢ more. Satisfaction 

Send check or money order. Write for 

brochure showing other curtains, dust 

| pillow shams in bleached and unbleached 

| well as burlap, floral prints, calico ruffles 
Oznaburg, and bedspread fringe. Please ad 

each order for handling and mailing 


COUNTRY CURTAINS 
STOCKBRIDGE, MASS. _ DEPT. 








MORE INCOME 


MOORE-COTTRELL SUB 
Dept. 481, North Coh 















“MIRACLE 
MOUNTS” | 


avoid 
cracked walls 






PACK $] -00 
OF 720NLY ppd. 


Hang pictures, wall decorations without nails! 
You'll have NO cracked plaster, no damage 
to your walls! “MIRACLE-MOUNTS"” — the 
amazing nail-less double adhesive tabs hold 
permanently to any surface — wood, plaster, 
metal, tile, glass. Ideal for bulletin boards, 
plaques, utensil racks. Pressure-sensitive tabs 
with super-strength won't loosen or peel off. 
Easy removal directions included. 1x2” size. 


SELECT VALUES, INC., DEPT. W-1 
30-68 Steinway St., Long Island City, N.Y. 11103 








)F COURSE! Write to the address 
elow and we’ll send you details about 
money-making offer. No obligation. 


TION AGENCIES, !NC. 
, New York 14868 


| 






"a Be 








Fishing family 

Group these charming rattan an- 
gel fish on a wall, or hang them on 
“invisible’’ thread for a mobile 
effect. Use natural, or spray with 
paint. Papa is 8% in. long, Mama, 
6 in., and baby, 5 in. Handwoven 
over wire with black button eyes, 
set is $2.23; two sets, $4 ppd. 
Perfect for a child’s room. Foster 
House, Dept. 910-6818, Peoria, 
Ill. 61601. 

Decorative woodcuts 
These handsome animal wood- 
cuts are prints from the originals, 
designed by the New England 
artist-pastor Jonathan Fisher, 
(1768-1847). The set includes 
five other subjects: an eagle, deer, 
whale, hare and rooster. Each 
print is 11 X 14 in. Set of 6, $3 
ppd. Alexander Sales, Dept. LH- 
10, 125 Marbledale Rd., Tuck- 
ahoe, N.Y. 


Photo fun 

Here’s an offer for the whole 
family—your choice of 25 wallet 
photos (plus free 5 X 7 enlarge- 
ment) or two 8 X 10, or five 5 X 7 
enlargements, or 12 wallet photos 
(plus three 5 X 7 enlargements) 
for $1.25. Send photo or nega- 
tive. Enlargements colored for 
50¢ extra. State color of eyes, etc. 
Robin Art Studios, Dept. LH-10, 
New Rochelle, N.Y. 10804. 


Tiny tea service 

Collectors and any ‘“‘little house- 
keeper”’ will love this doll-size sil- 
ver tea set. Hand-wrought of 
sterling silver in precise detail, the 
miniature tray is just 4% in. long, 
holds coffeepot, teapot, sugar- 
bowland creamer. All but creamer 
are capped with a glowing tur- 
quoise stone. $9.95 ppd. Spanish 
Imports, Dept. LH-10, 887 Second 
Ave., New York, N.Y. 10017. 


Shop by mail at The Journal Store—it’s fun, it’s e 
And there’s no risk—any item (not personalized) ma 
returned for refund to the company you ordered f 














ue Watchstands 


old fashioned, pocket watch 
& a decorative heirloom in this 
jue watchstand. Inspired by an 
: antique piece, all the au- 
ails are carefully preserved in 
)me 41%” stand. Plated in an- 
With easel back. Order #662, 
Alexander Sales, Dept. LH-10, 
Ndale Rd., Tuckahoe, N.Y. 


‘| Cutfits for $2.98 


dazzling wardrobe for ail teen 
” dolls. Evening gown, cock- 
Jack set, bikini, dresses. Easily 
®by youngsters from simple, 
tions. Dazzling fabrics and 
so-ordinated. Tiny zippers, but- 
scaled to doll size. $2.98 ppd. 
mtudios, 392 Greenland Blidg., 









12-ft. Balloon 


Gthese to play with, and just. 
fun begin! Brand-new  sur- 
.jeteorological balloons, they're 


ay inflate with gas or air to 
». high. Great advertising at 
iZaars, etc. Wonderful. stock- 


1 


A ai ie 
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-) new 440 page antique guide, 
values of many thousands of 
!)tiques. A dealer’s handbook, 
®» now to the public, includes 
ees of glass, china, furniture, 
Yware—over 200 groups. Fas- 
> ou'll save money! Wonderful 
S95 ppd. Madison House, Dept 
© Madison Ave., N.Y. 10022. 











Free Christmas Catalog 


Don’t start your Christmas shopping un- 
til you have sent for this free catalog! 
Dozens of pages, hundreds of wonderful 
gift ideas for every member of the family. 
Send for your free copy now and do your 
Christmas shopping the easy, modern way 
this year! Send to Walter Drake & Sons, 
9910-C Drake Building, Colorado Springs, 
Colorado 80901. 













““<Old-Time’” Xmas Cards 


Surprise and delight your friends with 
these authentic reproductions of’ colorful 
Christmas Postcards of ‘‘years gone by." 
Same cards which were so popular 40-50 
years ago. Intriguing, different, truly a 
memento to save and cherish. 24 differ- 
ent cards to pkg. Each package different. 
$1 pkg. —3 pkgs., $2.50. Tower Press, 
Box 591-WO, Lynn, Mass. 01903. 





Magnifying Glasses 
Half-frame design lets you see SHARP 
and CLEAR for reading fine print and 
doing detail work yet allows you regular 
non-magnified vision over the top of the 
lenses. Polished ground lenses. For folks 
over 40 without astigmatism or eye dis- 
ease. $3.98 includes case. Add 25¢ post- 
age. State age. NEL-KING, Dept. LJ-107D, 
811 Wyandotte, Kansas City, Mo. 64105. 


From Around the World 


Exciting stamps highlighted by the giant- 
sized Pres. Kennedy memorial from Ras 
Al Khaima. Included are embossed ‘‘Silver 
Leaf’’ Qatar Sheik; famous Madonna paint- 
ing, Gemini Astronaut, Olympic Games. 
Special bonus! ABOMINABLE SNOWMAN 
of Bhutan. Only 25¢ with exciting offers 
J. M. Palmer, Dept. LHJ-1, P.O. Box 86, 
Inwood Sta., New York, N.Y. 10034 


» West Highland Park 





Shipmates Slipovers 


Sea-going style for the captain and his 
first mate — black cotton slipovers with 
embossed white lettering. Soft and com- 
fortable and salty-looking. Wear them 
aboard ship and ashore for fun lounging. 
Fully washable; no ironing. Specify S, M, 
L, XL for each. $6.98 pr. ppd. Greenland 
Studios, 391 Greenland Blidg., Miami, 
Florida 33147. 


Shop early! Remember the holidays are 
coming and these items are available 
onlygby mail. The gift ideas are offered 
here by the leading mail order firms in 
the country for your shopping pleasure. 
All orders must be sent directly to the 
firms listed under each item 


‘Address all other correspondence to: 


THE JOURNAL STORE 
488 Madison Ave., N.Y., N.Y. 10022 





2216 South 23rd Ave. 
Anytown, Kansas 80918 


500 Zip Code Labels...50¢ 


500 gummed Gold-Stripe labels beauti- 
fully printed in black with any name & 
address up to 4 lines. 2” long. Rich gold 
trim. Set of 500 in plastic gift box, just 50¢ 
postpaid. Use labels on books, letters, 
etc. We ship within 48 hours. Money back 
if not pleased. Order from Walter Drake, 
9910-2 Drake Blidg., Colorado Springs, 
Colo. 80901. Send for free catalog! 





Med. Corps Stethoscope 


Hard to find, and usually expensive, this 
brand-new surplus U.S. Medical Corps 
stethoscope is now available. Ideal for 
doctors, nurses, students, etc., it's per 
fect for teaching children, adults, all 
about the respiratory system. Great fun, 
costs less than a toy! Solid buy at $2.95 
ppd. (1/3 gov't cost). Gerard, Dept. LH-10, 
333 East 50th St., N.Y. 10022 


World’s Rarest Stamp 


Scarce Guyana postage stamp reproduces 
this rarity — value $100,000 — unique in 
history! Also 25 incredible stamps color- 
crafted in gold & silver, including Burundi 
(cannibal), Fujeira, etc. PLUS fabulous col- 
lection of ‘Stamps on Stamps”’ including 
world’s lst stamp & many others Compl. 
U.S. Catalog. All 4 offers 25¢ ppd H ‘E. 
Harris, Dept. R-129, Boston, Mass. 02117 





Personalized Coasters 


A graceful grape cluster and wreath de- 
sign on personalized coasters creates a 
“‘pretty’’ special gift. A generous 4” 
across, holds any size glass. Of hand_.pol- 
ished metal, plated in your choice of gold 
or silver. Personalized with 2 or 3 letter 
monogram. Order #789. Set of 4, $3.98 
plus 25¢ pstg. Alexander Sales, Dept. LH- 
10, 125 Marbledale Rd., Tuckahoe, N.Y. 





Pencils with Name in Gold 


50¢ per set of 12, if 6 or more sets are 
ordered. 3 or more sets, 55¢ a set. 1 or 2 
sets, 60¢ per set. Smooth No. 2 lead. Per- 
sonal, practical gift. Order a set for each 
child in the family. Larger quantity, nice 
gift for businessman. 250 for $9.50. State 
name, address and phone. Print names 
Send check, cash or M.O. No C.O.D.'s 
Atlas Pencil, Hallandale 3, Fla. 33009. 





Flower Arranging 


Turn your love of flowers into a profitable 
and satisfying business, part or full time 
Rewarding hobby, too! Learn Floristry at 
home from easy-to-read and fully illus 
trated lessons. Training kits included. 
Send for FREE booklet. No obligation. And 
it's fun as well! Lifetime Career Schools 
Dept. B-363, 2251 Barry Ave., Los An- 


geles, Calif. 90064 
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If Your Child is 
a Poor Reader 


e no Lf Sound Way To Easy Readi 
} 


help him to read and spell better in a 


few weeks. This new home tutoring course 
drills your child in phonics with phono- 
graph records and cards. It gives a fresh 
start in reading to children who are not 
learning under “‘progressive’’ teaching 
methods. Parents and teachers report chil- 
dren gain up to a full year’s grade in read- 
ing in six weeks with The Sound Way To 
Easy Reading. University tested and 
proved. Used in over 2,500 schools and 
thousands of homes. Write for free illus- 


trated folder. Bremner-Davis Phonics, 


Dept. 0-212, Wilmette, Illinois. 





PORCELAIN LOTUS BOWLS 


The shape of the Lotus captured in pure white 
porcelain! For lovely table settings. Use to serve 
clear soups, fruits, salads, berries 41,4” diam. 
Pure simplicity! So versatile! Order No. 4316 
Set/8 $2.98; 2 Sets $5.75 35¢ shipping charge. 


Helen Gallagher 


Dept.910, Peoria, II]. 61601 
Please Include Your Zip Code 
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What Small Picture 
Would You Like To See 
As TALL as a WALL ? 











Here is an optical instrument that will 
amaze you. Put any picture (in color or 
black and white) under this magic lantern 
and then project it on wall or screen. See 
details of maps, drawings, photographs 
(think of it . . . what you can do with your 
favorite color photo!) projects coins 
even. This is an instrument for both fun 
and science . a quick, easy way to blow 
up optically, without films or negatives. 
Uses ordinary household light bulb, is UL 
listed. Used by artists, lecturers, hobbyists, 
doctors, nurses, technicians, archi- 

tects. We pay postage $19 

FREEMAN ELECTRIC Co. 
Journal Building, Freeman, Mo. 64746 
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ORSES 90c 
























LIVE PET SEAI 
4 y 


Order 
Wy, Father Kc Babie 
4 Keep NI or 
jar. A for 
hp childre | see 
Baby Sea k ride 
on Father ble 
pets. Free f tr 
tions include ) 
horse only 
Pair for $1.8 
OFFER: Send 
Papa, Mama & 2 Baby 
horses (a complete far y 
Live delivery guaranteed 
Box 300, Miami Beach 39. Fla 
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| RUSH REPLY. Valuable new offer features 3 specta 
| | Hungarian paintings PLUS 123 different old, new issues 


from Singapore, Colombia, Gibraltar — the world’s 4 
corners. Handpicked pictorials, commemoratives galore. 
Fierce beasts, Indian natives, exotic scenes — 126 excit- 
ing stamps in all. Plus colorful stamp selections to 
examine free. Buy any or none, return in 10 days. Cancel 
service anytime. EXTRA: learn how to get free stamps 
every month. Send 10c now for this big offer. 

GARCELON STAMP CO., Dept. LJOX, Calais, Maine 
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FOR A LIMITED FEW 


HEAVY 
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CARVED FROM SOLID 
ELEPHANT-TUSK IVORY 


Splitting an ivory tusk is some- 
what similar to breaking a dia- 
mond—it must be done just right 
or the tusk will powder. The skilled 
carver that tools these elegant im- 
ported elephants first splits the 
tusk, then carves these amazingly 
detailed miniatures and polishes 
them, by hand, until they take on 
a nice patina. A discerning gift in 
limited quantity whose value and 
appearance are enhanced as time 
goes by. These 
are really little 
gems. Cuff- 
links and tie 
bar set,in 
suede pouch, 
are a fine 
value for 
$5.95 ppd 


PARK GALLERIES, bept.LH-10 

103 Park Avenue, New York 17 

Enclosed check or m.o. for $ 
Cufflink and tie bar sets © $5.95 





NAME 
ADDRESS __ 
CITY 


STATE == ee Sea 71 Pe 


(Add 35¢ post. & hand.) 











Trivet towel holder 

Useful and attractive, this charm- 
ing towel holder with the antique 
look is popular for contemporary 
and early-American kitchen decor. 
Inspired by an old Pennsylvania 
Dutch design, it’s black cast iron, 
holds regular or jumbo size rolls 
of paper. It’s 11% in. wide, the 
ends 6% in. in diameter. $4.33 
ppd. Greenland Studios, Dept. 
LH-10, Miami, Fla. 33147. 


Knock, knock 

A personalized golden brass 
knocker is distinctive and creates 
a warm welcome for callers. Small, 
3% in. first name, apartment or 
house number knocker, $1; large, 
6-in. family name knocker, $1.98. 
The ‘‘hurry’’ bathroom knocker, 
an ideal ‘‘fun’’ gift, $1. All ppd. 
Vernon Products, Dept. LH-10, 
560 South Third Ave., Mount Ver- 
non, N.Y. 10550. 


Mexican originals 

The blazing color and beauty of 
centuries-old Aztec art discovered 
in Mexico are reproduced in hand- 
some, hand-done originals. Each 
is in colorfulloils on richly grained, 
hand-pressed bark. Mounted and 
mat framed, it’s ready to hang. 
Overall size is 14 x 17 in. $3.20 
ppd. World Art Group, Dept. 
LH-10, 54 Church La., Westport, 
Conn. 06880. 


It’s sew easy 

This heavy-duty stitcher makes it 
easy to sew leather, canvas, plas- 
tic, nylon or any tough material. 
Makes firm, even lock-stitches like 
a machine. Stitcher comes with 3 
needles, 10 yards of strong waxed 
nylon thread and directions. Ideal 
for rugs, sails, luggage, etc. $2.49 
ppd. Sportsman's Post, Lake Ave. 
Extension, Dept. LH-10, Danbury, 
Conn. 06810. 


Antique salt dips 

Copied from the saltcellars used 
in the 1800's, these charming 
antique salt dips are intricately 
molded to give a truly fine ‘‘cut 
glass’’ appearance. Each is about 
134 in. in diameter with its own 
individual plastic serving spoon. 
Set of 6, $1.75; 2 sets, $3.14 
ppd. Makes a delightful hostess 
gift. Foster House, Dept. 910- 
5806, Peoria, Ill. 61601. 


Fair finish 

Facial Care is designed to tone 
facial muscles with special exer- 
cise, and to diminish fine lines 
and fine wrinkles with deep stim- 
ulation of facial circulation. Send 
for free literature on this special 
unit. Terms for 30-day use with 
full return privilege guaranteed. 
Zeigler Facial Care, Dept. LH-10, 
17810 South Western Ave., Gar- 
dena, Calif. 90247. 





an make a tree”’ with 
jeedle kits! These blithe 
# crewel ‘‘sketches”’ of 
and a pansy tree in 
) are prestamped on 
jn-linen fabric. Kits in- 


§, needle, instructions 
flames. 14 x 8 in. fin- 
bf 2, $6.33 ppd. Helen 
Dept. 910-4445, Pe- 
501. 








NOW YOU CAN START TO 


SHED POUND AFTER POUND 
QUICKLY AND EASILY 


—THROUGH THE MAGIC OF “PUSH- 
BUTTON” SELF-HYPNOTISM! 


HERE—FOR THE FIRST TIME—IS A SIMPLE, SAFE, 
SANE WAY TO REDUCE AND CONTROL YOUR WEIGHT! 


YES, your weight problem is solved! an amazing method has been devised to rid 
your body of excess weight as no amount of pills, Turkish baths or starvation can. 
Called ‘‘Push-Button” Self-Hypnotism, this remarkable method helps your body 
use up excess fat—SO YOU LOSE WEIGHT WITHOUT MEDICATION OR 


EXERCISE! 


And once you attain your normal 
weight, there’s no diet to stop, no 
chance of gaining it all back again. 
You stay slim—naturally! It’s as 
simple as that! 


HOW TO REDUCE AND CONTROL YOUR 
WEIGHT THROUGH SELF-HYPNOTISM 


This book gives you 3 simple 
“Push-Button” steps that enable 
you to achieve a deep state of self- 
hypnotism in a matter of seconds. 


In this state you are able to give 
yourself a special suggestion that 
helps your body use up excess fat 
for the rest of the day! 


In as little as one day you start to 
see results! And—because this is 
an automatic ‘‘Push-Button”’ pro- 
cess, you need no special abilities of 
any kind! 


What this means to you is this: 
though you still eat and drink a 
wide variety of delicious foods and 
beverages—you never gain an 
ounce! 





SIDNEY PETRIE 
pictured at left, is 
a world famous, 
hypnologist and con- 
sultant to doctors. 
He recently appear- 
ed on a CBS docu- 
mentary on hypno- 
tism and has lec- 


THE MIRACLE YOU CAN PERFORM IN 
ONLY A FEW MINUTES A DAY! 


It takes only a few minutes to 
perform the magic of ‘‘Push-But- 
ton” Self-Hypnotism. Yes, it’s as 
simple as A-B-C. 

That’s why I say that in only one 
or two days you'll see: 

- How to have youthful slender- 
ness without strict dieting, exer- 
cise or heavy smoking! 

- How to smoothe away aches and 
pains! 

- How to relieve tensions and seem- 
ingly rejuvenate every muscle, 
gland and organ in your body! 

- How to put new drive in your 
legs, new spring in your step! 

- How to eat and drink practically 
anything under the sun without 
upset stomach or excess weight! 

- How to resist colds, flu and res- 
piratory troubles! 

- How to restore muscle and skin 
tone, wipe away wrinkles! . 
and much, much more! 

In less than a quarter of an hour 
you may start to perform a miracle 
in your life! 

You will be more alive, more 
erect, more attractive to the oppo- 
site sex, able to do all that needs to 
be done during the day with energy 
and ambition to spare! You’ll boast 
a splendid physique—and, though 
you eat all you like, you'll never 
gain weight! 


YOURS FREE—FOR 10 DAYS <<<<-2222222200000000=0=0 
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AMAZING TECHNIQUE HAS 
HELPED THOUSANDS 


For example, in this book you'll see 

how: 

+ Jean J. lost all her excess weight 
after pills, exercises and hospital 
care had failed. She says, ‘It has 
all the earmarks of a miracle.’ 

- David O., a 47-year-old editor, 
writes: ‘Losing 10 pounds was 
like losing 10 years off my age.” 

- Rev. Charles W. lost 100 pounds 
easily ! 

- Wanda D. went from 320 to 135 
pounds—has never once had to 
pass up a morsel of food! 


SPECIAL NO-RISK, 
MONEY-SAVING OFFER! 


Yes, you can now read this exciting 
book entirely at our risk for 10 full 
days—and save $1.50 if you decide to 
keep it! Ten days is the amount of time 
required to see for yourself that there’s 
no limit to the weight you can safely 
lose this way—and keep it off! And if 
you act now, buy now, you can enjoy it 
for only $4.95—a dollar less than the 
regular price. What’s more, we’ll pay 
for the postage and handling, too—sav- 
ing you a full $1.50 in all. After 10 days, 
if you do not want to keep the book and 
safely lose weight, simply return it and 
your money will be instantly refunded. 
Or, if you would rather charge it, we'll 
bill you later at the regular $5.95 price, 
plus postage and handling. Whichever 
way, it’s yours to keep free for 10 full 
days. Fill out coupon now. You have 
nothing to lose but weight—everything 
to gain! 
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Ivory elephant bracelet 

A handsome gift for a friend, ora 
treat for yourself: this exotic ivory 
bracelet carved by hand from a 
single piece of ivory to form an 
unbroken chain of 14 elephants, 
attached trunk to tail. Created 
with painstaking craftsmanship, 
this bracelet is an unusual value. 
$4.95 ppd. Park Galleries, Dept. 
LH-10, 103 Park Ave., New York, 
N.Y. 10017. 








Young idea 

A hair addition for a man in your 
life may be just what he wants 
to look years younger. It acts, 
combs, looks and feels like his 
own hair. Secure in wind and 
water, the piece can be fitted to 
custom color-match his hair. 
Send sample of hair and $19.95, 
or write for free literature. New 
Youth, Dept. LH-10, Box 484, 
East Orange, N.J. 
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The gurgle-maker is the mechanism 
at the bottom of the pot that makes the 
coffee perk. In most pots, the gurgle- 
maker and other inside parts aren’t 
stainless, and bitter oils build up. In this 
Toastmaster coffee maker, everything 

the coffee touches is stainless steel, 
gurgle-maker and all. It stays cleaner and 
your coffee tastes better. Another thing 
-‘Toastmaster’s See-Level handle shows 
how much coffee is left—from 4 to 12 
cups. See the Toastmaster model M521 
at your favorite store soon. 
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RECIPE INDEX 


APPETIZERS Chicken Breasts in White Wine 













Brandied Pate Aux Fines Herbes, p. 105. Chicken Marengo, p. 87. 

Hot Deviled Ham Bouchees, p. 140. Chun-Yang Special, p. 146. 
Mushroom Dip, p. 147. Chicken Tetrazzini, p. 102. 
Hot Roasted Peanuts, p. 102. Chop Suey, p. 147. s ‘ 
Seviche, p. 128. Cornish Game Hens in Salt Cla) 
Tiny Hot Quiches, p. 140. Crabmeat Elegante, p. 144. 
BEVERAGES Cran epscpaie a 
Champagne Framboise, p. 140. Individual Beef and Ham Steak 







Chicha (Pineappleade), p. 112. 

Cranberry-Apple Switchel, p. 118. 

Hot Chocolate with Marshmallow “ 
Cats, p. 118. 





Mushroom Omelets, p. 105, 
Piccata de Veau Luganese, p. lf 
Sliced Turkey Florentine, p, 107 
Veal and Peppers, p. 147. ~ 































Kir, p. 105. Veal Prince Orloff, p. 92. 

Pineappleade, p. 112. 

Potless Parrot, p. 144. RELISHES AND PICKLES 
Apple Butter Butter, p. 146, 

BREAD Cranberry-Nut Relish, p. 100, 

Bacon Corn Bread, p. 101. Mixed Sweet Pickles, p. 100. 

Bread and Butter Fingers, p. 107. Sweet and Sour Pineapple Reli 

Hot Buttery Toast Fingers, p. 106. Tomato Chutney, p. 100. 

Hot Pumpkin Muffins, p. 105. SALADS 

New Orleans Style Bran ’n Molasses ; 

Muffins, p. 97. Bibb Lettuce and Watercress 

Tiny Pecan Rolls, p. 106. Salad, p. 107. ~~ 
Grapefruit, Avocado and Orang 

COOKIES : : Salad, p. 140. 

Gingerbread Pumpkin Cookies, p. 119. Green Cole Slaw, p. 144. 

Halloween Animal Cookies, p. 119. Hearty Salad, p. 102. 






Marble Brownies, p. 118. 






SAUCES AND SPREADS 



















DESSERTS Apple Butter Butter, p. 146. 
Almond Cookery, p. 174. Basic Frosting for Horoscope 
Angel Castle Cake, p. 144. Cakes, p. 124. 

Anniversary Cake, p. 138. Blackberry Syrup (Sciroppo 
Apricot Creme Patisserie, p. 107. di More), p. 112. 

Assorted Cheese Board, p. 102. Hard Sauce, p. 101. 

Black Forest Cherry Cake, p. 129. Lemon Sauce Mignonette, p. 14 
Candy Creatures, p. 112. Sauce Anglaise Au Kirsch, p. 1 
Charlotte Russe (France), p. 112. Sciroppo di More (Blackberry 
Compote of Dried Fall Fruit, p. 105. Syrup), p. 112. 

Deep-Dish Apple Pie, p. 101. SOUPS 

ea Ananas aux Oranges Glacés, Clear Chicken Soup, p. 107. 





Consomme Madrilene, p. 92. 
Potage St. Jacques, p. 134. 





German Cream Cheese Brownies, p. 91. 
Horoscope Cakes, p. 124. 




























Naquis, p. 112. VEGETABLE ENTREES 

*New England Squares, p. 112. Charlotte of Noodles, p. 144. 
Peach Denise, p. 140. Endives Braisees Au Madere, p 
Pudding Pizza, p. 146. Green Bean and Celery Casser¢ 
Pumpkin Pie, p. 140. Hot Cucumber Fingers, p. 144 
Rocket Cake, p. 112. Old-Time Scalloped Potatoes aj 
Souffle a Citron, p. 135. Onions, p. 100. 

Spumette, p. 112. Orange Yamboree, p. 146. 
Trifle, p. 112. Saffron Rice, p. 135. 

Walking Sundaes, p. 102. Sauteed Zucchini, p. 135. 
MAIN ENTREES Snow Peas with Water Chestn 
Baked Ham with Apricot Glaze, p. 100, Tomato Stuffed Peppers, p. 10 





Burgers You “Flip Over,” p. 107. 





BIRTHDAY PARTIES AROUND THE WORLD, page 111 















BUTTERICK 4152 Spaceman child’s costume; 6-14; 50¢. Costume requi 


of 37-in. fabric with/without nap for size 12. Boots pattern not included| 


BUTTERICK 4283 Space-lady child’s dress; 2-8; 50¢. Dress requires 1 
37-in. fabric with/without nap for size 4. Hood is made from Butte 
Boots pattern not included. 


Fabric used in these space costumes is a quilted mylar and vinyl prot 
“Quiltessa,”’ 37-in. wide, $1.75 a yard. To order, contact Jim Troise, Daz 
40 E. 29th St. New York, N.Y. 


PARTY ADDENDA, PAGE 142 

















To make tablecloths and chair covers: A square or rectangular cloth e 
one pictured on page 142 is simply lengths of fabric seamed together. 

cloth cut a length of fabric the diameter of desired cloth. As illustrat 
equal length of fabric, then cut in half lengthwise and seam to original} 
finished square in quarters, and mark circle with pencil attached t 
fastened to the corner. Cut, one layer at a time, and edge with cont 
binding. Chair-back covers are made by first pinning rectangles of ab 
chair. We suggest making the cover first in muslin for a perfect fit bet 
into your decorator fabric. 






outline shape of apron (for larger apron, increase size of squares). Se 
and edge with contrasting bias binding; add ties. Cut contrasting © 
pockets and sew on as shown. 


To: make child’s apron: Mark paper into 1-in. squares, and eS 
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FOR REDHEADS O'lLy... 





es ee a sa 
Redhe «ds are unique. No eye makeup 
has ever met our challenge. 

Al: we ever had was drainpipe red. 

So Clairol put everything they know 
about haircolor into making absolutely 
perfect shades just for redheads. 

Perfect. Not ‘‘close.” Or “nearly.” 

But perfect. 

There’s Brow Makeup...a Light Auburn 
for fair redheads (that’s mine), and a Dark 
Auburn if you have deep coppery hair. 

There’s Lash Makeup, and 
Liner Makeup, too. 

Nothing is “too red.” or “orange-ish.” 

It won’t fight with your hair. It blends to 
make a totally perfect thing. 

Just right for redheads. 

And all wrong for blondes. 

Or brunettes. 





FOR BLONDES ONLY... 





As a blonde, haven’t you always felt 
eye makeup was painfully harsh? 

But now Clairol has blended unbeliev- 
ably perfect shades just for us. 

They bring out the blonde in blondes. 

(And no one knows more about blondes 
than Clairol.) 

My shade of Brow Makeup is a delicate 
Light Blonde. Like me. 

But you might take the Honey Blonde. 

Even the Liner and Lash Makeups are 
blended just for us. Dark enough to 
register but not a bit harsh or heavy. You'll 
love it. AS much as you love being a blonde. 

Obviously none of it is meant for 
redheads or brunettes. 

They have theirs. 

We have ours. 





FOR BRUNETTES ON 


























| 
| 
| 
For years we brunettes ha 
to settle for flat black and bla 
Now we have a choice—fro 
range of shades just for us. Bec 
Clairol understands that onlya 
brunette, like me, needs the de 
Shades in Brow Makeup. 
That's why | take the True 
But if your hair is medium { 
even lighter), Clairol has made 
right shades for you, too. 
Liner Makeup and Lash M 
the same way—to follow thro 1g 
hair color. 
It’s pure brunette. 
You'll see. 
No one else has anything li 
Especially blondes and red 
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CLAIROL®EYE MAKEUP: IN SPECIAL SHADES FOR BLONDES, BRUNETTES, AND REL} 





emma ee Makeup. Waterproof, lon 
: ; ~ And look at the w 







8-lasting. Curls, colors and col 
and! Life size. Lash size 
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q've decided to buy a blue carpet. So when you come in to buy a Lees carpet, Or for that matter, Muffin Beige. When 
3uwhich blue blue carpet? absolutely convinced beyondtheshadowofa you have 255 carpet colors to choose 
ft’s the problem. Especially at Lees. doubt that you wanta sky blue carpet, don’t from, there’s no tell- 
ave we have 30 different colors of blue be surprised to find yourself picking out ing what color carpet LEES 
x6 More blues than a jazz singer. Lagoon Blue. Or any one of 29 other blues. blue will turn into. CARPETS 
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Necklace by Van Cleef & Arpels 


The great new freedom movement 


in makeup happening now! 


NEVV 
DENUr 


WLAIKEUP 
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the first totally translucent finish-for-the-face 


...for today’s soft, soft, softest look 


Demi is the today-fashion in facewear. It's 


the makeup that is and isn’t. A silky slip-on 


of color-in-creme... gives your face a sheer, 


supple, flexy, flawless finish that looks and 


feels (and moves)...like spontaneous skin. 


It's a whole new demi- 
world of translucency 
— light-reflecting, layer- 
less coverage that lets 
the ‘skinness’ of you 
show through. It even 
feels translucent. With 
sO much moisture in its 





makeup, it slips on with a new sort of sleek, 


skimmy ease. You can work with it, play with 
it, blend it almost endlessly. (You simply 


can't wind up with a masky, smothered-up, 





covered-up, ‘makeup-y’ look. ) 


ties hadn't asked for the 
absolute moon,we might 
never have invented this 
face-age phenomenon 
(But now Demi-Makeup 
is here. Aren't you glad 
that you thought of it?) 


The ‘Moon Drops’ Demi-Makeup Collection 


Translucent Flowing-Creme Makeup * Pressed Powder * Loose Facepowder * Blushing Powder 


It all you restless beau- 
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Know what | mean? 


TIME SAVING The expanding fabric 
readily for quicker 


tugging to make 


overlaps easier, 
pinning. No fussy 


ends meet. 


BETTER FIT The stretch makes them 


self-adjusting to baby’s shape and 


body movements. 


NO BINDING The stretch-and-return 


weave grows larger or smaller with 


baby’s tummy. 


LESS BULK, TOO More comfortable, 


streamlined dimensions, which also 


make them easier to handle. 


HIGHLY ABSORBENT Curity stretch 


weave diapers are 100% soft, pure 
cotton — easy-to-wash, quick drying 
and al! absorbent 
fA REGULA 
9 CuriTy REGULAR & 
PREFOLDED 
y 
aad 
4 Curity 
wy were 
KENDALL 
[OO TEEREAIS. 
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By Gene Shalit. Paper 
dresses are fun if you’re 
out on a tear, and electric 
dresses make a nice switch, 
but aren’t there any new 
fashions? Yep, the woods 
are full of them. If you’re 
stumped for something 
different, if you’re ready 
to branch out, wear wood. 
Wood! Shown at left is the 
very first wood dress, de- 
signed by Wood Marketing 
and blithely called Shingle 
and Shake. Well named: the 
-» chips are as thin and pliable 
4% asa postcard, and each pail- 
lette is attached to the body stocking 
with a tiny metal ring, so the dress 
does shake, and they’re certainly 
shingles. Perfect for Twiggy. The 
new styles will be in production this 
year—yours for the axing. Women 
should enjoy sprucing up, but I’m 
not sure husbands will approve. I 
mean, he calls to say that he’s going 
out with the boys, but he doesn’t, 
and at five in the morning as he 
sneaks into the house he’s suddenly 
stricken: “How am I going to ex- 
plain these splinters!”’ 


James Coburn found fame from 
his Flint flicks, but he refuses to be 
rutted in that role. Upcoming: ve 
President's Analyst (Paramount) 1 

which he’s a psychoanalyst seed 
by the CIA for the White House. 
The President’s head is bursting with 
secrets and he’s got to confide in 
somebody. The Bad Guys conclude 
that as the President’s head empties 
the doctor’s head will fill, so they 
chase Coburn all over the screen. 
Godfrey Cambridge is the CIA agent, 
Severn Darden is a Russian operative 


who looks like he could use a little , 
help himself, and it all winds up as 4 


a mad session in group therapy. 


Him Tarzan, Me Helen Hayes: The 
First Lady of the American Stage 
stars in an episode of TV’s Tarzan 
this season, thus bringing together 
the best of Hollywood and vine... . 
Only in Paris: Romantics in my 
audience who will soon be in Paris 
with their beaux can score impres- 
sive points by lighting a landmark 
for their love. Any time after mid- 
night, the Prefecture of Police will 
be happy to light up the Eiffel Tower 
just for you, for $55 an hour. How 
about the Are de Triomphe for 
$26.50? Or, if he’s the artistic type, 
set the Louvre ablaze for $14.30. If 
you're on a really tight budget, I'll 
be happy to hold a flashlight for $1. 


A Walt Disney movie can make the 
Christmas season festive, and next 
month Disney’s studios will release 
a full-length cartoon feature in the 
tradition of Snow White and Pinoc- 
chio. It’s The Jungle Book, “‘based 
lightly” on Kipling’s stories. The 
songs are by the Sherman (Mary 
Poppins) Brothers, and they’ve got 
he Disney people doing handsprings. 


\lthough the characters are new, 
ou’ll find the voices familiar. A look 
ehind-the-screens reveals Phil 
Harris, Sebastian Cabot, Sterling 


Holloway and Louis Prima. What a 


movie if you saw that gang! ... 


If you have no plans for New Year’s 
Eve, remember Anyone Can Play 
with Ursula Andress, Virna Lisi, 
Claudine Auger and Marisa Mell, 
coming from Paramount for just that 
one night. The Italian comedy will 
be screened in 13 major cities for 
one-performance-only to boggle in 
the New Year, but don’t fret, the 
girls will be back for a national en- 
core in February: . . . That peerless 
Italian gift to women, Marcello 
Mastroianni, is visible again this 
month in a film with Anna Karina 
called The Stranger. ... And Sophia 
Loren (I seem to be in a Mediterra- 
nean mood) and Omar Sharif romp 
through an M-G-Metamorphosis of 
the Cinderella story, More Than a 
Miracle. .. . And finally for Novem- 
ber, Smashing Time with a smashing 
cast—Lynn Redgrave, Rita Tushing- 
ham, Michael York and lan Car- 
michael. In this one, two girls from 
the north of England go down to 
London to see what all the swing- 
ing’s about. Neither girl is attractive, 
yet through ingenious scriptwriting 
one becomes the rage pop singer and 
the other an every-cover fashion 
model. Then disillusion, a look at 
one another, and the train ride back 
home. Sigh. 


Out this month: Two books by 
Yael Dayan: Death Had Two Sons, 
a novel, and /srael Journal, her diary 
of experiences in the Israeli-Arab 
war plus an essay about her father, 


Future Films: Mowgli and 
a Disney bear in The 
Jungle Book. . . Liz 

and Dick in The 
Comedians...Claudine, 
Virna, Ursula and 
Marisa in Anyone Can 







































the eye-patched Gen. Me 
At 28, she has writtey 
she’s an accomplished jo 
a combat veteran. . , 
month, John O’Hara’g] 
and one of his best, The! 
published on Thanksgiyj 
are all of O’Hara’s books 
on it... . Most non non: 
year, Andy Warhol's ] 
by the cinemartist with 
num tinted hair. This pad 
graphed, costs $50; not a 
$12.95; paper cover, $4.95 
(1) A pop-up tomato- 
(2) A phonograph ree¢ 
Warhol signature to be t¢ 
dunked into water “for 
prise.” (4) A pop-up airp 
pop-up castle. (6) A Bro 
you turn the page and g 
in the ear. (7) If you p 
this mélange, perhaps yo 


Mr. and Mrs. Richard E 
now be seen in The Comea 
based on Graham Greene’s 
is definitely not funny. 
Haiti, so naturally it was 
rica... . Next from that 
is a film that has gone thro} 
as many name changes a} 
Hilton-Wilding-Todd-Fisk 
herself. It’s based on a} 
Williams tale, Man, Brin| 
Road. That title was dis 
Boom, which was discardé 
burst, which was discard 
name of the character po 
Liz: Goforth. (Truman Ca 
oine was Golightly, so we 
for a new run of Go girls.) ( 
shot in Sardinia and is 
can. Coming next year. 
Bennett whips off his tie ¢ 
two weeks of head-back 
N.Y. Waldorf-Astoria’sE 
on November 4.... Fora 
ful interlude, head fo 
coast, where the Lé 
County Museum of 
the 50th anniversa 
death of Rodin with 
tion of 65 works of|} 
from the private co 
B. Gerald Cantor. || @ 
November 7, and runs oy 
January, and next year 
cago, Houston, Cleveland 
Francisco. . . . The Cinci 
lege Conservatory of M 
note of its 100th anniversa)\ 
week of festivities starting Nit 
27. Highlight: The world pijiit 
Norman Della Joio’s Proud) 
the Stars for chorus, brass ch(/aii 
gan. Oddlight: Pianist Gler jm 
who will talk without pla g 
max: The dedication of a 4 
building complex which feails P 
most advanced sound isolé 
incorporated in a music} 
That ought to satisfy theif 
who are responsible for hole ft 
the forte. 
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Androcles and the Lion bie 
Bernard Shaw becomes ajil 
November 15 (NBC-TV), jf 
sic by Richard Rodgers 2 
by Peter Stone, the Academ 
winning writer. The scene} 
York rehearsal studio, up} 
ano tinning in the backgrou}; 
Coward preening as Cathy 
sorted technicians. Mr. Stk 
the phone and speaks: 
(Continued on 
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I recently moved into my own home and, 
rause of the plumbing, when my washing 
chine was hooked up, I could only get cold 
ter. Since that was all I had, I decided to use 
d Power temporarily. 


2ally surprised. 
‘Iwas really very surprised to see how white 


1 clean my wash came out, especially my 


‘hat made me try Cold Power? 


Vv 
e Writes Mrs. M. Benenati, Brooklyn, N.Y. 


son’s pajamas and my husband's T-shirts. (Be- 
tween the dust, dirt, and painting in the house, 
| thought they would never come out clean.) 
“So as it turned out, Cold Power—something 
that was to be very temporary—became very 


permanent in my family.” 


ld Power gets out the worst kind of dirt in cold water 


= e — Saas: 


© 


STOPS DIAT COLD 
IN COLD WATER 


Lod 


LAUNDRY 
TLL (7 7h ee 


HEA 





©1967 Colgate-Palmolive Co. 
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comes with 2 or 3 seats, a 230-hp V-8 engine and a carpeted passenger area. Custom padded cushions are stan 


dard. So is a full line of GM sa 
ur-way hazard warning flasher and energy absorbing steering column. 


kend,wecarry : 
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es, bridles, 
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"SAVE ON YOUR CHOICE OF 

| SOLID STAINLESS OR GLEAMING SILVERPLATE | 
» AVAILABLE WITH BETTY CROCKER COUPONS ~~ 

Did you ever see such a variety of lovely | 

“patterns? In lifetime stainless: traditional 

— | Chatelaine... elegant My Rose...contem- 

_ porary Fwin Star... or modern Satinique with its — 

-Satin-finish handles! In extra heavy silverplate: . 

your choice of Winsome’‘s rhythmic sweep of line, 

or Enchantment’s graceful symmetry ! All” 
patterns crafted exclusively for Betty 

_ Crocker Coupon savers by Oneida 

- Silversmiths. | know you'll be 

_ extremely pleased with whichever 
choice you make. | 


= ae TO 


Shee 
verplate 
Tiace 
__ Setting $ ;’ 


‘ou'd expect to pay $4. 95 i in stores i. five pieces. 
-of this quality in lifetime stainless...$5.95 for 
lovely silverplate like this! But you can save $3 ee 
o $3.50, with the orderformbelow,duringthis. 5 ss ® os * 
special introductory offer. No coupons are required. ‘ 
ach 5-piece place setting includes hollow- s 
andle knife with forged blade, dinner fork, salad — 
ork, oval soup spoon, and teaspoon. And you can 
omplete your set—from 25 different pieces, open 
stock, all patterns—at big savings with Betty Crocker 
-coupons from over 100 General Mills products. A 
catalog showing all the pieces, plus more than 100 
other items available with Betty Crocker coupons, 
-will come with your place setting. Betty Crocker 
‘coupons mount up fast! Get them with Gold Medal 


‘Flour, Bisquick, Betty Crocker 
‘Mixes, Big G Cereals, ee or Ga a 


s many other General Mills @ SENERAL MILLS, Box 138, Minneapolis, Minn. 55460 
products. lf not entirely @ | enclose $2.00 (check or money order) for my 5-pc. : 


satisfied with your place #@ place setting of Stainless in (check one) : 
setting, return it within10 [_| Chatelaine [| Satinique {| My Rose [|| Twin Star 


days. Your money will 4 | enclose $2.50 (check or money order) for my 5-pc. 
™ be refunded without place setting of Silverplate in (check one) : 





i » : ean 
ts CASES esa Sm Pare A ME 


question. Indicate pat- 
tern desired for place 
setting. Mail order 

-form today. Offer ends # 
January 15, 1968. ’ 









|] Winsome [ } Enchantment 


Name_ 





Address ee 
City ts ee 





State Zip Code’ 


“To assure delivery, give your Zip Code. Only one place setting 
per family. Offer limited to U.S. only; expires Jan. 15, 1968. 
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Y hat every woman should 
know about menstruation: [he monthly 
neriod can affect a woman’s well being. 





ie DOCY LOSES pI 
loss of vital iron can lead 


to anemia and, in turn, an irritable dis- 
position and a tired, rundown feeling. 
In fact, a 5 foot 2 woman needs twice. 
as much iron as a 6 foot man. Vitamins 
alone cannot replace iron in your blood. 
hat is why Geritol was formulated. 


cont 





Geritol not only contains vitamins, but 
enough iron to begin building up anemic 
blood so you feel stronger fast! Just two 
Geritol tablets or two tablespoons of 
Geritol liquid contain twice the iron ina 
pound of calf’s liver. In one day Geritol- 
iron is in your bloodstream carrying 
strength and energy throughout your 
body. So, check with your doctor, and if 
monthly iron loss is dragging you down, 
itol liquid or tablets every day. 
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IF IT WERE MY CHILD.. 


A Column for Mothers Only 


The greatest child-care experts in the world are mothers, because they q 
the special joys and daily headaches of bringing up children. To tap th 
source of experience, we have asked our readers to share with each other 
solutions to the everyday problems of living with children. 


Licorice LACES: Practicing the lacingand 
shoelaces can be very boring to a youngg 
assure more studious practice, | gave my 
ster a long, stringy piece of licorice, 
thread it through a Lifesaver and tie ak 
learned quickly. And guess what his rewa rc 


Mrs. Quessler Normand, Lexington, Ky. | 









Convenient CANTEENS: For that 
“one more drink’ that my chil- 

dren always want at bedtime, | hang a camp- 
ing canteen filled with water around the bed- 
post of each child’s bed. The canteens have 
saved me countless steps at night, and are 

also handy to take along for drinks of water 
on automobile trips.—Mrs. Eugene A. Baker, 
Columbia, Mo. PA 
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Pecture protector: To keep my childrel 
cutting themselves accidentally, | replaq 
glass on the pictures in their room with 
phanewrap. Itprotects the picture fromdl 
is safe in case a picture happens to get ki 
down. Be sure to stretch the wrap 
<Z/ across the picture to prevent p 
\\\ ing.—Mrs. David L. Brown, Bayard, h 









Cast SYSTEM: What to dowith a boy’s pants when his leg isiné 
(This was a real problem for me because both of my boys W 
casts at the same time.) | solved this problem by splitting the 
seam of the pant leg and inserting a zipper (I used les 
seam, giving the leg more room). |, The Zipper cou 
opened, the pants put on, and the (A | 
zipper closed in place. When the Q MSS 
an had been removed, | just re- ay KE 
moved the zipper and sewed up the OULY a KKK 
seam—and both legs were as good as La 
new.—Mrs. Dolores P. Guando, Wantagh, N.Y. 






Prcxen PAN: To be sure! give the correct 
cine to the correct child, | bought two sme 
pans, one for each child. | keep individual 
scribed medicine, cotton balls, a dri 
glass, and anything else | may need | 
pan (with the child’s name on it). Wher 
: ___/ necessary to give out medicine, apply loti 
whatever, the pan is ready with everything, saving 


: QR 
me a lot of time and confusion.—Mrs. Donald L. (SN 
Johnson, Macedonia, Ohio ey 
Suameoo SOLUTION: | used to have a nightly a ky 

4 e) &) 
2 








battle with my daughters to get them to clean 
their nails—then | hit on this idea. | bought a 
doll with ‘‘real’’ hair and put my daughters in 
charge of keeping the doll’s hair clean. They take 

turns shampooing, and while the doll’s hair is being washed, 
my girls’ nails.—Mrs. Clay Powell, On 
Canada 


Ss 







Practicar PLAYPEN: To make 
of the playpen ‘between childr 
| converted it into a temporary t 
storage area. | covered it with a | 
piece of plywood, which became thet 
top—my son now uses it for his train 
And, by removing three of the pen’s vertical slats, the inside 
became a storage space.—Mrs. Bernice Rappoport, Evanstol 


IGT | 


How do you solve your problems in bringing up children? The Journal pays $25 
first contributor of each item published. Advice of godmothers and babysitters, 4 
as mothers, is entirely welcome. Address your solutions to Julie G. Maxey, eo 
Home Journal, Rm. 12, 641 Lexington Ave., N.Y., N.Y. 10022. Please do nolt 

snapshots, toys, etc., because such submissions cannot be returned. 








GRILIDIBIN FS COU GAB 


rize}100_ chances to win A Sensationa! 
/JGAR Sportscar. Fully Equipped and 
pte th all deluxe accessories. 


ze—100 Elegant, Full-Length MINK COATS. 
Custom designed and personalized by the famous 
Hy Fishman Furs of New York. 
us 10,000 powerful AM-FM Transist ow-up winners! 
000 Chances To Win in The Longines Symphonette’s New : EP 
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R FILL YOUR HOME WITH NOSTALIGIC HOLIDAY FAVORITES 
FORMED BY THE GREATEST NAMES IN SHOW BUSINESS 
and the Glee Club in their touching choral rendition of ““’Twas The 
| Christmas” set the pace of this jubilant Treasury. Bing Crosby follows 
titable “The First Noel” and “Happy Holiday”. Judy Garland treats you 
of a King’. The McGuire Sisters sing “Ave Maria”. The angelic voices of 
ds Boys Choir will thrill you with “The Holly and The Ivy”... and so many 
has there been a more soaring and nostalgically poignant collection of 
wi You get more than just your favorite songs, carols and hymns. You 
ances that are superb, by personalities who have become everyone’s 
\ds’’ when the holidays roll around. 


FOR YOURSELF...WE INVITE YOU TO TAKE THIS FABULOUS 

tECORD TREASURY INTO YOUR HOME FREE-FOR 10 DAYS! 

1s Treasury will become a family tradition brought out every year like 
2 tree ornaments. But if for any reason you don’t agree, simply return the 
J have no further obligation. Best news of all, if you decide to keep this 
jon, you pay just $9.95 or only $5 a month (plus modest postage-han- 
/alue is superb...the music is irresistible. Mail the card or coupon today! 


Sen ce 






}¢ a selection! 
$9.95 


3 a mont 
ie 
he 


ed stereo 
..50 extra 
ion in lifetime 
d case can be 
nly $2more! 


of age, shall not be eligible. Your entry must list the official lucky number. 
and must be checked YES or NO. Entries must be received by January 4, 
1968. This sweepstakes is subject to all Federal, State and Local regula 
tions. Prize winners will be notified by mail. If you send a self addressed 
stamped envelope a representative list of prize winners will be sent to you 


orks...The Longines Symphonette has reserved the 
olders ‘of lucky numbers, selected by electronic com- 
ction of the D. L. Blair Corporation. Each Lucky Num 
d by an adult 21 years or older will be checked against 
ning numbers. Employees of The Longines Sympho- 
*S, OF of this Taeeeine or persons less than 21 years 


You may have already WON in The Longines Symphonette’s * 











HERE ARE JUST A FEW OF THE GREAT SONGS YOU'LL HEAR 


‘Twas The Night Before Christmas, Fred Waring and the Glee Club e The First Noel, Bing Crosby e 
Wassail, Leroy Anderson e Birthday of a King, Judy Garland e Here We Come A’Wassailing, Columbus 
Boys Choir e Down in Yon Forest, Burl Ives e Silver Bells, Sammy Kaye e Jingle Bells, Fred Waring 
e Good King Wenceslas, Bing Crosby e The Holly and the Ivy, Columbus Boys Choir e God Rest Ye 
Merry Gentlemen, Fred Waring e While Shepherds Watched Their Flocks, Robert Carwithen Chimes e 
| Saw Three Ships, Columbus Boys Choir e O Little Town of Bethlehem, Fed Waring e Bring a Torch, 
Jeanette, Leroy Anderson e Lo, How a Rose E’er Blooming, Columbus Boys Choir e Christmas Song, 
Bing Crosby e | Wonder As | Wander, Robert Carwithen Chimes e In Dulce Jubilo, Leroy Anderson 
We Wish You a Merry Christmas, Columbus Boys Choir e Basilican Bell Pealing, Robert Carwithen 
Chimes e Happy Holiday, Bing Crosby e O Holy Night, Fred Waring e We Three Kings of Orient Are, 
Leroy Anderson e Ave Maria, The McGuire Sisters e Coventry Carol, Leroy Anderson e Hark the 
Herald Angels Sing, Fred Waring e Let It Snow, Let It Snow, Lawrence Welk e | Heard the Bells on 
Christmas Day, Bing Crosby e What Child Is This, Columbus Boys Choir e Joy to the World, Fred 
Waring e O Come, 0 Come Emanuel, Leroy Anderson e Seven Joys of Mary, Burl Ives e Rudolph the 
Red Nosed Reindeer, Bing Crosby e Oh Christmas Tree, Fred Waring e Angels We Have Heard on 
High, Columbus Boys Choir e O Come Little Children, Leroy Anderson e The Friendly Beasts, Burl 
Ives e Gloria in Excelsis, Fred Waring e Teddy Bear’s Picnic, Ethel Smith e It Came Upon a Midnight 
Clear, Leroy Anderson e Lullaby of the Christ Child, Columbus Boys Choir » March of the Kings, 
Leroy Anderson e I'll Be Home for Christmas, Wayne King e The Twelve Days of Christmas, Fred 


Waring e Winter Wonderland, The Ames Brothers e Adeste Fideles, Fred Waring disc 
rtists through courtesy 


MAIL CARD OR COUPON TODAY exe 





archmont, N. Y. 1C 


YES—send “’Twas The Night Before Christmas” for 10 days FREE. | will listen to all 

four records...and if | am not delighted, will return them and owe nothing. Other- 

wise, I'll send just $5 a month until $9.95 (plus modest postage-handling) is paid. 
IMPORTANT: PLEASE CHECK HERE 

(J REGULAR HIGH FIDELITY () STEREO EDITION (less than 38¢ a record more!) 

() DELUXE KIVAR BOUND EDITION: Check here to receive your Treasury in the life-time gift 

edition. Add just $2 to either high fidelity or stereo price above! Same 10 day FREE trial! 


OO Mr. 
LJ Mrs 


Ej Miss & 


Address 











(1) NO — Do not send Treasury for FREE trial, but let me know if | have won.! have 
copied number from card bound in to this magazine. 
NUMBER___ 









please print carefully 





Clean dishes: 
the only thing 
you really need 
from a dishwasher deterg 


“ calqonite 


Calgonite’gives you | 

the most cleaning action | 
ever concentrated ina | 
dishwasher detergent. | 
Clean dishes / Calgonite ... You need both. i 


FOR SPOTLESS 
AUTOMATIC DISHWASHING 


Now in ney 
giant size! | 
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istmas gifts build up 
e body. World Book builds up 
ae mind. 


It translates what 
man has learned 
into language 
| children can 
understand. 


The World Book Encyclope- 
dia engages your children in 
mental exercise ... thinking, 
| imagining and problem solv- 
| ing. These activities will continue throughout 
‘} their education. And lead them on to success. 

To keep up with the changing world, 
students need information about things that 
didn’t exist when you were in school. World 
Book makes sure they get it and understand 
it. Through a national survey of school cur- 
riculum requirements, World Book’s editors 
. know what is being studied in every grade. 
And, using a national program of actual class- 
room testing, they make sure World Book 
meets your children’s needs. 

But the 20 volumes of World Book do 
more than give a lot of information. They 
organize facts into the most interesting and 
usable form. With 25,000 illustrations—more 


nan ayant 





ORDER EARLY FOR CHRISTMAS DELIVERY. 


Z EB (he fds lle | ds | fear | west 


TO: FIELD ENTERPRISES EDUCATIONAL CORP. 
BOX 3565 MERCHANDISE MART PLAZA CHICAGO, ILLINOIS 60654 


iO. 


Go 


My order for The World Book Encyclopedia, Childcraft, or the special combination offer. 
Please send the product(s) as ordered below. A $10.00 down payment is enclosed and | agree 
to pay the balance at the specified monthly rate. A service charge of 1% per month on the out- 
standing balance shall be added to my account at each monthly billing date. Monthly payments 
shall be applied first to any service charge due. | understand that | shall receive annually at the 
special subscriber’s price (presently $5.95 each, plus delivery) The World Book Year Book; 
Science Year, The World Book Science Annual; and, if this order includes Childcraft, the Child- 
craft Annual, to keep my sets current, and that | may cancel such service at any time. Shipping 
and handling charges are included in the prices below. Sales tax, if any, is additional. This order 
is subject to acceptance in Chicago. | certify that | am of legal age. 


WOOS. crit 


> felel- Mme Leraa) 


| Betete) 


edb de i HI 





CHECK THE BOX FOR THE PLAN YOU SELECT: 


—] World Book Encyclopedia (20 volumes) Aristocrat Binding (shown) $199.80 (delivered), 
~ $10.00 down... $6.00 a month. 


than 7,300 in color—and 1,900 maps, they 
make learning come alive. World Book gives 
students invaluable help for homework, writ- 
ten reports and science projects. 

This Christmas give your youngsters 


| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

—] Childcraft—The How and Why Library (15 volumes) Aristocrat Binding (shown) $140.90 
| 

World Book. Good thinking. : [_] Save $49.00! The World Book Encyclopedia and Childcraft—The How and Why Library. 

| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 


(delivered), $10.00 down... $6.00 a month. 


Price if purchased separately $340.70—Combination price $291.70 (delivered), $10.00 
down... $10.00 a month. 


Childcraft is the unique gift for 


younger children. childcraft—The 
How and Why Library, is the bridge between 
toddlers’ toys and school. Its 15 volumes intro- 
duce your children to literature, history, sci- 
ence, mechanics and the world in general. 
Childcraft is the only set of books in the 
world expressly designed this way to awaken 
their minds and pre- ppipisteteee'e'sipic 
serve their curiosity 
—one of childhood’s 
most valuable assets 
for mental growth. 


HIP TO: NAME (PRINT CLEARLY) 


TREET AND NUMBER 
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SCInVaae COUNTY TATE (IN FULL) ZIP CODE 
PRICES AND TERMS GUARANTEED ONLY UNTIL DECEMBER 31, 1967. You have the right to cancel this order at any time within four days of the 
date of this order by mailing notice of cancellation by registered airmail to Box 3511, Field Enterprises Educational Corp., Merchandise Mart, 
Chicago, IIlinois 60654. In such case your down payment will be refunded. If your account is paid in full within 90 days of the date of this order 


any service charge levied shall be refunded. IN CANADA: Prices and terms slightly higher. For further information, consult your Yellow Pages 





































HOROSCOPES 
By Sybil Leek 


(Saas ARIES March 21-April 19. As the sign of the Pioneer 
: sign, Arians enjoy the latest trends in fashion,} 
whirling, psychedelic oranges and yellows are especially suite 
fiery nature. You rarely try to use last year’s wardrobe since 
sign that never has time to look back. The most avant-gardé 
rageous fashions will appeal to you, but in giving in to this, 
often sacrifice good taste. Although you may overdo your ¢ 
with too many modern, swinging necklaces and bracelets, ye 
away with this better than anyone else. 











(EN TAURUS April 20—May 20. Since the keynote of the 


’ character is stability and faithfulness, you generally 
servative clothing. Once you’ve found a style you like, you 
to it, and you are apt to go to dress shops where the salesla 
your taste. Good, well-tailored suits and classical dresses in 
red or spring green appeal to you more than frilly, frivolo 
Although you enjoy buying clothes, you prefer to have old 
copied rather than trying to keep up with high-fashion trends. | 
to disregard accessories. Pearls are your favorite jewelry, wi 
special evening occasions. 


AS GEMINI May 21-June 21. Keeping up with fashioy 


: part of the Gemini’s life. Rather than try to mak 
selection, your natural indecision will lead you to buy two 
clothing. But with typical Gemini reasoning, you will think 
ing economical with the easy-to-wear and launder dresses, whil 
to you. Separates particularly appeal to you because you liké 
satility of being able to wear six different blouses with a favol 
Your favorite colors are clear blues and yellows. Because of yo! 
ing moods, you have the impulse to buy lots of accessories, ¥ 
can use to completely change the look of your clothing. 


(oe CANCER June 22-July 22. No matter what the style 
2 ing, inconstant Cancerians remain true to their 
colors—pinks and cool greens. You are inclined to keep a lé 
robe because you hate to part with anything. Your feminir 
leads you to buy romantic dresses, especially for evening W 
masses of tulle or other diaphanous materials. For the day, 
toward pretty floral prints. Bows, buttons or any interesti 
added to a dress will always intrigue you, but you are some 
clined to overdo your accessories. The older Cancerian often for, 
it’s better to dress her real age than to get the reputation 0 
mutton pretending to be a lamb. 


ond LEO July 23—August 22. Rich oranges and yellows 
./ be the dominant colors of the sun sign Leo. Like the 
ae eee enjoy being the center of attraction, and what better way is th 
the peacock of the zodiac than by displaying magnificent clothe 

. o1° looking and expensive materials appeal to your extrovert nat 

For women with more exciting real gold jewelry, heavy charm bracelets and impressive hair OF 
© - are generally found among your accessories. If you find your 
things to do than serub floors: buying frustrated by poor finances, you’ll prefer to wear a dres 
- slightly out of fashion (but obviously expensive) rather than s 

a cheap second-best. 


=e VIRGO August 23-September 22. As an earth sign, the 43 
It cleans .and wa xes at the same time! EQ. ae em aS. interest in fashion is subject to their desire to have fu i}: 

: and practical clothes. Clean-cut lines of classical simplicity in | 
| vorite colors—clear blues and lemon yellows—will most appeal 


( 


vt 


Sts « > For special occasions, you feel best wearing a dress you’ve WON 
Be & iS rather than one bought especially for the event. You don’t i‘ rN 
2 ae ing anything away, and are clever in wearing last year’s clouiy 
RN elegance. You also keep your clothes in good condition. Virgos all 
s tempted to buy avant-garde items, and their jewelry is bought | 
, eye to a bargain rather than the unusual. Pearls are your favor 
mo acunula, One-Step ieemmbines ammonia anciderergents for Se you enjoy a good watch because it’s practical. 
xtra cleaning power plus tough wax for a bright, long- fmonenne 
lasting shine. Cuts your work in half aves you time! 
By the maker of (Armstrong FLOORS 18 | 





ae Bit Thanksgiving, why settle we one kind | 


of SOLUS Sita it’s so easy to serve three?! 
me Danco Farm* 


he three festive 

tidge Farm stuffings 

¢ picture. The simple 

s are right on this page, 
“you want even more 
ay ideas from 

stidge Farm, send for 
ee recipe booklet. 


Cube Stuffing 
uté 1 cup chopped onions, | cup sliced 
ushrooms, 1/2 cup chopped pecans 
1 cranberries in 1/4 cup 
for 5 minutes. Stir in 1/2 cup 
ed parsley and add to 1 pkg. 


Farm prepared stuffing 


cup ct oppec 


Cor n Bre ad ee 
! eeade 


celery in 2 tb. butter for 


sreen pepper and 


+ cup pimento strips and 


f Pex pet dg 


e Farm 


Regular Stuffing 

Add 2 tb. chopped chives (fresh or 
frozen), | cup defrosted frozen cut cornand 
1 cup diced cooked ham to 1 pkg. 

of Pepperidge Farm prepared stuffing. 


Cp 


Sag gaint , 
era / 


CUBE 


STU FING 


FREE STUFFING RECIPE BOOKLET 


It’s festive, it’s fun, 
the asking. Send to: 


it’s yours for 


Pepperidge Farm, Inc. 


P. O. Box 18-P 
Mount Vernon, N. 


Name 


Address 


Y. 10559 
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This is soft color. 


Yhole new way to think about permanent 


i color. A deeper, richer, more natural 


jr than you ever thought possible. Soft 


br is Tried & True color. An exclusive 


r blending formula makes 
nppen. It’s the kind of color 
wish you were born with. 
1 Tried & True comes in 
teen of the softest shades 
ive ever seen. 
Just shampoo it in. 
y, safe and fast. Tried & 
e shampoos in permanent 
color. Follow the simple 
Potions. You can’t over or 
erdo it. Tried & True color 
imed. It stops working when 


litte 






M 


Max Factor presents 
the hard facts about 
Soft Color for hair. 


the color reaches its mark. So you get perfect 
results each time. And everything you need 


comes in a complete kit. 


3. It covers gray. 
Tried & True covers gray like no other hair 


ii SP Epes 





Tried, Siu 


— 









color. With deep, full, rich color. 


All because of the special soft 


color formula. 

4. Your hair looks soft, 
feels soft. 

Tried & True soft color condi- 
tions, too. Your hair will have 
a little more body than it used 
to. Iv’ll comb better. Set better. 
Shape easier. And when you 
touch your hair, (or anyone 
else does,) you'll really a the 


ene 


GUARANTEES gS 


ew Tried © True Soft Color for hair. 


Permanent hair color that shampoos in 


A. 








TURKEY 


Plevovs 


Wonderfully rich turkey flavor! Ideal to 


serve with meat, fish or any dish. Or, try 
the stuffing recipe on the package. 


Nice and spicy with the flavor of 
sugar-cured.ham. Add a touch of pineapple 
for-extra glamour. Try these new, exclusive 

. Rice-A-Roni flavors from San Francisco. 

“Enjoy’one tonight. 


' & Ratna ay x. 4 MAIL BACK COUPON ¢ Ath Ath Ath At Ati Ah Ai at at SOS 


4 Lex 














aay FREP ¥ Send two boxtops showing price from packages 2 
cal e of Turkey or Ham flavor Rice-A-Roni. Use this 5 
ae : ne Fa eee aa ge te een 4003, e 
2| Get your ficate good for 1 FREE package of Turkey or it 
=| packageof “~~” = 
@ Turkey ic pete <P yi 

or Ham wn fora . 
Rice-A-Roni _ | ; oS oa 
7 LHJ Limit—one per family Offenexpires Jur 8 ' an 





LIBRA September 23—October 23. Ruled by the beay 
\e © planet Venus, Libras are particularly fashion-¢ 
More dress designers are found under this sign than any other, 
to be well dressed 24 hours of the day; even when you appear in 
clothes they have magnificent material and styling. All shade 


You are particularly clever in the use of accessories, and are a’ 
to behold when you appear on any scene. Even though youl 
please yourself, you always feel confident that your own good: 
appeal to the people you meet. ; 


(ane & SCORPIO October 24—November 21. Scorpio i is the m 

doxical of all signs, and this is reflected in your fasl 
sciousness. You like rich, dramatic materials such as Chinese 
or Thai silk in claret-red, gold and dark green, but you are ine¢ 
in your choice of styles. If you are the tall, dramatic type, you 
have a preference for clothes from a foreign country such as the 
caftan or Indian sari. However. there are many Scorpios wh 
comfortable rather than impressive clothes. Your accessories a 
highly exaggerated—large rather than small belts and primitive 
jewelry appeal to you. You find that clothes are the surest we 
pressing your dynamic, passionate, extroverted nature or yours 
brooding moods. 


Pair eee NLT Ns 
GES | SAGITTARIUS November 22—December 21. Sagittarian 
a masculine sign, thrive on an outdoor life. You 
best in elegant trouser suits, well-cut country or sports clo 
autumnal greens, russets and tans, with the emphasis on sof| 
tweeds and knits. Styling and practicality are more importan 
than materials; however, you can become quite annoyed if 
doesn’t have enough arm room or a skirt doesn’t allow you 
comfort. You have no interest in frivolous clothing, preferring 
do with last year’s favorite sports clothes that you’ve bee 
enough to update with well-designed accessories, especially 
and shoes, which appeal to you more than jewelry. 


ah | CAPRICORN December 22-January 19. The austere i 
- of Saturn usually makes most Capricorns very Pp 
when buying clothes. And because you are usually very busi 

you tend to spend most of your dress allowance on clothing f 
rather than social occasions. Browns, greens and dark blues,| 
terials that stand up well under laundering and dry cleaning, 4 

you. No one is happier than you with the “‘little black dress,” 

know how to make it especially attractive with a minimum an 
accessories. Your jewelry is usually metallic, and you enjoy thos 
most that are practical as well as beautiful, such as a watch tha 
worn as a necklace. 


4 


a <A] AQUARIUS January 20—February 18. With two strong 
influencing Aquarius, we find a great diversity in the 
attitudes of this sign. The austere, conservative influence of 
causes many of you to look upon clothes merely as a covering 
body. These Aquarians have only a limited interest in accessori 
many of you express the inventive influence of Uranus with el 
and have a desire for lots of wild jewelry, belts and hats. But as 
sign, you will all be drawn to clear blues, silvery shades, grays, 
and whites. In spite of all this diversity, you all understand th 
significance of clothing. Some of you use fashion as an aid to so 
vancement while others deliberately use it to shock and reject § 





SZ PISCES February 19—March 20. Pisceans find ae 
: sure in applying to their clothes their personal love of 

designs. With your great love of relaxation, you often indulge in 
variety of house clothes, hostess gowns and exciting lingerie. ; 
sign, under the influence of Neptune, you are drawn to all s 

sea-green, but you also love purples because of Jupiter’s influent 
texture of material is particularly important to your highly dé 
sense of touch, and you rarely like cottons, linens or heavy tw 

otic, softly flowing imported fabrics have special appeal. You li 
tique jewelry, which will be a conversation piece, and you have € 
good taste to limit yourself to wearing one fine piece at a time. 












Even cocoa lovers agree: 
lur Easy Chocolate 'n Chocolate Frosting 
an only be made with rich Baker’s Chocolate. 
Never cocoa. ene 









It's double chocolate. Double 
fudgy. Dark deep chocolate over rich 
chocolate. The kind you can make 
only with the real thing, pure 
Baker’s® Unsweetened Chocolate. 

Impossible to duplicate with 
cocoa, because cocoa has most of 
its chocolate richness removed. 

And another blessing, it’s easy. 
Two frostings from this one recipe. 











































Easy Chocolate ‘n Chocolate Frosting 
6 squares Baker’s Unsweetened 
Chocolate 
§ tablespoons butter or other 
shortening 
6% cups sifted confectioners’ sugar 
Ye teaspoon salt 
24 cup (about) milk 
1 teaspoon vanilla 





Melt chocolate and butter over 
very low heat, stirring constantly. 
Cool slightly; set aside Y cup. 
Combine sugar, salt, milk and 
vanilla; blend. 
Add remaining chocolate 
mixture; mix well. Let stand, stirring 
occasionally, until of right 
consistency to spread. (If necessary, 
add additional milk a teaspoon 
at a time.) 
Fill and frost top and sides 
of three 8-inch or two 9-inch layers. 
Pour reserved mixture over top 
and allow to drizzle down sides. 
‘ For our “Famous Chocolate 
Frostings Made Easy” recipe 
booklet, send name and address 
with ZIP code; plus 10¢ and a 
Baker’s Unsweetened Chocolate 
doily to: Box 1303, Kankakee, Ill. 
60901. 


© Copyright 1967 General Foods Corporation. Baker's is a registered trademark of General Foods Corp, 










Meet the 7 wonders of the cat world. 

Never before has your cat had such succulent variety. 
Never before has it been so easy to buy such deliciousness. 
(These new green cans that you pick by numbers are 
simple to find and easy to remember. You’ll never forget your cat’s favorites. ) 
So here they are: 7 delicious dinners of the best cat food 

in the whole doggone world. 

(After all, who knows more about cats than Puss’n Boots. ) 





Faith rye 


4PUSS'n BOOTS 
i gourmet feast . 


CAT FOOD 


i 
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Pooh 


O.K. 
So you think 


I should use 
Tampax tampons... 


Why? There are plenty of 
reasons why agirl like you should use 
Tampax tampons. Good reasons, 
too. First of all, good habits start 
early. The sooner you begin using 
Tampax tampons, the happier you’ll 
be. They were developed by a 
doctor for the benefit of all women— 
married or single, active or not. 


Today Tampax tamponsare the most 
widely used internally worn 
sanitary protection. Wear them in 
the tub or in the shower. Wear them 
under yoursleekest clothes. Nothing 
can show. No one can know. 
Forget about belts, pins, pads aT 
or odor. Tampax tampons PETS 
do away with them all. “= es 
The moistureproof removal 
cord is chain-stitched for safety. 
The container-applicator assures 
easy, hygienic insertion and, like the 
tampon, is readily disposable. 











Available in 3 absorbency-sizes: 
Regular, Super and Junior—wherever 
such products are sold. And 
they’re sold in over 90 countries! 
Honestly, isn’t it time you joined the 
crowd? Now you know why. 
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TAMPAX® TAMPONS ARE MADE ONLY BY 
TAMPAX INCORPORATED, PALMER, MASS 
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Can This Marriage Be Saved? 
SALLY WAS AFRAID TO QUIT HER JOB 


If one were asked to name the greatest 
single cause of divorce, it would un- 
doubtedly be, “‘failure to grow up emo- 
lionally.”” Because of inadequacies in 
many homes and many schools, too 
large a part of the population has never 
attained the self-knowledge, self-control 
and unselfishness that form a yard- 
stick for measuring a mature person- 
ality. Too many marriages really rep- 
resent the efforts of two children to make 
a child’s game out of the most serious 
adult responsibility—for matrimony 
is an adult enterprise if there ever was 
one. Fortunately, even those who suffer 
from arrested development, emotionally 
and socially, can still be enabled to grow 
up, and a large pari of any marriage 
counselor's task is to give such help. 
The counselor in this case was Hal J. 
May. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“My husband wants me to quit 
working, and I wish I could oblige 
him,” said 28-year-old Sally, attrac- 
tive blond mother of two small girls, 
the eldest child by a previous mar- 
riage. “I enjoy my $150-a-week job— 
I am office manager for a group of 
brilliant young scientists—but Gary’s 
deep, dark suspicion that I would 
rather pursue a career than be his 
stay-at-home wife is ridiculous. We 
just can’t afford that luxury. 

“T’m very fond of Gary, but I can’t 
count on him to earn a living for our 
family of four. During our five years 
of marriage, he has been between 
jobs for weeks at a time and finan- 
cially dependent either on me or his 
parents. Gary has plenty of intelli- 
gence and lots of charm, and he can 
find work easily, but at 29 he is too 
immature and restless to stick to 
anything. 

“When Gary proposed, and I said 
‘Yes,’ I had a job and a little girl to 
support; he was a full-time medical 
student. I was madly attracted to 
him, thrilled by his prospects, and 
eager to carry my share of the load. 
We agreed that I would continue to 
work while he continued his educa- 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit edu¢ 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling cente 
world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic it 
and other minor details have been altered to conceal the identity of the couples who sought counseling. 


By Dorothy Cameron Disney 


tion. He moved into the apartment 
with me and my Janey, and for about 
a year everything went fine; but then 
baby Sara came along and there were 
new expenses. 

“As a proud father, Gary felt 
obligated to latch on to a regular pay- 
check, so he gave up medicine, 
despite the violent objections of his 
parents, who had previously sub- 
sidized him in engineering studies he 
had also dropped. I kept out of their 
argument, even though I felt he 
should have stayed. At that point, 
however, Gary suggested—and this 
is characteristic—that I strike a blow 
for freedom, too, and quit my job so 
the two of us could spend a pleasant, 
lazy summer getting acquainted with 
our small-fry. How we were to sup- 
ply their milk was left to the imagi- 
nation. His parents were so disgusted 
and angry they had cut off his al- 
lowance. 

“Well, Gary signed up in an ‘earn- 
while-you-learn’ training program 
operated by a large drugstore chain. 
He made such a dandy start I swelled 
with pride and my in-laws relented 
and forgave him. He finished head 
man in the class and was promptly 
placed in a spot with excellent 
chances of advancement. As soon as 
he received notice of his first raise, I 
turned in my own resignation, to 
take effect just after the Christmas 
holidays. 

“Tt was lucky I temporized, for 
Gary greeted the New Year by quit- 
ting the pharmaceutical business, 
explaining that advancement had 
been too slow. I disagreed—in his six 
months with the drug chain they’d 
doubled his salary—and this enraged 
him. He stormed out and took refuge 
with his parents in their home 45 
miles away, sleeping and sulking in 
his old bedroom until his mother 
made him come back to us. 

“His next venture was to enroll for 
a course in hospital management. 
He completed the course and took a 
job, but it blew up in two or three 
months, just as other jobs blew up in 
the months that followed. I'll never 
forget the strain and worry I’ve gone 
through these last four years, my 








































struggles to keep up with 
my futile attempts to tall 
sense into Gary, my une¢ 
forts to provide adequate) 
for the girls. 

“Sara is now in a pre-kin¢ 
group and my Janey goe 
mentary school, but the sit 
lem is always with me. Fj 
noons a week I have to sn) 
trustworthy person to meet 
collect the youngsters, han( 
and snacks and such—unlj 
is available to take over. E 
adore him, and in his own y 
loves the girls, but I wo 
him a satisfactory father. 
much of a kid himself to bea 
ing influence. 

“Gary was the only boy in 
ily, and everybody spoiled 
blame his parents for 
shortcomings, but not all. 7 
well-educated, well-bred pec 
you’d never guess Gary wag 
to them if you judged by 
associates. For some peculia’ 
he deliberately cultivates | 
feriors and either ignores 0 
his equals. 

“Gary hangs out with nin 
dopey guys, unemployed hig 
dropouts and unskilled labor 
all use poor grammar, hav 
fingernails and dirty clothes 
weekend Gary wastes his til 
this bunch running around 
yards and dumps to scroungé 
automobile parts. According 
he and his gang are collaboré 
a big, mysterious project te 
a new type of sports car that 
olutionize the automotive 1 
bring Detroit to its knees an 
millions. To date it’s all big 
beer drinking, no performan 
is the only married man 2 
citizen in the group; all the 
are bachelors or divorced, ¥ 
body to report to, nowhere 
They congregate in our garag 
Saturday, and usually Gary 
the guys into our apartment 
our refrigerator and even ple 
games with the girls. o 

“IT just can’t stand to he 
daughters exposed to (con 













| ay be a few ather disability income policies that can pay you up to 


1000.00 a Month 


en youre sick or hurt and cant work... 


ture for feature, there isn’t any other individual health insurance policy that 
you more for your money than Mutual of Omaha's “Paycheck Protection"! 


fis is the kind of policy you should have! SEVEN REASONS WHY THIS 


military service; childbirth, pregnancy or 

complicati Iting f 

Mail card for free facts today’ SSS: MUTUAL OF OMAHA POLICY 
p ar living expenses when you SAVE UPTO 54% 


| work because of sickness or —_[f your family is protected by short term 

se Mutual of Omaha “pay- a feave? ye Bea REE: Sa PROTECTS YOU BETTER. 
x-free to spend as you wish you work, you can have your Mutual of 
eries, to pay rent, the utili: © Omaha “paychecks” start after those 
t living expenses. Monthly _ benefits have been used up. By doing this, 
-penefits are payable for dis- —_ you save up to 54%, depending on your 


1. Pays you up to $1,000.00 a month—tax-free to spend 
as you please—when you are sick or hurt and can’t work. 


2. Covers you both in and out of the hospital! 


start before retirement— age, occupation and the plan you qualify 
ospital benefits are Payable for. Mail post free card for full informa- 3. Covers accidents occurring and sickness contracted 
ies that start after retirement. tion. If card has been detached, use after the policy date. There are no waiting periods! 


er: losses caused by war Or coupon below. 
4, Covers mental disorders the same as any other sickness! 


GET EXTRA CASH TO SUPPLEMENT MEDICARE 5. Covers you as a passenger on any kind of aircraft—even 


aD 7 a private plane! 
New “Extra Security” plan pays extra cash payments that DOUBLE P P 


$100.00 a week tax-free cash and TRIPLE—up to $300.00 a week 6. Covers you on or off the job. Pays in addition to work- 


direct to you when you are hos- —as your needs grow and your men’s compensation or employer's liability! 
pitalized ... provides vitally needed Medicare payments decrease. 


7. Guaranteed renewable for life! Only you can cancel 


NO PHYSICAL EXAM! ENROLL NOW! this policy. Even your premium can’t be changed unless 
Get free facts about Mutual of _ plan that works in partnership with changed for all policies of this form issued to persons of 
Omaha’s new “Extra Security” Medicare. Mail card or coupon! the same classification in your state. 






eS  — | 
ook plus free facts Fe MAIL THIS COUPON TODAY! SieeaeT 
/you can get more for your money: f 2) 
. ; Mutual of Omaha Dept. 838-N = | 
i have free facts about simple, easy ways ept. s) 
r health insurance dollars, become a smart Omaha, Nebraska 68131 = | 
Zer, and kick financial worry out of your [-} Send facts about unique “Paycheck Protection” plans available 2, | 
w Mutual of Omaha and its life insurance in my state offering more for my money, together with my copy 3! 
2d of Omaha, can provide a low-cost pack- @intce book. > | 
1 of health and life insurance for the whole 2g | 
Ihave 128 pages crammed full of practical [| Also send FREE information about fine, modern low-cost life a 
1 your financial security and your health insurance programs available to my family from United of 9 
low to detect childhood diseases! How you ppeE yt Omaha. 2 ! 
and lose weight! Nine ways to reduce ten- : =, 
RD OR ee ae y [|] Iam over 65. Please send me FREE facts about new “Extra 2 ! 
Security” hospital income plans available in my state. | 
Th eC : < SIN a SN SE a _ . 
Company . “ Address eg | 
that pays | Ge Gig Zipcode :3 | 
f ,, 2 
|e, 2 | 
of Omaha Insurance Company » Home Office: Omaha, Nebraska. |e IF UNDER 18, HAVE PARENT SIGN HERE — ! 
ie ; 
a | 


Insurance Affiliate: United Benefit Life Insurance Company 


ae Sa Soak! ‘ 4, 
® Listen to Bob Considine, ABC Radio, weekdays! Re NE ED Ce DT Cea Nt et Nt at ta e008 > 
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Holland House uses only natural, fresh fruit 
juice of the finest quality—and 
puts in more of it than anyone else. 


ae sie 
alec a3 


7 * Sid Car whiail wi 


(In two shakes you and 
= “% Holland House can 
eS. . . mix expert cocktails.) 





Mix your favorite 
liquor with Holland 
House, in the 
proportions you like 
best. You can't make 
a better cocktail any 
other way. Give 
Holland House a try. 


f We go all over the 
F world to find the 
herbs and spices 
which give our 
cocktail mixes a 
special flavor 
no one can 
duplicate. 








Holland House 
Cocktail Mixes. 


We bring the flavor, you add the spirit. 
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CAN THIS MARRIAGE continued 


such ignorant, sloppy no-goods. I want 
Janey and Sara to grow up in the right 
kind of atmosphere among the right kind 
of people. In my opinion our girls are 
entitled to a stable environment, decent 
associations—things that spell security 
to a child. All children want and need 
security. I know from experience, for as 
a child, I had none. 

“My father was the black-sheep son 
of arespectable clergyman, and every bit 
as restless and irresponsible as Gary. 
Father was forever dumping my mother 
and me at the parsonage while he chased 
some will-o’-the-wisp in a distant town. 
Eventually he would reappear, and for a 
while the three of us might live in a 
fancy hotel suite, or, more often, in 
cheap lodgings. Although I never heard 
my parents quarrel, they separated 
when I was five years old. To this day 
I don’t know what happened between 
them. Nor do I know whether Mother 
is alive or dead. My father never men- 
tioned her name. I used to hope she 
would write to me and imagine I might 
find a postcard in the mailbox any day. 
Now I try not to think about her. 


Uni I was eight I lived in Nebraska 
with my grandparents in the parsonage. 
Then Grandfather died, and Grandma 
moved to a retirement home in Illinois. 
For two years I shared her room and, 
except for lunch at school, ate my meals 
with the old people. When Grandma 
died, I went to an orphanage until Aunt 
Mary, my father’s oldest sister, took 
me to her home in Chicago. I stayed 
with her quite a while. From time to 
time, my father would show up and 
whisk me off to spend a month or so 
with him. I can’t begin to list all the 
motels and rooming houses we stayed 
in—once he had no money and we slept 
at the bus station—or the names of the 
schools I attended briefly. 

“On two occasions he introduced me 
to a new stepmother, and I met quite a 
number of his girl friends. Several drank 
too much. What I remember mainly 
from childhood, however, was feeling I 
had no home, just temporary places 
where temporary people looked after me. 

“As a high-school senior, I was in- 
stalled in California with Aunt Agnes, 
my father’s most prosperous sister, and 
also executrix of my grandfather’s 
modest estate—he left a paid-up insur- 
ance policy to send me to college. Aunt 
Agnes was determined to give me some 
social prestige, and was forever dragging 
me around to friends’ parties. I made 
such a miserable impression I finally re- 
belled and refused further invitations. 
Aunt Agnes then refused to pay, over 
my grandfather’s legacy until I reached 
the age of 25, as she was permitted to do 
by the terms of his will. 

“T didn’t go to college, but ran away 
and got married—largely to spite Aunt 
Agnes, I now believe. I was Just 17. My 
first husband was nearly 40, uneducated, 
physically unattractive. I cared nothing 
for Frank, and I doubt Frank cared 
anything for me. He spent my earnings 
on himself—he saw to it that I went to 
work—and when I became pregnant 
with Janey he deserted me. At 20, I 
decided I was through with men for- 
ever. But then along came Gary. 

“In the beginning I thought Gary 
was darn near perfect, perhaps because 
he was such a wonderful contrast to my 
first husband. We had our first big fight 
on my 25th birthday when Aunt Agnes 














































































transferred my grandfaj 
me. Gary tried to perusa 
over the money to him tg 
tion of wrecked and wort} 
biles so he could asse nt 
that sports car I mentione 
I refused. I opened a gay 
earmarked for the girls’ eq 
Gary was livid. 4 
“Apparently he just car 
to have a little money of m : 
occasion he even induced } 
suggest a stock investm 
in-laws have been extren 
and I was embarrassed 
that way. I turned do 
tactfully as possible and 
account intact. / 
“Last Saturday night 
staged our last all-out 
subject of my money and 
latest idea is the craziest at 
practical yet. He wants 
real-estate business, in whig 
experience whatever. My i 
offered to sell us their home 
become too large for them 
room Gary thinks he can 
fice. Their house is old-fa 
convenient, and it’s also mu 
for us. Moreover, the hous 
posed to tap my savings ace| 
is 45 miles from my office 
possibly drive 90 miles a day 
a seven-room house, and do 
demanding job like mine 
petrified at the idea of quitt 
“If Gary had ever behaye 
sponsible adult, it’s conceiva 
be willing to take a chance, 
no faith that he can succee 
enough real estate to support 
has failed at so many other 
I just can’t risk the gamble. 
hang on to my savings accol, 
job, whatever happens to my 


| 
| 
} 
] 


bee tells me I’m | 
immature, so it must be t ; 
headed Gary, a lanky, 0) 
young man of 29, who wore } 
smile and expensive but rump] 
“By now, I know I should hj 
on a permanent career, but 
swayed this way and that by | 
very different ideas of my 
‘““My father is a mining eng 
in my boyhood he was ambiti 
to be an engineer. Althoug 
away from home and out of t 
for months on end, he was m 
I hoped to please him. One sun 
Dad’s assistance—too much 
maybe—I designed an imagin 
automobiles, entered a natid 
school competition, and wor 
neering scholarship. At colle 
learned that engineering was 
and lost interest, except I di 
dream that someday I may con 
the design of a super sports ¢ 
“My mother was glad I flo 
comes from a family of physi 
had always thought I should 
tor. Under the sponsorship of 
brothers, I was admitted te 
school. My marks weren’t extrg 
but eventually I probably wé 
got my degree, if I hadn’t mam 
When our baby was born, Sall 
I ought to quit college and go to 
though I guess she doesn’t ren 
that way. 
“Sally is cocksure, independ 
argues with me all the time, h® 
pretty immature herself. Sally|§ 
self as a devoted wife who has|® 
best to push me in the (el 
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justrated BurlTherm draperies of Avisco® rayon and cotton in a woven jacquard New acryhe lining helps keep rooms warmer in winter, cooler in summer quieter all year round Machine wash and tumble dry No ironing Many with 
9-ordinated bedspreads and valances At the finest stores Burlington House, 666 Fifth Avenue, New York 10019. A Division of Burlington Industries ® TM FMC Corporation 


Phe Custom-made Ready-mades. About $12. 


urlington House ready-made draperies are tailored with traditional How can Burlington House give you custom-made ready-mades for 

ustom details. Individually sewn pinch pleats that assure deep, as little as $12 a pair, 90 inches long, 50 inches wide? Because we do I Ill 

venly spaced folds. Neatly finished mitered corners. Generous, blind- _ everything that goes into your draperies. We spin the yarns, design, weave, Sete 

titched hems. In opulent, decorator-styled Burlington House fabrics dye and finish the fabrics, add our own modern improvements in linings. | | 

the kind you would select for custom-mades). That is why we call And then tailor your draperies in our own workrooms like custom-mades. | 

hem custom-made ready-mades. Since we do everything, we can afford to give you more. For less. Burlington House 





The gentle speed on Whirlpool’s dryer 
can handle things so delicate, 
it would be a litthe embarrassing 
to show them. 









We also gave our dryer a cool-down cycle, which helps ke 
nent Press garments’ creases and pleats sharp and free fro 

And our exclusive Tumble Press® control can take the rum 
Permanent Press clothes that are wrinkled but don’t need W 

Oh yes, one more thing. 

The Whirlpool two-speed dryer comes in several differe 
In several different price ranges. 

So, it’s not only gentle on your clothes. 

But on your pocketbook as well. 


<= 
The Whirlpool two-speed dryer 


Every year, thousands of American women rush out and buy dryers, 
and then continue to hang certain things up to dry because they’re 
afraid to put them in those dryers. 

We at Whirlpool don’t think this is very practical. 

That’s why, instead of the usual one-speed dryer, we made one with 
two speeds. (By speed, we mean temperature and force at which the 
air hits your clothes. ) 

“Super Speed” for the normal and bulky things. And “Gentle” for 
those little nothings. 





ILIAGE: Wine 5-0z / Cocktail 4%4-0z / Old-Fashioned 94-oz / Cordial 1-oz / Cooler 15%-0z / Pilsner 12-0z + 8-piece Hostess sets about $7.50 for stemware; $4 for 
Not shown: stemmed goblet and sherbet glasses; beverage and juice tumblers. 


s beam approval when you offer their 


in the Libbey glass that’s just right for 
s glassware to attract the idle eye... to 
our gift for entertaining in good taste. 
why not make lovely Libbey 
pired gift to others? Always appropriate 
reciated. 

se from a wide selection of 


glassware 


Libbey 


jestions — L. to R., Bleu Tiara, Coins, Meadow, 
the-rocks size, Sea Garden. From about $2.50 to 


New for the holidays — Eventide, 


Gold Leaves 
$6.00 a set. 


designs. Sparkling stemware and tumbler co- 
ordinates, banded and patterned with precious 
metals (there’s Golden Foliage, too, in addition 
to Silver Foliage above). Or table brighteners 
to make any meal festive tumblers in all 
sizes — in the newest fashion hues and textures, 
in bold colorful designs or glass overlays 


Shopping today? Look for Libbey glasses in. 


Bleu 


Tempo design with richly embossed 


leaves. About $5 for 8-f 


ightly higher West, Canada) 


niece set. 


stunning gift packages that hold 4-,6-, or 8-piece 
sets. Wherever the famous Libbey label is 
displayed you'll find many 

bright ideas in glassware en- Libbey 
chantment for your home, LAS SWARE 
and for planned or suddenly cea gifts. 
There’s no need to save up... Libbey glassw: 
only looks expensive. 


Make him a bar brag with Mr. Pro, rugged one-piece stemware with the 
handmade look. Set-of-four gift package, about $2.25. 


»f Libb 
Toled 


maker ¢ 





For the woman 
who wants 
an oven cleaner 
that really 


‘‘takes the gloves off”’ 





Meet Jifoam. The one with the bare-knuckle = «=== si 
punch. It socks into the toughest, crustiest 
burned-on dirt and knocks the fight right out of 
it. Foams it limp. 

Where you used to need muscle-power— 
Jifoam substitutes science. It combines with your 
oven’s own natural heat to sweat the starch out 
of stubborn grime and baked-in gunk. 

So, before your next bout with a messy oven, 
have Jifoam in your corner. Spray it on—and 
in five minutes flat you can wipe out that dirt 
with a damp cloth or sponge. (Notice we said: 
“wipe Out’”—not scrape or claw or scratch. ) 

About that question in the back of your mind 
—“Do you have to wear rubber gloves when you 
use oven cleaners?” Not with Jifoam, you don’t. 
But if it makes you more secure to wear them, 
don’t let us stand in your way. Jifoam will do 
the job just the same. 


oven 
Cleaner, 


NO 


*AtW usto ag DIRECTED 


yO a 
ee 


Jifoam Spray Oven Cleaner 





CAN THIS MARRIAGE continued 


right direction and build up my flabby 
ego. Actually she has picked on me and 
pecked away at my confidence until I 
almost hesitate to walk across the street 
without asking her if the light is green. 
“She treats my best friends so badly 
they dread to enter our apartment. To 
avoid trouble, I usually entertain them 
in the garage, but she still objects to my 
drinking beer with them, horsing around 
or just gabbing. Sally is an awful snob, 
which is something else she doesn’t re- 
alize and won’t admit. She works for a 
group of successful scientists who wear 
freshly pressed sport jackets and are big 
brains in their own field. Several are 
listed in Who’s Who. This doesn’t mean 
these guys are geniuses in all areas, as 
Sally seems to think, but she is so awed 
by their reputations she lets them 
patronize, exploit and overwork her. 
Every evening she comes in late, often 
while the girls and I are eating supper, 
bubbling about her day and dripping the 
latest bright remarks of her employers. 
“She quotes their opinions on every- 
thing—politics, the war in Vietnam, 
taxes, child rearing, chess, falconry, 
what have you. Last week she tried to 
persuade me to junk my automobile 
parts, clear out our garage and then in- 
stall and learn how to operate a potter’s 
wheel. Her big boss, it so happens, has 
chosen to become an amateur potter as 
a form of relaxation. Last Christmas he 
gave her a lopsided bowl that continu- 
ally tips over, which she keeps smack in 
the middle of our coffee table. Yet she 
thinks it ridiculous that I might like to 
relax by fooling around on designing a 
sports car, instead of useless pottery. 
“A couple of years ago she inherited a 
small amount of money. She didn’t 
bother to tell me about her legacy until 
she had popped it in a savings bank. She 
then flourished her passbook and boasted 
of her acumen in obtaining a meager 
4 percent interest. Although I don’t pre- 
tend to be a financial wizard, I felt cer- 
tain she could find a better investment. 
I asked advice of my father, who is a 
very savvy businessman, and on his 
recommendation suggested that Sally 
buy 100 shares of stock in a flourishing 
company. She refused and, as a result, 
missed a chance to double her capital. 
“Sally has the crust to complain that 
I resent her job. Why wouldn’t I be re- 
sentful? She talks to her bosses about 
matters that should concern only her 
and me. I feel sure that our most inti- 
mate affairs—our household budget, our 
daughters’ schooling, my career diffi- 
culties, even our sex problems—are 
regularly discussed and analyzed by 
that standing committee. Sally seems 
to think this situation is quite OK be- 
cause she is just as knowledgeable about 
their private affairs. I too often get the 


If you are receiving duplicate copies, 

please send both labels. We are able to 
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feeling I’m going to bed 
her job. It has always be 
she prefers managing any 
a home for me and our d 

“Tn Sally’s view, ma 
a father. Oddly enough 
have a mental picture of} 
dream-style mother. If it 
this fantasy would be almd 
Sally is hardly a mother 
all, as I’m sure she must 
honest moments. 

“A month ago Sara 
nursery school and broke 
teacher notified Sally at 
Sally promptly telephon 
me. I was the one wh 
the emergency, leave wor} 
Sara to the doctor. Tha 
brought in an armful of e 
for Sara, including another 
Both our girls are loaded 
pretty dresses and both | 
wear. Next morning Sally f 
a tray, but she reported to) 
usual hour. I bundled up § 
her over to my parents’ ho 
stayed until she was able 
school. Sally harps constant 
sitter problem, but that 
been considerably easier ¢ 
on my mother and me an( 
Janey in particular. 


‘Be Sally and I y 
Janey was bounced around 
and she still shows the effe 
smart little kid, but she ty 
nerves, bites her nails and h 
nightmares. I was scarcely 
Sally had a daughter by a pr 
riage until she and I had ga 
several months. Nearly ev 
we used to sit in her apartm 
the hi-fi, eating popcorn ¢ 
about ourselves while Jane 
tled around among a &@ 
friends and volunteer sitters 
when I lingered overly long, 
carried in from the next 
sound asleep. As I helped Sz 
down on the sofa she sudde 
her eyes, clamped her arms 
neck and begged me to stay 
daddy. I was embarrassed, b 
it was kind of sweet and toua 

“From the day Sally and 
she complained of her oe 
and the wretchedness of 
without a real home. Whel 
married, I assumed we wo 
house, knowing that my par' 
lend us the down payment. 
supplied a million reasons 
shouldn’t buy, preferring to ¢ 
efficiency apartment, which 

pened to be a five-minute ¢ 
her office. 

‘Well, I moved my gear i 
apartment—‘on a temporary] 
she put it. We (continued om 
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If you're looking for 
the most luxurious 
cover-up in the world... 


don't settle for mink. 


Get Pan-Stik Make-up. 


With Pan-Stik cream make-up your complex- 

















ion becomes flawless... quietly elegant. Pan-Stik 





slips on softly. It covers flaws, covers freckles, 






covers everything but the beauty of you. It 






hovers softly on your skin, richer than 






milk, sweeter than honey to the eye 






(delicately smooth to the touch). 





No wonder Pan-Stik is known 





in certain circles as the make-up 






that great beauties are made of. 


by Max Factor 
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Look, California, we know your 
pajamas are kind of bright. 


And, New Jersey, it’s true the 
socks you wear are pretty clean. 





But today there’s a terrific de- | 
tergent around that can take your 
clean, and make it cleaner. 


Today’s concentrated Dash. 


Without question, this Dash will 
outclean every other powder made 
for all automatics. 


The others give you clean. But 
only Dash’s mighty, concentrated 
formula gives you cleaner. 





So, America, 
and that includes 
you, Hawaii and 
Alaska, we say, 
“Start wearing 
cleaner clothes.” 


i | Today’s Dash takes clean, 
. and makes itcleaner. | 
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A S. TEXAS-STYLE: A Even before the sidewalk Santas make their a 


on Main Street, there comes, at least to some luck 


‘ XCERPT FROM THE the Neiman-Marcus Christmas catalog. From its 
—_d 


pages, we’ve chosen entertaining gifts for you 


WIN: MARCUS CATALOG for yourself or, if you can part with them, as present 


For all information on prices and how to order, turn 


andsome 
salad-basket set, 
including 
decorated 
servers and 
a bottle of Paris 
Dressing mix 


A beautiful, 
thin-bladed 
German boning 
knife—the only 
right way to 

tackle fish, 
chicken, other 
precision jobs. 


Brewing espresso 
or Cappuccino 
is now an at-home 
entertainment. 
Six-demi-tasse- 
at-a-time French 
coffee-maker. 


This simply 
elegant Revere 
pitcher does bar 
service and much 
more. Next to 
it—a set of 
eight frosty-glass 
plates for salad or 
dessert, etched 
with a veined-leaf 
design. 


A brass 
bamboo-pattern 
pick set, plus 
cork-lined 
holder for serving 
hors d’oeuvres 
with Oriental 


aplomb 


A whimsical set of Fondue fanciers 
coffee mugs that would love 
Rae eae This ball rice steamer this set with ename) 
helps Bi hastes : Keep COOKs rice perfectly : pan and warmer ee 
arent ree eS ake every time. Includes four There are fondue forks 
Ne international rice mixes. available, too. 
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You might be tickled pink 

to know that Lustre-Creme 
is safe for color- 
treated hair. 


That’s why girls like Lustre-Creme. It’s the only pink shampoo. 


Pink says we're rich, so rich your whole head becomes 
one great swirl of whipped-cream lather. 
Pink says we leave hair soft, and inviting to touch. 


And should a certain someone get too close, he’ll notice 
that we have a delightful “pink” fragrance, too. 


Pink, creamy Lustre-Creme. It’s the one shampoo 
x made just for girls. Because pink is just for girls. 


You're a girl, aren’t you? 
































sein? AMOID 
“PANTYLEG 
SYNDROME” 


DON’T WEAR A TOURNIQUET 


an 


ee tight panty- 
legs can hin- 
der normal 
circulation, 
facause un- 
me sightly and 
 uncomfort- 
able marking 
and swelling 
of the legs 
and feet. 







DO WEAR A $ 
OM ete NY. VO ome 
Panty Girdle 

with the 

Adjust-A-Th 

pantyieg 





“U.S. Patents No.3245409 and 3245410’’ 


The Adjust-A-Thigh pantyleg in- 
serts flex with your leg, expand to 
comfortably fit your very own thigh 
size. Enjoy the freedom and com- 
fort of a panty girdle without con- 
striction. Wear a... 


COMPENSATE" 


IPE XINV ATs 


Figure trimming Compensate gir- 
dies and panty girdles are made of 
lightweight powernet with DuPont 
machine washable Antron nylon 
and Lycra spandex...in a full range 
of sizes and styles including front 
panels, front and back panels, 
front, back and side panels...to 


fit your figure type and your purse | 
... from $6.95 to $12.50. 
Ask for Compensate at your favorite 
write us for the name of the stores in ea 
Flexnit Company, Inc., Dep 1-4) 


11 East 36th St., New York, N. Y. 16 
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CHRISTMAS, 


TEXAS ST YEE 


(continued ) 


Filled with wonders and delights 
that could be thought of only-in- 
Texas, the Neiman-Marcus Christ- 
mas catalog and the presents it 
contains have become status sym- 
bols round the world. We got our 
catalog early this year, starred the 
items that would draw ooh’s and 
ah’s under everyone’s tree and then 
made arrangements with Neiman- 
Marcus for us to pass the information 
on to our readers in all 50 states. You 
can sit right there in your armchair 
and order these presents delivered 
either to you or directly to the friends 
you’re gifting. The presents will ar- 
rive all done up in another Neiman- 
Marcus specialty—gift wrap de- 
signed by them and incorporating 
the Ladies’ Home Journal slogan 
“Never Underestimate the Power of 
a Woman.” Inside, your gift card 
anda card from the Journal (below) 
giving special serving or recipe sug- 
gestions just for this gift. Like the 
idea? Get pen and checkbook and 
follow these simple directions for 
ordering. 





SALAD BASKET SET from France. 
No. 77D. Price, including gift wrap, 
$18.50 (postage, $1.60). For salad 
buffs who know the value of washing 
lettuce without bruising it, a collap- 
sible wire basket with salad servers, 
brilliantly enameled with scallions 
and radishes, a one-quart bottle of 
Paris Dressing, and our Journal 
recipe for Caesar Salad. 

BONING KNIFE. No. 7H. Price, in- 
cluding wrap, $5 (postage, $.80). 
For the discerning cook who appreci- 
ates the right tool for the job at 
hand. This knife with a 5-inch stain- 
less-steel blade makes boning fish or 
chicken as easy as it looks when the 
maitre d’ does it before your very 
eyes. The accompanying card takes 
you step-by-step through the fine 
art of boning a chicken breast .. . 
first step on theroad to Chicken Kiev. 
CAPPUCCINO-ESPRESSO COFFEE 
MAKER. No. 69B. Price, including 
wrap, $201.50 (express). Coffee- 
house aficionados and hostesses who 
like to produce a dramatic ending to 
their parties will love this mini- 
cappuccino-espresso maker. All the 
brio of a coffee-house model, it will 
do its job right on a living-room 
coffee table. With the coffee maker 
come Journal recipes for four Euro- 
pean coffee beverages. 

REVERE PITCHER. No. 71B. Price, 
including wrap, $16.50 (postage, 
$1.50). This classic silver-plate pitcher 
has any number of uses besides con- 
taining the “splash” for highballs. It 
is perfect for serving mixed drinks 
(metal makes it look cool). During 
the holidays it could hold Christmas 
potions like Hot Bourbon Toddy, 


Lamb’s Wool and Hot Posset—their 
recipes are on accompanying card. 
LEAF PLATE SET (8 plates). No.11A. 
Price, including wrap, $11 (postage, 
$1.40). Like frosted-glass leaves, 
these pretty plates make lily-pad 
rests for your prettiest dessert or 
salad ... for instance Peaches Fran- 
gipane—its recipe comes with set. 
HORS D’OEUVRES PICK SET. No. 
70C. Price, including wrap, $8.50 
(postage, $.90). This handsome brass 
set with a dozen 4-inch picks and 
holder, all in bamboo design, will de- 
light any hostess. She’ll use it again 
and again for the delicious party 
canapés described on the accom- 
panying card. 

BUFFET SERVING SET. No. 70D. 
Price, including wrap, $61.50 (ex- 
press). Pretty enough to be a buffet 
centerpiece, this buffet set with 
matching gold-plated serving knife 
and fork is for any fish dish—from 
cold salmon to Coulibiac or trout. 
For the cook who loves to serve 
creations with éclat. A recipe for 
Baked Carp Mexicana comes with 
the set. 

NUMERAL COFFEE MUG SET (6 
mugs). No. 10A. Price, including 
wrap, $11 (postage, $1.20). Pick a 
number from 1 to 6 and assign to 
family or guests. Helps keep servings 
straight and refills in order. The set 
comes with recipes for party-specia! 
coffee drinks. 

RICE BALL. No. 7J. Price, including 
wrap, $9.50 (postage, $1). You can’t 
miss with this rice steamer—it’s the 
way the French have cooked it for 
centuries—in a hinged, perforated 
ball (softball size), the rice is steamed 
to perfection. It comes with four 6- 
ounce packagesof pre-flavored curry, 
saffron, jambalaya and herb rice and 
our recipe using Jambalaya rice. 
FONDUE DISH, WARMING STAND 
AND TRAY. No. 73E. Price, including 
wrap, $29 (postage, $1.20). FOUR 
FONDUE FORKS. No. 73F. Price, 
including wrap, $6 (postage $.90). 
Fondue parties keep everyone oc- 
cupied—insurecompatibility around 
the bubbling pot. All a young party 
giver needs is this set and the ac- 
companying recipe for our own 
Cheese Fondue. 

TEXAS TACO PARTY KIT. No. 76F. 
Price, including wrap, $11.50 (post- 


YOUR NAME (PLEASE PRINT) 

YOUR ADDRESS (including zip code) 

SEND GIFT TO 

ADDRESS GIFT GOES TO (including zip code); 


GIFT(S) AND NUMBER(S) 


r--—-—-——---—-------------- 


SEND ORDER BEFORE DECEMBER-10 TO: 
NEIMAN-MARCUS (LHJ), P.O. BOX 2968, DALLAS, TEXAS 75201 


—————————————o—oO 
em 


eS ES Ds REN Se he 


TOTAL AMOUNT ENCLOSED (check or money order, postage included) 


GIFT CARD MESSAGE 










































age, $1.60). What’s in, what’ 
the Tex-Mex cocktail party 
plete taco party (2 cans of chi 
shells, chili con carne, nacho 
jalapeno peppers and 1% 
cheese) to be served up from 
pretty straw basket (it convey 
beach bag come sun-time), 
COPPER BEATING BOWL 
WIRE WHISK. No. 7K. Price, 
ing wrap, $26.50 (postage $1] 
chef’s way of beating egg wh 
copper bowl with thumb rj 
wire whisk is a proper reward 
cook who’s famous for souffl 
meringues. Recipe for the de 
German meringue confection 
Schaum Torte is included. 

ICE BUCKET WITH TONGS, 
Price, including wrap, $24 
$1.80). Ice-clear, all the bet) 
check the ice supply, a perfe 
for the bachelor who entertain) 
complete anyone’s serving 
sories. With it come our tips o 
of serving wines on the rocks. 
DOUBLE EGG CUP from En 
No. 8G. Price, including wr 
each (postage $.80). Each eg 
serves one egg on top while a 
is kept warm in the bottom 
for anyone to whom brealia 

are a ritual. Each cup come: 

our recipe for making and s\jjM 
coddled eggs. 
FISH POACHER. No. 7C. Pri 
cluding wrap, $25.50 (express 
accomplished cooks and serio . 
ermen, this gift makes poach| 
steaming fish effortless and el} 
Poached Trout in White 
Sauce (recipe included) is a 
way to begin! 


Follow this checklist for eac 
you order (use coupon beloy 


1. Your name and address 


2. Name of person gift sho 
sent to, and address 
3. Gift card message 
. tem number 
. Check or money order mac 
to Neiman-Marcus to in 
price of item and postage ( 
so marked will be sent ex) 
because of their size, 
charges will be billed to y 
the store) 
6. Send your order before Dé 
ber 10 to: ; 
Neiman-Marcus (LHJ), P.O 
2968, Dallas, Texas 75201 


P.S. Please do not send or 
the Ladies’ Home Journ 


a. 























Silvery bead earrings JJN-33/A 
JJIN-33/C 


Blue/green bib 





petore 


You ve seen 


they’re tashion’s newest status symbols, 
the lightwo1 ntasies you idmired in boutiques but never priced because 
you knew the cost a fortune. And they do. But now the Journal has 
devised a wa I e the urs to wear or to give as gifts. It’s easy as 
stringing beads, wit me or all four of the kits shown here. The earrings, 
both the silver bead waterfalls on the left and the golden and pearly hoops 
on the right, can be made into a lavaliere, center, if you prefer. The necklaces 
are strangely wonderful, strangely weightless, at bottom left in the form of 
a bib, and at right as an opulent collar. To order complete materials and 
instructions, see coupon at right Photographs by Francesco Scavullo 
44 








Golden hoop earrings. JJN-33/B 
Red collar neck 


To order jewelry kits, please fill out coupon below, enclosing check or mone; ie 
stamps please). New York State residents please add sales tax. Sorry, we alii 
handle Canadian, foreign or C.O.D. orders. Please allow three to four weeks ft in 
and mailing. To avoid delay, please use your zip code. 


LADIES’ HOME JOURNAL, Dept. JJN, Box 84, New York, N.Y. 10046 


Please send me the following kits for which | enclose $ ——— 
Each kit comes complete with all beads, wire, clasps and directions. 


——SIUIN 
SSS YIN 
S222) 'N 
See UIN 


33/A Silvery waterfall earrings OR lavaliere 


33/B Gold and pearl hoop earrings OR lavaliere 





33/C Blue green bib necklace 


33/D Red collar necklace 





Please Print Name 








Print Address 





Cit 


City State 



















We understand. We really do. 


time you wash sheets. 


Inket made by Chatham's 
que Fiberwoven® process. A 
way of makinga blanket that 
kes it just as warm and snug 
ny ordinary blanket but does 
y with the fat, the fluff, and 
problems of ordinary 
kets. 

It means Futura only 
inks a tiny bit, even if you 
h it every week for a year. 
that practically isn’t shrink- 
at all. 

We take all the rest of 
shrinkage out of it long before 
ets to you. (If it were an ordi- 
y blanket that could amount 
10% after just a couple of 
shings. Which is why most 
ple don’t wash ordinary 
ankets.) When the Skinny 
inket gets a little dirty, you can wash 
nstead of just living with it. 

Futura doesn’t shed and pill 
over the place like an ordinary blan- 
t either because there isn’t any fluff 
it to start with. So you won't have to 


17, Chatham Blankets, Elkin, N.C. 


You can’t be expected to wash a blanket 


At least, not an ordinary blanket. 
But the ‘Futura’ isn’t an ordinary blanket. 
a 100% DuPont Dacron® polyester Skinny 


he Dacron Skinny Blanket. 
ou’ll never again have 

put a dirty blanket 

ver clean sheets. 


watch it go to pieces in little balls of fluff under your 





Chatham. 
We’re the only ones Good Housekeeping Seal. 


who make the 
Fiberwoven 
Skinny Blanket. 


bed. And that’s nothing to sneeze at. 

Of course, a blanket has to be more thana 
beauty to take care of; it has to be a beauty to look 
at. That’s why Futura comes in six vivid solid colors 
and white (this may be the first time a white blanket 


has ever been really practical). 
Min bi? 98 i1t-doesnit cost a 
pretty penny though. 

And there are plenty of 
other Skinny Blankets in other 
fiber blends from $8.98*. Bright 
solids and vigorous hand- 
screened prints, including the 
early American designs of our 
new Heritage Collection. West- 
ern, Federal, Southern, and New 
England Heritage. 

Each has a pattern 
drawn from the early days of 
America’s romantic past. It’s 
printed as clearly and crisply as 
a coverlet. And has a delicate 
fringe all around so you can use 
it as one. 

Since they’re all Fiber- 
woven Skinny Blankets, they 


won't shed, pill or shrink like ordinary 
blankets either. And they all carry the 


Now that you know, won't 


you sleep a little better with a nice clean 
blanket over those clean sheets? 











1 reflection 


a love that sustains her 


[his is the woman 


phecy Perfume. 


» Prophecy 


new feat PRINCE MATCHABELUIS 


PROJECT: Y@ 


Photographs by Francesco Scavullo 


Two curtain 
black silky 
the center 
indelible f 
Carmen (Mrs. 
ard Kaplan), 
found durin 
eling days 
most livable 
hair is sho 
length. You 
French twis 
add to ii 
it. For daug 
Laurashe lik 
look of stor 
hair drawn 
the brow an 
tucked behi 
ears. | 
The Gregory | 
Pecks don't ¢ 
put very lon 
wife Veroni 
bought her 
out of beaut 
shops by buy 
fall. Her ow 
hair's back-c 
then smoothe 
over it, Um 
forward (via 
curls) at Gi 
Cecilia's ha 
an auburn sl 
she can almo 
on. Once ad 
it's given l 
brush stroke 
rewarded wit 
ribbon. | 


The Tony ee 
women go in f 
braids and be 
Wife Christi! 
Kaufmann part) 
hair in the Gé 
and braids it! 
behind the ea 
again at thel 
Braids are lo 
back up and pi 
on top with a 
streamer bow; 
the guiche sh 
reverses pin | 
curls. Alexane 
braids are hit 
back to doubl) 
bows. The goo 
fairy? Carriel 
of Beverly Hi: 











, INC. 


BRECK 


NH 








ZN 


. 


Le sh 


V1NGS OUL I 


4 
i 


han; Like 
0 strokes, 


ng shampoos,only Breck 


m 
0 


mg | 


eae 


‘Breck Sha 


di 


OMY 


J 
rsp 


does not have a synthetic detergent base. 


Of all the lea 


m 
b 





Sf? 
AJe au { 


iful ¢ f 
BRECK | 











be ro Ee 


“or Colds or Fh 


~ Doctors recommend: | 
(- 1. Restin bed a - oa 
2: Drink plerity off fluids a 
3. Take aspirin. 











ages 
be 


ist = 
5 a 
4 
% y ¥ 7 
4 & = 
% ¥ Y 
4 & ee 
vy 
* & 
¥ 
3 é 
¥ us 
‘ 4 © pAlsoi in Orange el 
y + V4- “grain te tablets fe 






é Seaver : 
oe rf 
a 


| 
| 
4 4 a a ” | -[_WARNING. SEerrusupan wens" 
, : ‘ et ee i — ere erm oe 








Medicine Today 


people travel by plane? 
answer is ““Yes!’’ says 
+ consultant to British 


increasing number of 
s avel by air, and benefit 
hespeed, smoothness and 
-}In many cases,”’ says 
GKergin, ‘“‘air transport is 
e| desirable, but actually 


fneral rule, he suggests 
»4,0n fit enough to travel 
| blic conveyance will 
ly o well in a jet. 
3s of doubt, you or your 
ai should check, im ad- 
wa the airline’s medical 
. They decide if the line 
ea passenger, and if so, 
ri can put extra emer- 
i= such as bottled 
, board. 
gatest health hazard in 
s mild challenge to res- 
yiinction. This occurs be- 
gen pressure in the 
y le much higher than the 
p|re outside, is lower than 
Wel. Modern jets, which 


pit 5,000 to 8,000 feet 
level—the altitude of 
| Mexico City. 
is mildly rarefied air can, 
7oe distressing to persons 
tia pectoris, hypertension 
)) heart or cardiovascular 
sAnd, of course, airlines 
carry passengers with 

cs diseases. 

extreme youth nor ex- 
is a bar to flying. But, 
ergin, pregnant women 
experienced spontane- 
ons in the past ought to 
ounded. A sudden jolt 
‘ce them to repeat. 
vwith normal pregnancies 
1 by air until the start of 
in month; after that air- 


| refuse them tickets. Dr. - 


oints out that even at 
a jet plane may lose a 
the stork. 


s sense of smell normally 
| sharper than a man’s! 
this is because of a basic 
>in sensory mechanisms, 
| because women are more 
/ to odors, is still un- 


ver, tests conducted by 
ert A. Schneider at the 
y of Oklahoma indicate 
en can detect and iden- 

fainter scents than men. 
$ carried out through sev- 
strual cycles, Dr. Schnei- 
d that women volunteers 
ter olfactory acuity dur- 
ation than at any other 
‘ing the month. Hunger, 
night be expected, lowers 
hold to scent. But a good 
juses anyone—man or 


woman—to temporarily lose in- 
terest in smells. 


A new lifesaving device for pre- 
mature babies sounds an alarm if 
they stop breathing. Developed at 
Stanford University, the warning 
system is based on fluctuations in 
electric current between electrodes 
attached to the infant’s chest. 
Twenty breathless seconds will re- 
lease a bell to summon resuscita- 
tive aid. 

Breathing patterns of 22 ‘“‘nor- 
mal” preemies were studied with 
the new device. Thirteen of them 
had several hundred breathless 
episodes, and over half of them re- 
quired help. No baby died from 
lack of breath. 


Four-year-old Jimmy likes to wear 
his sister’s clothes. Is this “‘just a 
phase”’ he will outgrow, or the be- 
ginning of a serious and malignant 
personality disorder ? 

Psychiatrist Robert J. Stoller of 
the University of California at Los 
Angeles believes many normal lit- 
tle boys in our society will put on 
female apparel, especially shoes, as 
an experiment. If this is casual and 
open behavior and does not repeat 
itself, and if the boy shows no 
other signs of “‘cross-gender’’ be- 
havior, it is probably harmless. 
But there are two types of little 
boys in whom such behavior is 
likely to lead to abnormality when 
they grow up. 

The first is the transsexual boy 
who truly believes he is a female, 
and wishes to have his body 
changed accordingly. He may first 
show strong feminine interests at 
age two, or even earlier. He will 
always dress in female clothing if 
permitted, and becomes very 
anxious and frustrated when this is 
forbidden. In his play and fan- 
tasies he always acts the female 
role, prefers girl playmates and 
collects only girl dolls. 

The transvestite boy does not be- 
gin to put on girls’ clothes until he 
is four or five years old—usually 
at the instigation of an older girl 
or woman. He then repeatedly 
dons women’s clothing and ap- 
pears to derive sensual pleasure 
from it. By adolescence this plea- 
sure becomes frankly erotic. If 
dressing in women’s clothing ap- 
pears to be an intense, repetitive 
problem rather than a casual ex- 
periment, Dr. Stoller recommends 
early psychiatric evaluation for 
the boy, preferably before the age 
of six. 


Against mounting evidence that 
cigarette smoking is a dangerous 
and often a deadly hazard to 
health, women have until recently 
had a comforting hedge: Most sci- 
entific studies on cigarettes had 
been conducted with men. Because 
far less data (continued) 


hyllis Wright, M.D., with David R. Zimmerman 
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brother who will never return. 


Little Su Ying was abandoned in 
the alley behind our Babies’ Home in 
Formosa. She was frightened, cold and 
hungry. 

But as you can see in the picture, 
someone had tried to make her look 
pretty. Her hair was combed and her 
dress, even though torn, was clean. 

In her hand she clutched a note writ- 
ten by her brother: 

“Please take care of my sister. Our 
parents are dead for many weeks. I am 
twelve and can no longer find food for 
this small sister. To my ears came news 
of your House, so I bring Su Ying to 
you.” 

Will you help us give Su Ying—and 
youngsters equally as needy—a chance 
to grow up in an atmosphere of love? 

For only $12 a month you can spon- 
sor such a child and receive his or her 
photograph, personal history, and the 
opportunity to write letters. 

Your child will know who you are 
and will answer your letters. Corre- 





TAICHUNG, FORMOSA—Two-year-old Su Ying, her parents dead, waits for her 





spondence is translated at our overseas 
offices. 

(And if you want your child to have 
a special gift—a pair of shoes, a warm 
jacket, a fuzzy bear—you can send your 
check to our office and the entire 
amount will be forwarded, along with 
your instructions.) 

Since 1938, thousands of American 
sponsors have found this to be an inti- 
mate, person-to-person way of sharing 
their blessings with youngsters around 
the world. 

And your help is desperately needed. 
Overseas, our staff reports boys and girls 
still search garbage dumps for food... . 
babies abandoned in the streets . . . blind 
children locked in cellars... 

Little Su Ying and children like her 
need your love. Won’t you help? Today? 
Thank you. 


Sponsors urgently needed this month for 
children in Korea, Taiwan, India, Brazil. 
(Or let us select a child for you from 
our emergency list.) 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 511, Richmond, Va. 23204 


I wish to sponsor [] boy [) girl in 


(Country ) 


(J Choose a child who needs me most. 
I will pay $12 a month. I enclose first 


payment of $ . Send me 
child’s name, story, address and _pic- 
ture. I cannot sponsor a child but want 
to give $ 

(] Please send me more information. 


Name 
Address 
City 
State Zip — 

Registered (VFA-080) with the U. S. 
Government’s Advisory Committee on 
Voluntary Foreign Aid. Gifts are tax 
deductible. 

Canadians: Write 1407 Yonge, 

Toronto 7 
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MEDICINE TODAY continued 


had been accumulated on women 
smokers, the false impression was cre- 
ated that perhaps they are far less in 
peril. 

This mental refuge has been largely 
destroyed in the most recent report on 
“smoking and health’ issued by the 
U.S. Surgeon General, Dr. William H. 
Stewart. “Substantial data on women” 
is included. 

For smokers of both sexes, the 1967 
report cancels any lingering doubts that 
cigarettes contribute not only to lung 
cancer but also to early death and dis- 
ability from heart attack, arterioscle- 
rosis, emphysema and other major and 
minor ailments. 

Women smokers still have been ex- 
posed to far less cigarette smoke than 
men of comparable ages, because as a 
group they seem to smoke fewer ciga- 
rettes a day, inhale less, and have been 
smoking’ for a shorter period of time. 
So cigarette-induced death and disabil- 
ity remain less common than in men. 
Yet the report warns: ‘“‘Women who 
smoke cigarettes show significantly el- 
evated death rates over those who 
have never smoked regularly.” In 
women dying between the ages of 35 and 
59, statistics indicate that one out of 
every 14 deaths is due to the effects of 
smoking. 


A therapeutic abortion will not cause 
a woman lasting psychological damage— 
contrary to popular belief. At least, not 
according to a panel of psychiatrists who 
met recently to discuss the problem. In 
one group of women whom they studied, 
22 percent had moderate guilt feelings 
and 13 percent had marked ones after 
their abortions. But these feelings were 
forgotten with the passage of time. Most 
of the women experienced an immediate 
sense of relief, followed by a period of 
grief lasting up to six months, followed 
by adjustment. 


A four-year-old girl died recently after 
sipping a bottle of rubbing linament she 
found while exploring the family medi- 
cine cabinet. ‘It smelled good, like 
candy,” she explained before she 
perished. 

Linament contains large amounts of 
minty-smelling oil of wintergreen, known 
technically as methyl salicylate—a 
deadly poison. 

Another small child became critically 
ill the same week after drinking boric 
acid solution. She, too, had raided the 
medicine chest. 

All childhood poisonings are tragic. 
These two are especially sad, because the 
“time-honored remedies” involved, have 
little real medicinal value. They cure 
nothing, and are highly toxic. They 
should no longer be in the medicine cab- 
inet. Why not throw them out? 


The bad news about LSD keeps coming. 

Recent studies at the New York Psychi- 
atric Institute show that tiny doses of 
LSD given to rats in early pregnancy re- 
sulted in abortions, stillbirths or dwarfed 
offspring. The dose used was the rat- 
sized equivalent of a human _ halluci- 
nogenic dose. 

Researcher Dr. George J. Alexander 
suggests that the harmful effects on 
the fetuses may be due to LSD induced 
chromosomal defects. 


Pulmonary embolism, a blood clot in 
the lung, will kill 50,000 Americans this 
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year, although in many ¢ 
could be successfully tre; 
lem is one of diagnosis, 

It usually requires an ho 
diagnose pulmonary embg 
four out of five patients are 

To speed up detection ¢ 
boli, Dr. Charles R. Joyn 
colleagues at the University} 
vania have developed a | 
device, a modification of the 
by the Navy for detecting) 
under water. It permits then 
the clots on an “echogram’} 
The test takes 10 minutes, | 

| 


Too many tetanus shots aj) 
sarily to a hurt youngster’ 
ably, says Massachusetts 
partment researcher Dr, Gt 
sall, one booster shot a yearif 
will ever be needed. He stug 
isting levels of protection in | 
who were about to get 
emergency booster shots } 
doctors, and found that all 
ready had 40 to 2,000 ti ia} 
mum protective level! | 

Barring injury, Dr. Edsall: 
person who has had his ba 
immunization—three sh@ 
booster—need not havearoi uf 
for at least 10 years. This v| 
nate the annual booster befd 
camp. si 
“And how are you today?) 
tion, repeated constantly, 
strangers, can be the bane ¢ 
when a person is hospitalizet 
pain and wanting only to be 
Many doctors, nurses, famil} 
and even clergymen insist 0 n| 
ways sincere-sounding rit al, 
author of a Bill of Rights fq 
condemns this form of mechal 
tude as being an often unaskf 
warranted invasion of the 
psychic privacy in time of Dal 

Even the right to have p 
lated, declares Doctor—of Phi 
Robert E. Chiles, who is a da 
York’s Hunter College. He be 
this right is violated by some 
doctors, who enforce an @ 
ness on their patients or W 
them on how much worse thing 

Writing for an audience of 
in the New England Journal of 
Dr. Chiles charges that “man 
is forced to conclude that heis 
supposed to feel pain.’’ Hen 
say “I feel miserable,” even 
he does. 

Lying about one’s pain to ple 
not only is dishonest, it also1 
Dr. Chiles insists. ‘The atti 
have his pain. It serves impoly 
poses. It is both a warning an 
must be recognized for the sak 
tional as well as bodily healt} 
others to accept it and take it } 
For, in doing so, they provide th # 
with invaluable support. ] 

“To be expected to deny pii> 
good for the patient or for his#® 

Besides the right to privacy | F 
Dr. Chiles believes patients | 
right to truth—if they want it; | 
right to die in dignity, without) ® 
techniques of medical science be 
lessly and hopelessly applied 4 
an inevitable end. Dr. Chiles ¢ 
“The patient has these valid 1 
the anxious, painful, fearful 0 
the human body isin travail, a 
of the human spirit need parti 
be respected.” 
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t Holiday Girl over. She’s specially trained in the Ern West 

ethod of makeup and orooming and she'll show you how to 
e most of your natural assets. Her lavish treasury of Holiday 
yeauty aids will do wonderful things for you. And they’re all 
ly priced, too! Even the new, sh melessly luxurious Holiday 
Nefertiti” Fragrances — created to help make your bath a pr 0] 
y, your skin a silken delight. Dare to be your loveliest. Let your 
’ Girl show you how. She may not be Prince Charming—but 


vaken your sleeping beauty! 


967, HOLIDAY MAGIC, INC 





I'd like to meet my Holiday Magic Girl. 


Please ask her to contact me. 
NAME _ 
ADDRESS 


CITY STATE 


PHONE NO. 


ZIP 
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: Ubleback. 


alfw 
Udo the Double 


ohone rings downstairs. 
a pac 
There's an easy way to pl 


where\ YOU 


xtension phones 
your time he kitchen. The bedroom. The den. 
Then life at home isn't one long wa 

Why not call your telephor ompar 
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> today ? Help make 


You get 2 extra feet 
on the King-size 
Beautyrest Supreme 


PYRIGHT 1967 BY SIN EPT IN FAIR TRADE STATES 
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Even three’s no crowd 
on this beauty. 
The new King-size Beautyrest $ 
almost two feet wider, almost tal 
longer than a regular double bed. 
Curl up. Roll over. No problems, 
50% more sprawl space. 
But there’s more than extra rot 
extra comfort, too, the kind you ¢ 
with Beautyrest’s patented coilc 
Other mattresses have coils tied t 
they sag down together. The Kin} 
Beautyrest has over 1,300 separa 
free to do what your body wants. 
how you shift, roll, or dig in, you 














separate single- bed comfort. No chi i 
What does “Supreme” mean? If 


Simflex® a luxurious. space-age cu?) vl 
between you and famous Beautyr @ 
Simflex gently molds itself to youl 


below. It’s like floating on air! | 
The King-size Beautyrest Supr * 
(mattress and box spring) costs JU 


$79.50*. In your choice of regular i# 
extra firm models. All Beautyrest|— 
have Sani-Seal® protection agains| 
of germs, mildew and odor. 
Free: “How to Buy a Mattress” D# 
Write Simmons Co., Dept. C, Met 
Mart, Chicago, Illinois 60654. 


BEAUTYREST 
BY SIMMONS 


Sleep like a lamb, wake like a liom 





You and Your Sleep 





reeep: In France and Japan, 
macs drop into local drug- 
s<) pick up tiny, transistor- 
cigets with electrodes that 
2 vild electric current through 
- -ads. In the Soviet Union, 
ere 300 “sleep stations,”’ 
re,atients in beds are plugged 
~ommunal electrical outlet. 
n electrocution, it’s electro- 
) and it’s becoming the rage 
i»pe. Partisans claim it can 
v2 the equivalent of a night’s 

)1 two hours and can cure 
ing from schizophrenia to 

Somehow, the small cur- 
Be osed to cause a bene- 
l/ectrical discharge from the 
nhe Russians claim that 75 
of all patients at the sleep 
| s rest better after treatment. 
nirican sleep researchers are 
suin. Our foremost electro- 
uthority is Dr. Sigmund 
- of Maimonides Hospital 
, York City. Forster’s ob- 
is that no one knows what 
s when current goes through 








»fsuggestion that makes peo- 
»p when the machine’s on.” 
(he moment, no one in the 
using electrosleep equip- 
jor anything other than ex- 
mts. You'll probably have 
'0 Moscow if you want to get 
charged up for the night. 


a 


incy: How does pregnancy 
! , 

a woman’s dreams? And 
P the dreams affect the un- 
yaby? One of the country’s 
jindefatigable dream men, 
obert Van de Castle of the 
nte of Dream Research, re- 
_ran a study of the dreams 
“nant women. He found that 
¢gnant mothers spent a great 
f{ time dreaming about hus- 
_and doctors, but there was 
iceable drop in friendly or 
‘interactions in these dréams. 
*t, the ladies seemed down- 
vexed with men, but bal- 
this with unusually happy 
is about women friends. 

> mothers also showed con- 
ble dream anxiety about 
ler the baby would be born 
weight or deformed. One 
in reported a dream in which 
oetor told her she was full of 
aid would remain that way 
anently. Another woman 
it release from her worries by 
ding that her mother had the 


By Bob Gaines 





baby and then brought it to her. 
Dr. Van de Castle and other 
sleep researchers are interested in 
how these pregnancy dreams may 
affect the unborn child. Some re- 
searchers believe that patterns of 
sleep—and insomnia—begin be- 
fore birth. For instance, sensitive 
electrical equipment placed on the 
stomachsofsleepingmothersshows 
that unborn babies go through 
periods of restlessness and that 
these periods coincide with the 
mothers’ spells of dreaming. Doc- 
tors theorize that there may be 
chemicals in the mother’s blood 
that cause dreaming and these 
chemicals may pass through the 
placenta and send the baby into a 
primitive state of dreaming. 


Insomniac I.Q.: Does your preschool 
youngster sleep less than he should ? 
This could be a sign of intelligence. 
Of course, the sleep requirements 
of children vary enormously. But 
there are a number of studies that 
indicate that preschool children 
with higher I.Q.’s sleep less than 
children who are not as bright. 
For instance, one project com- 
pared the sleeping habits of high- 
I.Q. nursery-school children at 
Vassar College with average-I.Q. 
children in Honolulu. The Vassar 
kids slept far less. Nathaniel Kleit- 
man, dean of modern sleep scien- 
tists, comments in Sleep and Wake- 
fulness (University of Chicago 
Press): “These results may indi- 
cate that greater mental develop- 
ment causes the child to move 
forward in lengthening his period 
of daytime wakefulness.” 


Tennis Balls, Anyone?: Those Swedes 
really know how to get to sleep. 
Enthusiasts of Swedish massage 
offer this unusual technique for 
snoozing off: Try lying on the 
floor with two tennis balls under 
the nape of your neck. Uncom- 
fortable? Ignore it, say practition- 
ers, and let your body sink into 
the balls. Think about the Japa- 
nese who once used wooden pil- 
lows at night, or folk of the Middle 
Ages who slept on mattresses of 
twigs and leaves. The theory be- 
hind the technique is that the 
hard, uncomfortable objects un- 
der your back help you concen- 
trate on relaxing. Work hard and 
you may graduate (are you ready ?) 
to lying on a stick. Very good for 
the back muscles, they say. END 
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ADDRESS 


PO. Box 1000, Boston, Massachusetts 02118. 


Please send me a teaspoon in 
of Stainless by Gorham. | enclose 25¢ in coin to cover mailing. 


Clie ee 


Offer valid only in the U.S.A. Expires April 30, 1968. 
Special sampling price not available through stores. 











The Gorham Company, Dept. LHA 
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T Put the world in perspective with a 

¢ LI 1k | i globe—for family wanderlust, for 
¥ l following the news, for students. The 
a ee “Geographer” has a 12-inch diameter, 
By Margaret David is lighted from within, costs $29.95. 


Home Management Editor 
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Bright-red Parsons-type table ha 
highly burnished finish with lacquer 
on gesso. (Comes in many colors, 
and sizes. As shown, $189.75) — 

A handsome addition to the family — 
room, it makes a good place te 
play. .. . Mah-Jongg, a sort of Chines 
dominoes, great fun for | 

young and old. This one, $5 











Cork dart board hangs inside 
or out for everyone to try his 
skill. Target areas for several 
games are drawn on both 
sides. $12 with three darts. 











Child-sized chair is an — 
authentic reproduction of; 
Thonet bentwood. $ 













A camera catches 
family good times 
while they're happening 
for future pleasure. All 
easy-load Instamatics; movie 
camera (about $50), 
still camera ($47), 
and projector ($100), 
are simple to load 
and operate. 


Before that next (or 

i time on the slop 
practice at home with th 

ski trainer (end 

skiing expert Stei 

that lets you slide back é 
forth to get into cond, 

gain balance and confiden 
$39.95... . Aprés-ski 
time, challenging jigsaw puz, 
that come in many desig 
Infectious family fun. $3.5 





























Every home should 
have one or two: 
a rechargeable 
electric flashlight 
with wide and 
spot beams. This 
one by Westinghouse 
can stand alone, 
be carried like 
a regular flashlight, 
or hang on the 
wall. $14.95. 
Breaking V 
with tradition, 
walnut and korina 
““chessmen”’ in 
boldly modern shapes. 
Pieces interlock for 
compact packing. 
$12.50, without 
board. . . . Smooch 
Ball is a ball-and-paddle 
game for two. $6. 


Games for all ages: ‘‘Spirograph,”’ a 
drawing game with colored pens and plastic 
stencils to create designs, $3.98; ‘Windproof Playing 
Cards”’ for outdoor card games—magnetic 
board holds cards of thin steel against the breezes 
($10 with one deck, $12.50 with two); ‘‘Shakespeare,’’ 
a board game to test your knowledge of the Bard’s 
works, comes in versions for the neophyte and scholar ($7). 


We all know households where some of 
our favorite people live. Your own house, of : 
cot Household gifts are thoughtful for families to give, 


slightful for families to receive. They have special Christmas 
meaning, | use these gifts are for sharing, for doing things together, 
for thinking of h other. The presents on these four pages range from 
inexpensive ones to those that require family-budget planning. 


Some are just for fun, others are useful or pretty. All are on the Journal’s 
list, because long after December ’67 has become the Ghost of Christmas 
Past, these gifts will keep the Spirit of Christmas Present. (continued on page 70) 
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art drink to 
rwhen you're 
with him... 


rder something stronger than 
‘e€, when you can enjoy light 
sty Dubonnet. It’s fashionable, 
lus and yet so light, mild and 
The French have been enjoying 
inet for years. Delightful... 
rocks, straight or with soda! 
is nothing in the world like 
Inet Red... 


Dubonnet 


Paris in AGIAss 


CULL Tak 


i F 


or Dubonnet Blonde! 


DUBONNET APERITIF WINE 








PRODUCT OF U.S.A. © SCHENLEY IMPORTS CO., N.Y., N.Y. 
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For the answer, check the dictionary. 
A most complete one is this Random 
House Dictionary of the English Language, ive 
about $25 clothbound, $47.50 in une 
leather. ... Rest it at an easy-to-consult é 
angle on this Merriam walnut-finished 
dictionary stand, conveniently on casters. $39. 


Overhead garage doors open 
automatically when control 
in Car is pushed as you turn 
into driveway. By Stanley. 
Single-door size about $100; 
installation about $40. 









is “Geometric 6-65"’ by 
; Andrade, borrowed fro 
3 York’s Museum of Modern 
/__ members lending library— 
/ $10 for two months. ...§ 
picture with this unusual 
Mobile sphere is set ina 
wire frame. Models 8 a 
inches high cost from $ 

to $21.50. In fiv2 colors — 
or chrome ($2 more). — 


























Cordless electric wall clock 
keeps time where it’s 
needed. In a neutral color 
and simple style, 
Krupp clock is $20. 














Gay-colored low-voltage lights 
dramatize a snow scene ora 
- barbecue, provide safety 
lighting for entrances, and . 
discourage trespassers. S tarbright j 
s2ts with transformer and 
three to six lamps, priced 
from $50 to $95. 


Shopping information, page 184. 








Talk-a-letter to keep in touch 
with scattered family or frie 
Each 3-inch disc, sent through Dimmer devices easily replace 
Aa ae. up to ordinary fixtures to adjust 
9-minute conversation. incandescent lamps for 
G.E. Letter Writer, $49.95. dramatic lighting effects. 
iton’s wall switch ($15) 
and lamp socket ($7.50). 













Parlez Francais or German, 
Italian, or Spanish? New 
learn-at-home Berlitz 
oral-teaching system 
includes lesson book, tape 
cartridges, and a recorder 
designed for instant 
3 repeats. $129.95. 








» KOTEX’ NAPKINS W 


Only Kotex has Soft-Impressions, tiny 
openings on the surface that draw mois- 
ture down into the napkin. The napkin 
absorbs better. So it protects better. 


The napkin stays softer, fresher, dryer. 
You do, too. It’s comfort and protection 
sO nice more women prefer Kotex 
than all other napkins combined. Try it. 


LOOK FOR THE QUALITY MARK OF KIMBERLY-CLARK &%9 


NEW... 


OFT IMP 





Deel SOPT IMPRESSIONS: 


SSIONS 
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, "EF ay ’ Music, one of the greatest 
| ‘ H E, 4 gifts. The Hammond spinet 
—/ a S _ a 


a organ has two manuals with 


Fa a SS 44 keys each and a 13-note 


3 dal keyboard with tonal 
Extra time to be with the family yguanva coumale About 81 200. Barbecue year-round with an 


is the bonus gift of a portable instant-hot patio-installed 
dishwasher (it can later be gas grill. Enamel fire bow! 
installed permanently). This is rust-resistant, easy to 
Whirlpool has a regular and a gentle : clean. By Caloric, about $90. 
cycle for fine glassware. About $320. Rotisserie available. 


Dae 













PN 


sf 


Luxury for the host: 
wood cabinet by Penguin ~ : SEES 
includes a 2-cubic-foot ¥ ce hee i = ers 


refrigerator plus storage — — a 
space. 36 inches high, : © S886 GOS G8 68 


about $440 4 ee Meee re eee re tee ee eee | 






Keep bathroom from looking like 
a laundry by drying hand-washed 
clothes in a portable mini-dryer. 



















This model also 1 ts regular 
drying nee: family of two, Be creative with a sewing 
requires no special installation— machine designed to handle thé 
just a good rical outlet = Color TV in a handsome Italian newest yabric® suchas stretch 
Mayta it $110. Provincial cabinet has folding doors and knit materials. This Singer 


to close off 23-inch diagonal screen. 
This Zenith also has built-in 
remote control. About $875. 


features many conveniences, 
a built-in needle threader, 

sews regular, zig-zag, 4 

and chain stitches. About $380: 

Cabinet closes to 

ippearance of a fine wood desk, 

About $100. 

Shopping information on page 184. 
(continued) 
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out the mugs and give your family a good, hot breakfast — Carnation Instant Breakfast. 


d with hot milk, each mug of Carnation Instant Breakfast contains as much protein as two 





i 





=. 
mt 


plus mineral nourishment @ = <3) food energy ¢ YY 





and Vitamin C. pe) So, 


~ 





; . eel eh 
> Carnation Instant Breakfast hot — in lots of delicious flavors you’ll really warm up to! 


IN INSTANT BREAKFAST, a product of Carnation Company, Los Angeles, Calif. 
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ti EU ce ee European green-glass 
Ree wine cooler is a practical 
conversation piece. Ice 
goes into an inside 
compartment so chilled 
drinks are not diluted. 
Italian import, $17.50. 


Decorative Finnish glass 
jars with colored-glass 
tops and ground rims for 
tight fit, are handy 
for kitchen, bathroom, To. 
dressing table. Setof .”e @ oe 
four, $13.50. ® 


A prized family 
heirloom someday, this 
versatile Waterford 
cut-crystal compote, 
proudly serves or displays. 
Stunning for dessert, fruit or 
flowers. About $135. 





Luscious fresh 


fruits and vegetables A Se Gee h ae a 
pecan: attractive enameled Pig cold in this 
year ‘round with Spey ales Stack Ce a 
Syl ania’s home neatly when the party's onae eee 
fete over. By Guild, about Thermalene server. 
noe oe ort $11.... Pepper mill and Base holds crushed 
food to flavor salt shaker of black- lene hot water. 
lee a stained wood suit Two-quart size shown 
ates) ee formal and informal iS $7.50. Other colors 
occasions. Old available. ... Choose 
Thompson, under $10. the right knife for 


a particular job 
with this ensemble 
of Case French kitchen 
knives. $3.20 to 

$7.60 each. 


Rosewood Chef's Cart has a 
cutting-board top, serves as a 
buffet or roll-up side table 
* on which to carve turkey or roasts. - 
Hooks, shelf, and drop leaves 


Epergne of wide, gold-banded 
white china makes an elegant 
server for hors d'oeuvres, 
cakes, cookies, breads. 
When not “‘on duty” keep 
it out as a decorative 
~? centerpiece, with arrangements 


- of flowers or fruit. $49.50. 
add to utility. $395. Pees @ eo $ 










Specially for omelets is 
this French chef pan of 
cast aluminum with gently 
sloping sides. Size shown, 
10% inches, about $20... . 
Flaming crépes for 
a grand finale. To 
complement the drama, 
this Sterno-heated Italian 
brass and copper set with a flat 
crépe pan. As shown about 
$90. Chafing dish also available. 



























For beach¢ 
Panzer tw 
clam 
of ble 
with white st 
lining. On 
size shown | 
of thr 
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Family celebrations 
deserve a glory of a 
cake made with this 
tiered Breton cake 
mold. Seven separate 
tin molds can be used 
singly for gelatins, ice 
cream, etc. $24.25, ~. 
Designed to go 
directly from oven or grill 
to the table, Finel 4 
pan of red-and-white 4 
enamel on steel. $18.50. Bs 











Shopping information 





UENERAL ELECTRIC VACUUM SWEEPER 


|_... lightweight-yet powerful everyday cleaner 





_ ¥ cs 
®. 4 


| General Electric's lightweight Vacuum Sweeper does those special in-between 
cleaning jobs in minutes! Power-driven brush sweeps up dirt, hair, lint. Easy to 
handle. Convenient toe switch. Glides under low furniture...needs only 4-inch 
clearance. Has reusable disposable bags. Makes a great second cleaner! 


General Electric Company, Housewares Division, Bridgeport, Conn. 06602 



















Now! Permanent 
Press Setting. 





‘ 


' Wonca Paatinie ll 


ctric’s Portable Hair Dryer with Remote Con- General Electric’s small-handle Automatic Knife has 2 39-Hole Spray, Steam and Dry Iron has Permanent Press 








Neat settings may be adjusted while sitting sets of blades! 6%-inch utility for dicing...9-inch for Touch-Up Setting and General Electric’s double-coated 
. Deep hood covers all curlers. Fast drying! carving. Tungsten carbide edges stay sharp. Handle is non-stick soleplate. Automatic power spray. Water win- 
ty, easy to store. V3 smaller. Storage rack for wall, drawer or counter. dow, too. It’s the “‘complete”’ iron. 


Progress /s Our Most /mportant Product 


GENERAL GQ ELECTRIC 


TS 
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you 
eradte 
millions 
of germs 





Wash with Cuticura. 
It’s medicated to help 
prevent many of the 
infections and skin 
troubles that germs 
can cause. 


The world’s largest 
selling medicated soap. 












ast year I asked several hundred students at the 

University of Washington who had given 

them the worst advice about going to college. 

I thought they would accuse their parents or their 

friends. Instead I found that the majority named 

their high-school guidance counselor as the chief 

source of misinformation. Since then, many other 

college men and women have told me of the same 

trouble: Their worst advice came from the very 
people who should have known best. 

High-school guidance counselors have a tough 
job. Through their offices pass worried parents, 
bright and not-so-bright students (all asking per- 
plexed and perplexing questions.about their fu- 
tures), and the increasingly selective rules of col- 
leges. The big problem, of course, is that everybody 
wants to get into the old, well-established ‘‘status” 
institutions. Admission becomes a ruthlessly com- 
petitive race, and the anx- 
ieties of parents and stu- 
dents are often much too 
extreme. 

High-school guidance 
counselors are caught in the 
middle. If a counselor tells 
ambitious parents that their 
son isn’t college material, 
they call him a liar. If too 
many students recommended 
by him turn out to perform 
poorly at a certain college, 
his chances of “‘placing’’ more 
students there are reduced. 
Everyone has his eye on him, 
and he is highly vulnerable 
to public criticism. 

My survey showed that 
much of this criticism makes 
sense, and since then several 
guidance counselors have told 
me privately that students 
are too often right when they 
complain that high-school 
advisers simply do not know 
what they are talking about. 

Take the case of Sally S. 
Her parents relied solely on 
her high-school counselor for 
advice on how to get into the 
big State U. The counselor, 
a product of a teachers col- 
lege, knew little about the 
university beyond what he 
read in its catalog, but he 
was impressed by itsapparent 
emphasis on high-school grades. Although Sally’s 
grades were strong, his advice to her was: run up 
the highest marks you can; don’t take any college- 
prep courses that aren’t absolutely necessary; drop 
any course that starts to look rough. Sally followed 
his advice scrupulously—which wasn’t hard to do, 
since it left her with little studying and lots of time 
for an active social life. 

Sally’s first year at the university was a shock. 
She had to take several dreary freshman require- 
ments that she could have dispatched in high 
school—if her counselor had known enough to tell 
her that this was the smart way to handle them. 
Her study habits were poor, and the result of col- 
lege-level competition was two “‘D’’ grades. When 
she was dropped from her sorority because of 
low scholarship, Sally became demoralized, and 
in another semester left school. She had the grades 


illustration by John E. Johnson 


WHERE TO GET 
BAD ADVICE ABOUT 
COLLEGE BY 

JOHN FINLEY SCOTT 























































to enter college, but not the training and disdiiih 
to stay there. ) 
A more fortunate case is that of Oscar 
Mexican descent, Oscar grew up in a small 
fornia town where the Anglos went to colles 
the Mexicans didn’t. And that was his high. 
counselor’s view of things, too; Oscar was re 
placed in a “terminal” program for students 
would go no further. He did make high s¢oy 
mathematical aptitude tests, but all that mat 
to the counselor was Oscar’s ancestry. They 
teacher, noting how well Oscar could ¢ 
materials requirements, suggested that h 
college-prep math course. He performer 
lently—the more abstract the mathemat 
better. The math teacher, who sensed he 
budding genius, inquired what it would tak 
Oscar into college. From a math professor 
university, the t 
learned what the ¢ 
counselor did not | 
that the university 
to encourage studen’ 
“minority groups.” T 
versity not only st 
its entrance require 
Oscar but offered hin 
scholarship. Oscar’s fi 
at college was diffiet 
“terminal” courses h 
-him poorly prepared. 
finally graduated with 
cellent record. Today 
graduate student in 1 
matics and is doing 
liantly. | 
In my own teaching 
talented students whe 
to college against thei 
selors’ recommendations 
a rule, they come fror 
schools that cannot a 
good teachers. Intellec 
superior to most Of 
high-school classmates, 
students often withdrey 
activities and social 
and their counselors mi 
terpreted this as “‘poors 
adjustment” and a ~ 
cap to college life.” Bu 
students came to colle 
way, and found the intel 
tual atmosphere of the) 
versity delightful. Theys 
ply were poorly adjusted to Dullsville High B 
home. f a 
But how many other bright students were 
discouraged by their counselors’ impercepti} 
anti-intellectual assessments of their ability t] 
they chose not to go to college at all? 
I know of one counselor who is trained only a) 
physical education teacher, and who recommel 
no student who isn’t enthusiastic about —or, bet 
yet, going out for—intercollegiate sports. Still 
other counselor, convinced that Negroes are ul 
tally inferior to whites, refuses to recommend 4} 
of them to college. 
To be sure, not all the complaints against ‘| 
counselors are accurate. Often they are based || 
unrealistic notions of what he can know and 4 
Sometimes he is expected to be a magician 
can open doors to (continued on pagel 
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iferday, Tommy Nelson’s mother mastered the 
f making lasagna... 






$qna is almost as popular as Mom at 6160 egg noodles, meat-rich sauce, plus carefully aged, 

Sheet in Detroit. Mrs. Nelson has discovered grated cheese—all in one packaged dinner. 

pyAr-Dee® Lasagna. It’s a complete and au- Let Chef Boy-Ar-Dee help you master the art. Serve 

[i#jlian dinner—yet quick and easy to prepare. Chef Boy-Ar-Dee Lasagna to your family, and listen 
y-Ar-Dee Lasagna gives you broad, wavy _ to the ‘‘compliments to the chefs.” 


mae Chef Boy-Ar-Dee Complete Dinners 
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“Now, 
for every woman: 


the /second/deodorant'’ 
you may need 

every day whether you 
know 1t or not. 











“‘Norforms, the 


/{internal/deodorant, 


kills Serms...stops 
feminine odor 
before 1t can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant." 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 










© Here’sa 
Norforms...small} 
and easy to use! 











a THE NORWICH PHARMACAL COMPANY 








Dialogue with Mothers, by Dr. Bruno Bettelhe f 


What “Eating Problems 
Are Really All About. 


Dr. Bettelheim: Let’s talk about the 
enjoyment of life. Where does it 
come from? Hopefully, one of the 
earliest enjoyments comes from the 
functioning of one’s body, what 
one can do with it. It also comes 
from eating. Do any of you have 
eating problems with your children? 
First Mother: I have trouble with 
my son mashing his food in his 
hands and then throwing it on the 
floor. It bothers me. 

Dr. B.: Why? 

First Mother: I suppose because I 
have to clean it up, but there may 
be the fact that I wasn’t able to 
smash bananas when I was little. 
I’m also afraid that he'll never 
learn good table manners. 

Second Mother: We had eating trou- 
bles with our son for about six 
months trying to get a well-bal- 
anced meal into him. He was about 
a year and a half old when this 
started, and the only thing he 
wanted was baby food. I felt rather 
foolish walking into the store and 
buying baby food with this child, 
but that’s all he’d eat. 

Dr. B.: Why did you feel foolish? 
Second Mother: I felt he was too old 
for that. 

Dr. B.: But we feel foolish only in 
regard to other people. For all 
these other people knew, you had 
a baby at home. The storekeeper 
doesn’t give a hoot what food you 
buy as long as you pay your bills, 
and the neighbors don’t look in 
your shopping bag to see what 
you're taking home. 

Second Mother: I never thought of 
that. (Laughter ) 

Third Mother: When I let my daugh- 
ter start feeding herself at about 
six months, I had the same prob- 
lem of her mashing it in her hands 
and throwing it on the floor. 

Dr. B.: I’m interested in the fact 
that you all talk as though you 
were being permissive with your 
children’s messy eating, but your 
inner attitudes, I can tell, are not 
exactly in agreement. 

First Mother: That’s true. I’ve found 
that before I can think, “‘OK; all 
right,’’ my first reaction has al- 
ways been, ‘‘Oh, no!” 

Dr. B.: Why? If your child is a 
normal child, he enjoys the messing 
and mashing of food. And this is 
the very enjoyment of life that we 
began by talking of. You’re hardly 
being permissive if you say “I let 
him have his way”’ when actually 
his behavior is not your way. 

First Mother: Do you mean, then, 
that if something upsets you, you 
better just not allow him to do it? 
Dr. B.: Well, a case could be made 
for that, but it isn’t that simple. 
Fourth Mother: It’s like my two- 
year-old who likes to play in the 
water. He plays in the bathtub, 
and after a while he'll squirt it all 
over—at which point I'll say, ‘‘No, 
turn it down a little.” I’m just try- 
ing to show him that you can play 














































in water and enjoy it witho 
undating the bathroom. 
Dr. B.: So what does it reall 
to learn to enjoy life? Does it} 
to do what we want to, wh¢ 
we want? Does that really 1 
enjoyment of life? Or doesn’) 
really lead in the long run to} 
trouble in life? 

First Mother: It seems there g 
things here. First of all the’ 
security feeling that you try | 
a child, and then how the cl 
going to fit in with his environ) 
Dr. B.: Exactly. But growing) 
a slow process of learning.) 
that’s what interests me i 
lady’s remark about the spla 
of water. What is he learning) 
Fourth Mother: Well, I think 
learning that there are él 
limits for the splashing. | 
Dr. B.: Yes, and I think wea 
different limits of how muchy 
ness we can take before it y 
us, and our own limitations . 
very important factor here. | 
Fifth Mother: Getting back tt 
food business: I have a friend 
was stil partly feeding her chi 
15 months so he wouldn’t mé 
mess. She’s a compulsive h 
keeper, and everything has 
just so. Finally, when she tri 
put him on table food, he 
didn’t eat—he ate cheese, pe 
butter and cereal, and that’s 
until he was seven years old 
she got a new pediatrician, | 
told her to cut off ali food anq 
give him anything to eat, an) 
didn’t eat a thing for two days 
just wouldn’t eat. I think he} 
rebelling against everything ha 
to be eaten properly. 

Dr. B.: That’s very interesting. | 
other boy who ate only baby } 
for a while is now eating fine, | 
I think the reason for this is 
cause he got the baby food 
wanted, even though the my 
felt foolish. If the mother ha} 
given him the baby food he m 
still be an eating problem. Do 
of you remember how you fel 
children when someone told 
you had to eat something? 





First Miother: We didn’t wan 
eat it. 

Dr. B.: That’s right. Everyon( 
reluctant to eat what he’s told 
In the middle-class family, 
greatest feeding problems, wl 
are no longer so common, used 
occur with the children whose 
ents still remembered a time WI 
there wasn’t enough to eat. Sotl 
anxiously stuffed their child 
even though food was no longel 
scarce. But today the child grd 
up with good food all around. Li 
at these supermarkets with Pp 
and piles of good food. So 
child’s enjoyment can no lon 
come simply because there’s eno 
food around but because “I cané 
what J want to eat.”’ And the iss 
isn’t somuch (continued on pageé 
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Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It is an 
extra strength dry skin treatment. 


That's why it starts healing instantly 
...softens and smooths extra dry 
skin faster and more effectively, 
despite weather, wear and years. 


That's why only Jergens Extra Dry 
is guaranteed to help heal skin 


damaged by drying heat and cold in 


8 days—or your money back. 
That's why it's rightfully called 


the healer. 


$1.25 FOR 7 OZ. WITH DISPENSER 
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Osa Ub) oleae 
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When visions of lollyoops dance in her head... 


she's dreaming of Avon's ms osy P fragrance grou) 


Meet Miss Lollypop: Avon's happy 
new fragrance for young ladies. She’s 
a spirited personality in cool Cologne 
Mist, Splash Cologne, silky Cream 
Sachet, smooth Soap and Sponge, 
fluffy Talc‘and Puff...so many grown- 
up fragrance forms. 








i 
Your Avon Representative always has Wim 
derful fragrance ideas for everyone inyiy 
family. Do ask her about new Miss Lolly ia 


—and make alittle girl's dream come ti 


AVON 


cosmetics 


ROCKEFELLER PLAZA, NEW YORK 
© 7 Avon Products. Inc 























































£/ITH MOTHERS 


ss}, want to eat, or dislikes 
oler offers. The issue is, “‘If 
rine this, how do I know I 
spy?” So very often the se- 
ye made in opposition to 
‘dlesire because that’s the 
pichild can show his inde- 

sat what we want to eat, 
e we're expected to eat it. 
story of the baby food. As 
dther felt foolish, the child 
d had to insist on it, un- 
he made sure in his own 
‘hs, I get the food I want, 
jhve to eat the food that 


How many cookies a day 
child? All day long he’s 
! Cookoo!” and I usually 
But I’m thinking all the 
won't eat at mealtime.” 
wrong with him not eat- 
e? 

think it’s unhealthy. 

’t it your wish that he 
e? Apparently enjoyment 
#consist of too many cook- 
shis messing you describe 
d) way of expressing his dis- 
ting food he really doesn’t 
at’s wrong with cookies? 
Well, I think it’s the books 
@ upbringing. I’ve always 
eat fresh things... there 
sin anything canned... 
iat sweet things because it 
i 

life, from childhood on, I 
s. I never ate fresh fruit. 
wirs before a specialist dis- 
r very special reasons it’s 





or anything uncooked. 
But the point is, if a child 
1 day, they don’t eat any 
inerals or proteins or any- 
they get is carbohydrates. 
* moment. He drinks milk, 
here are plenty of good 





Well, how long do you 
live on milk? 

oes he drink orange juice? 
Yes. 

ays the same. It’s all in the 
de. With milk and orange 
w, it’s hard to believe your 
get the minerals and vita- 
s. Unless things have gone 
e children provide them- 
erything they need. Right 
patient, an anoretic girl, 
ng because of not eating. It 
sky case to accept because 
se to death because of self- 
ell, we put her on her own 
w it’s peaches and cottage 
'she’s gained about four 
is getting healthier and 
»w I'd be deathly sick if I 
1 the peaches she’s eaten! 


er: What caused her to stop 
; 
10ther’s insistence on a va- 
5 and this was the child’s 
way of fighting back. But 
sign if a child has to fight 
teating. It’s much healthier 
d fights back by insisting 
as or by messing or throw- 


; Can there be a relation 
d fads and the mother’s 


Dr. B.: There can be. On the other hand, 
of course, there can be a physiological 
basis. 

First Mother: Another one of my child’s 
problems is that he tends to be consti- 
pated. 

Dr. B.: What does constipated mean? 
First Mother: Well, he may go 2 whole 
day without a bowel movement. 

Dr. B.: That’s not constipated. Obvi- 
ously, you were also brought up to be- 
lieve that you had to defecate every day, 
whether your body needed to or not. 
Things didn’t happen according to the 
needs or the functioning of the body but 
according to preconceived notions of the 
parents. And, though you try to free 
yourself from this background, it’s still a 
struggle. 

First Mother: And it makes me seem 
contradictory. 

Dr. B.: Yes, and unfortunately children 
suffer from the contradiction. To let the 
child be, and then worry about it, is bad 
for him. 

Eighth Mother: I think that’s a very im- 
portant problem. How to create a sort of 
synthesis between what we feel is good 
for the child and what we react to with 
negative emotions. 

Dr. B.: Let me ask: How many problems 
in your life have come from the weakness 
of your body compared to the problems 
you've had with your emotions? 

Eighth Mother: | would tend to say more 
emotional 
Dr. B.: That’s probably true for all of us. 
But when it comes to our children, we 
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WHO’S KNOCKING IT? 
By Suzanne Douglass 


When there's a choice between the two, 
Many a sweet, young miss Il 
Completely ignore opportunity's knock 
To follow temptation’s whistle. 
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don’t worry about the emotions. We 
worry that they don’t get enough vita- 
mins to eat. After all, is the reason you 
want your child to eat at mealtime be- 
cause you prepared the food or because 
he needs it? Because if it’s the food, he 


* can get it just as well an hour earlier. 


The problems of eating and of toilet 
training are big battles for children be- 
cause they pose this problem: “Am I in 
charge of my own body or not?” This is 
the issue around eating and messing and 
all that. It isn’t that messing is such a 
wonderful thing to the child, it’s an ef- 
fort to answer the question, ‘‘Is the food 
here only for me to do as you want?” 
And if the parent doesn’t want the child 
to mess, then this becomes the battle- 
ground where the child has to prove 
who’s in control of his own body. In 
settling this, the child has the choice of 
eating or not eating, and both have to be 
explored. It’s the same with toilet train- 
ing: to eliminate or not to eliminate. And 
where. When the issue is settled in the 
child’s mind—as it was in the case of the 
child who ate baby food for so many 
months—then it is no longer an issue. 
The child can then say to himself: ‘‘T can 
have the food I want, and not what my 
mother tries to impose on me. And that 
gives me the assurance that food is for 
me to take or to leave as I wish, and I’m 
in control.’’ After this is established, the 
child doesn’t have to be in control every 
time. He can afford to want to please 
mother, too. END 

















Santa can’t bring an end to his bedwetting, 
but we can! Pacific Research International, Ltd....the largest organi- 
zation of its kind in the world...has helped solve the problem of 
chronic bedwetting for tens of thousands in the past 18 years. Proof? 
Walter C. Alvarez, M.D., Professor Emeritus of the Mayo Clinic, recom- 
mends our educational program...and it has been fully researched 
and recognized by Joseph G. Molner, M.D., Master of Public Health. 
We can help your child, too, provided bedwetting is not caused by 
organic defect or disease. End the frustration of bedwetting in your 


home with safe help...mail coupon for full information...without charge. 
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You can feel when your 
skin is “hungry.” You can 
feel the biting dryness, 
roughness, rawness, irrita- 
tion, cracking, all AIBOUAS 
away at the beauty of et 
hands. : 

What to do? Feed your > 
hands the good rece 4a ‘ 
tion of Dermassage lotion | 
often. ca your pores swallow the. luscious 
emollient healing agents and the moisturizers — 





they thirst after. Py 


Then see those hands become smooth, soft, 
Supple again. = 

And no wonder. You’re 
feeding them the medication 
over 4,000 hospitals buy and 
use for patient skin care. 

Don’t let winter’s bite turn 
your skin to bark. 







Soften often with 
Dermassage Lotion. 

Or try super-moisturizing 
Dermassage Skin Cream. 
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By Joyce Kuh 


If you’re going to do all your Christ- 
mas shopping early this year, don’t for- 
get Spot, Tweety, Sylvester and Freddie 
the fish. Most of these items can be 
found in your local pet shop: 

How about a new kind of bone for 
your dog? The Nylabone Pooch Pacifier 
(wolf size, $2.29; regular, $1.49; and 
petite, 98 cents) is made of nylon, im- 
pregnated with savory ham flavor. Nyla- 
bone Corp. says that a dog cannot break 
off a chunk to swallow, he can only grind 
away at it. The nylon bits he may swal- 
low break down in the stomach fluids and 
have no effect on his digestion. When the 
bone gets too dirty for your taste, you 
can wash it with soap and water. 

If you're planning tospend Christmas 
with Grandmother and you want to take 
the cat along, take a collapsible feline 
litter tray enclosure—designed to hold 
any size tray. Kat-trene’s plastic-coated 
fiberboard box can be folded flat for 
traveling. The box, 14 inches high, is 
completely enclosed and has an opening 
like a mouse hole enticing the cat to en- 
ter. It keeps the tray out of sight, and 
prevents litter from littering the floor. 
Orders should be sent to Kat-trene, Inc., 
P.O. Box 122, Hastings-on-Hudson, New 
York 10706 ($3.98, plus 50 cents postage, 
$1 west of the Mississippi). For one 
dollar extra, you can have your cat’s 
name printed on the box. 

Here are two ways to brighten your 
fish tank: Aquarium Stock Co. now has 
bulbs to suit the fishes’ (or your own) 
moods—in red, yellow and blue—in 25- 
and 40-watt sizes (about 70 cents). If the 
fish prefer just plain light, Penn-Plax 
Plastics offers the first bulb developed 
specifically for the aquarium by Syl- 
vania. The Aquari-Lux bulb emits ultra- 
violet rays, which stimulate plant growth 
and help reduce the cloudy look in the 
water. The bulbs have no yellow cast, 
come in 33 and 40 watts (about 75 cents). 

A first-aid travel kit for pets from 
Petrx Corp. ($1) contains carsickness 
tablets, diarrhea tablets, wound powder 
and a handy little first-aid booklet. 

Here are some pet gifts that will make 
pet owners’ grooming chores easier: 
® If you’ve been using dog nail clip- 
pers or bird clippers or just plain scissors 
to cut your cat’s claws, you'll be glad to 
Millers 
($3.50) are 
supposed to make you and the cat hap- 
pier about this chore. Well-known feline 
expert, Doris Bryant, helped design and 


know there’s an easier way. 


Forge’s Cat Claw Scissors 


test the scissors. 
@A new battery-op- 
erated nail-grooming kit for dogs has a 


low-voltage, 
unique safety feature—if you are grind- 
ing too hard or too fast, the unit will stop 
automatically. Pedicure for Pets op- 
erates on two flashlight batteries, comes 
in a small portable package ($2.95) and 
a deluxe gift package ($6.95). 

Birds who were frustrated because 
















































they couldn’t get all the seed 
old hooded cage cups might 
cup from General Plastic ( 
molded in one piece so that it 
apart, and is designed go th: 
can reach the very last seed 
(about 20 cents). 

For Rex or Fifi’s stocking:|| 
imported from England, P 
and Kitten Kisses, made by 
Malted Milk Company, hay 
treats to the package (about, 
The distributor (Addlife | 
claims that your pet can eat 4 | 
without getting sick—the | 
are full of vitamins and oth¢ 
type things. 

Better to see the fish wit 
glass aquarium that has no 
Crystal Manufacturing Co. m 
guaranteed against leakage fa 
Tanks come in three shapes 
lar, flared sides and trial 
prices are higher than regular'|| 
(20-gallon rectangular is $2) 
fixture is another $24, and if 
stand, $40). But Crystal thi 
solved the problem of the salt) 
lover; there is no corrosion | 
this all-glass aquarium. 

For the dog who has everyt 
we do mean everything—thel} 
gery at Saks Fifth Avenue, 
can arrange for Fido to havea 
coat ($3), a hand-cut coat (s) 
$13.50 for the foreign- infal 
coat), or almost anything el 
way up to a custom-made le 
wrap ($1,000). If you just ¢ 
Bozo in for a fitting, send in hij 
ments. Saks has a different yi 
each breed, and if the dog's 
somewhere between a ten and! 
they will make up an elever 
proper fit. If Bozo doesn’t re | 
leopard-skin coat, try a hail 
collar ($10) or a Limoges feé| 
from France ($6). 

Finally, here is a Christmas) 
can help a lot of animals. Whe 
your Christmas cards, order ¢]W 
the Humane Society of the Uni|{ 
They have four pretty cards, 
with animals: Noah’s Ark, Thé 
Kingdom, Ye Miracle of Ye Se\Wi 
Christmas Morn. The first tw 
color, the others in two color: ll 
verses inside. The cards cost 0| [lo 
dozen, and the money will g)0) 
tinue animal-welfare work. If|pt 
your order to the HSUS at 1/93 
teenth Street, N.W., Washing : 
20036, by Novetnber 15, you wire 
the cards in time for mailing. ‘E 
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Piccolo, a Miniature Schna 
found a new friend under the 
Ronald N. Friedrich, Detro 


(Do you have a favorite pe 
Send it to Pet News Edito 
Home Journal, 641 Lexing 
N.Y., N.Y. 10022. Pictures 
returned if you enclose a self-@ 
stamped envelope. ) 





t 
eli 3 


ra bunk trundle bed, $149.95*. Double dresser and mirror, $159.95*. Other matching pieces attractively priced. 





taKroehler dealer help you 4, «a, 
th your decorating problems “7 KROEHLER 





ating decisions can be a frustrating business on a do-it-yourself basis. — ae runcRe WANE 

<es sense to sit down and talk things over with someone who S| A ee) THAT GOES INTO MORE HOMES 

2lp you with color coordinating, mixing of styles, creating a mood, 4 \ ~ THAN ANY OTHER IN THE WORLD. 
ae = 


g best use of room space, accessorizing, and so on. The Kroehler dealer 
5 you to do just that, and we hope you'll accept his invitation. 


*Suggested prices may vary slightly with location and fabric. 


Sleep-or-Lounge®, $299.95*, gives you an “extra bedroom”...a sofa by day... ...a bed by night. To view TV or read, head tilts up. Choose from 38 styles. 
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The difference between 
ordinary cooking 
E-TiT: ie 
great CT 

“m ac ules Ll 


FREE RECIPE FILE PROVES 
HERB-OX oan MAKE 2 BOO A GREAT COOK 


Herb-Ox boui ats, fishes, salads, 
dressings—lots of v | f ideas—delicious 
secrets of cookery f he t ter chefs at our Herb-Ox kitchens 
.SO tasty it’s hard to eV ey're so easy. Send today for your 
free recipe file—indiv Cé c ally packaged in a re-close- 
able see-through plast S they stay Nhile you work 
For your free recipe file send your name and addr 0: 
THE PURE FOOD CO., INC., DEPT. CLH 711, MAMARONECK, N.Y. te 














Q: In view of the tax outlook for 
next year, wouldn’t it be smart for 
us to try to pull as much income 
as we can into this year—and push 
as Many expenses as we can into 
1968? We're both lawyers and 
could do this. 

A: Probably not—because it 
would mean you’d be paying the 
taxes on extra income a year ear- 
lier than you would otherwise pay 
them. You would thus be forfeit- 
ing the use of this money for a full 
year and foregoing any amounts 
the tax money might earn during 
this year. 

This tax strategy of switching 
income and expenses seems super- 
ficially attractive and is often rec- 
ommended, but it’s just not worth- 
while for most middle-income tax- 
payers. 

However, if you expect your in- 
come in 1968 to be substantially 
more than it is this year, you 
would be wise to follow the old 
rule you mentioned: push ex- 
penses into 1968 and pull income 
into 1967. 

(Or, if you have a client who is 
to be divorced next year and there- 
fore will have to file an individual 
rather than a joint tax return for 
1968—you might advise him to 
switch as much income as he can 
into this year.) 


Q: We're astounded to discover 
that in the town to which we have 
just moved baby-sitters charge $1 
an hour. And that’s just for sit- 
ting, not for fixing supper for the 
children or performing any other 
minor chores. Doesn’t that seem 
exorbitant ? 
A: I can remember when baby- 
sitters charged 25c an hour—and 
did all the dishes, too. But that is 
ancient history now, and $1 an 
hour is the going rate in many 
areas of the U.S. 

If it’s any consolation to you, 
the rate is $1.25 in some places— 
for just sitting. 


Q: My husband earned $10,000 
a year back in 1949; his income 
will be several thousand dollars 
more than that amount this year. 
But it seems to me that, with prices 
and taxes rising the way they have 








/ SERIES 1966 











































| 


SPENDING 
UR MONEY 


By Sylvia Porter 





been, 1967’s paycheck isn’tstref 
ing any farther than 1949’s {2 
check did. 
A: How precisely can youjl- 
member your standard of liy§ 
18 years ago—as compared} 
your spending patterns tod?” 
Since 1949, Federal income 
Social Security taxes for a $10,0F 
a-year married couple with 
children have risen $923, f 
$1,112 to $2,035. Since then z 
consumer prices have dented 
couple’s total yearly buying pe 
by $3,426. Therefore, you ne¢ 
total of $14,349 in 1967 to e 
the buying power of $10,00( 
1949. If your husband is now e 
ing more than this amount, 
economically ahead of the ga 


Q: I am expecting our first 
in May and plan to continue we 
ing at my present job as long 
my employer and my docter 
let me. 

Do you think the money t¢ 
saved for our “baby expens 
should come out of my payc 
or my husband’s? 

A: Financial responsibility fi 
new baby, of course, cannot 
should not belong exclusivel 
one job-holding parent or 
other. However, the most prac 
thing for you to do would be 
start right now to set aside m 
of your own paycheck toward y\r 
baby expenses—and thereby st& 
now to get accustomed to livg 
on your husband’s earnings alcp™ 


Q: As of this fall, our three ¢ 
dren are all in high school. 
have not yet built up any savil 
toward their college education 
cause we are hoping to be abl 
pay these costs out of our curr 
income when the time com 
Also, with so many scholarsh 
around, we are counting on soy 
help from this source, too. Are|F” 
making a mistake by not savy 
now? 
A: Almost certainly. If all thf 
children are in college in any ¢ 
year, the total cost could eas 
amount to $10,000—a sum ey§) 
a well-off, middle-income famy 
might not be able to afford. Alf 
only about one (continul) 


70 all the exciting things pictured below 
if you're the Grand Prize Winner in Alcoa’s Soft 
| Drinks Aluminum Can-Do! Alcoa will make all the 
OOCO 7 arrangements—and cover up to $10,000 in 
3 expenses—to help make your Can-Do dreams 
come true. (Or, you can simply take our Certified 
Check for $10,000... or, any combination of 
Do! cash and prizes totaling $10,000.) 

Or win one of the 500 exciting second prizes 


. 


Change for the better with 
Alcoa® Aluminum 


S 4500.000 ALUAA Ty 


eee, AICO takes you south of the border 
to learn on the spot! 











Be a gourmet cook? 
Learn at Paris’ Cordon Bleu. 






Take a Hollywood screen test? 
Alcoa will arrange it. 


he 
EX 





Golf with Sam Snead 
at the Greenbrier? 
He'll give you lessons, too! 





E 
AEST 


Pilot an airplane? 
Alcoa supplies the flying lessons. 









Conduct a symphony orchestra? 
A noted conductor will 
give you a pointer or two! 





? Alcoa will charter the yacht. 


a a G 
Jil 


inwith a top band? 
What do you wail? 










Surf in Hawaii? 


« 








IME 


Alcoa will make the arrangements. .”” 


and take your pick of any of the 10 Can-Do 
adventures below. You win it and name it and 
Alcoa will take care of everything, up to $1,000 
in expenses. (Or, choose a $1,000 Certified 
Check. That’s pretty exciting, too.) 


Entering is easy... almost as easy as opening 
the all-aluminum easy-opening top on your 

favorite canned soft drink. Nothing to buy. (You 
might even be holding the key to a Can-Do prize 
in your hands right now!) 


HALCOA 





TO WIN— 


NOTHING TO BUY: \ “£/ 


1. To see if you have won, fold 

on the dotted line and insert under 

the ring of any easy-opening canned soft 

drink marked with the word ‘“‘Aluminum" on the é 
can top. If the ring in the ad is completely covered 

by the ring on the can, you are a winner! Print the word ¢ 
“ALUMINUM” on the can top in this ad as it appears on the 
actual can. You may also enter by only filling out the coupon. 
If you are a winner, you will be notified. Send to: 


Alcoa Soft Drink Can-Do Sweepstakes 

P.O. Box 35527 

Minneapolis, Minnesota 55460 

2. Entries must be postmarked by midnight, December 17, 
1967, and received no iater than December 31, 1967. 


3. Entries automatically void if altered or mutilated in any way. 


4. Determination of prize winners under the supervision of — 
an independent judging organization whose decisions are final. _ 


5. You may write to Alcoa Soft Drink Can-Do, P.O. Box 
35533, Minneapolis, Minnesota 55460, for a reproduction 
of the ad. Enclose a stamped, self-addressed envelope. 


6. Tax liability is winners’ responsibility. Alcoa reserves the 
right to provide the grand prize winner with a check for 
$10,000 and all runner-up prize winners with a check for 
$1,000 to fulfill the desire they ‘‘Can-Do’’ by being a winner. 
7. Sweepstakes open to U.S. residents, except where 
prohibited by law. Not open to employees of Alcoa. its 
subsidiaries, advertising agencies. Adams-Burke Corporation 
or their families. Sweepstakes subject to all Federal, state 
and local regulations. 

This offer expires December 17, 1967. 


NO PURCHASE REQUIRED. 








Here is my entry in ALCOA'S $500,000 
ALUMINUM CAN-DO: 









Name 










Address 






City 











PAE eh ol ty 
too much 
turkey... 


Never buy “just enough” turkey. It never is. 
Just one or two unexpected relatives can 
gobble up more gobbler than you've got to go 


around. 
it if there should be leftovers, who cares? 
You can always keep leftovers temptingly fresh 
in crystal-clear Saran Wrap*. 
beauty of Saran Wrap. You can 
watch taying fresh. No other wrap 


and surround it with Saran Wrap. 


Ny riaGeys 
ST ae 


<> 





clings so tightly to any shape. Or seals in fresh- 
ness and saves moisture so surely. 

And you get so much more Saran Wrap for 
your money now, you can afford to wrap every- 
thing with it. Including too much turkey. 

Leftovers? Let’s see...turkey croquettes, 
turkey chow mein, turkey fricassee, turkey 
hash, curried turkey... 

Now you're talking—Saran Wrap. 


*TRADEMARK 


FLAVOR y 








© THE Dow c 











NING YOUR MONEY 


nul 


vepllege students today gets a 
el or other outside financial 

| the average amount of the 
: 1 553 a year, a mere fraction of 
ot cost of attending college. My 

you, therefore, is to start sav- 
aay. 


| I getting engaged over the 
tis holidays and my husband- 
js asked me to start window- 
pi) for a diamond engagement 
I} tempted by a beautiful dia- 
jg I saw at a small shop in New 















t in diamonds.’’ What does 


refers to the weight of the 
and is a key factor in the 
al value. But the way you de- 
ring, it sounds like a “‘piggy- 
‘mond. This means there actu- 
wo small diamonds set closely 
with the mounting hiding the 
aims between them so they will 
ifasingle, large gem. If this is the 
jeweler you spoke to is not 
ite honest in representing his 


ds of mine talked about buying 
mutual funds. Just what are 


are precisely of the same na- 
oad’ mutual funds—namely, 
m through which you invest 
ey in a diversified list of stocks 
Ny professional investment man- 
he key difference is this: the 
s are sold by salesmen through 
distribution systems, and on 
ares the typical sales charge 
8-9 percent. The no-load funds 
elaborate distribution system 
ales (load) charge. You are not 
o-load shares; you must “buy” 


eral, the record of no-load com- 
worably with that of load funds 
icourse, the performance varies 
id to fund depending on the 
bbjective and on the excellence 
gement. ‘ 
eral, too, the no-load funds are 
than the load funds, and while 
e about 60 no-load funds ia ex- 
t the present time, these 60 rep- 
only a small fraction of the 
fund industry. 


husband works for himself as 
neering consultant. He is only 
he makes a fine living and I am 
‘oud of him. I worry, though, 
he fact that he has no pension 
all, and I even envy my friends 
husbands earn much less than 
ut who work for big companies 
| be entitled to retirement pen- 
1 addition to Social Security. 
an my husband do to protect us 
2ment? 


it he can do is set up a retire- 
lan for himself under the so- 
<eogh Act of 1962. And because 
r tax liberalizations of this law, 
vill become effective starting in 
7, this is precisely what your 
d should do in the near future. 
the law, your husband, as a self- 
ed person, can set aside and de 
full on his income-tax return 10 
of his earned income up to 


$2,500 





+ ‘ ea m he sets 
aside ear} -free 
until the mo el him on 
his retire men 

The simple, practical t g for your 
husband to do is to with an al- 
ready existing Treasury -approved re- 
tirement plan for the self-employed of- 
fered by many banks, rance com- 
panies, mutual funds, professional or- 
ganizations, etc. Ask for details on vari- 


ous plans offered by your bank, your 
insurance agent, your broker—then 
decide which investment program you 
like best. 

If your husband wants the full tax de- 
duction in 1968 and wants to start to 
create tax-free earnings on his contribu- 
tion as soon as possible, he should 
about the process of joining a master 
plan now. 


Q: My husband and I want to buy our 
first house and we are trying to decide 
between these two alternatives: (1) 
borrow enough money from a bank to 
round out what we have saved for a 
down payment—and thus have a home 
to enjoy now, or (2) live in a cramped 
apartment until we have saved up 
enough for a full down payment on a 
conventional mortgage—which would 
probably take another year. Which ap- 
proach would you favor? 

A: Borrow the additional down-pay- 
ment money now from a bank—assum- 
ing you can comfortably manage the 
monthly payments you'll owe on your 
mortgage. 

The amount of money you would save 
by avoiding interest on another bank 
loan now easily could be wiped out dur- 
ing the next year by steeply rising prices 
for new and used houses. The same goes, 
incidentally, for the price of building a 
new home. 


Q: I have a fairly expensive health 
insurance policy, in addition to Medi- 
care. How can I tell whether I’m wast- 
ing my limited funds on unnecessary 
overlapping coverage? I don’t know 
anything about insurance. 

A: If your outside coverage duplicates 
Medicare benefits, your insurance com- 
pany should have informed you of this 
fact by now. But if you have any doubts, 
see your insurance agent (or write di- 
rectly to the health-insurance company ) 
and ask whether your policy duplicates 
any part of Medicare—or whether it 
strictly supplements Medicare. 





V Po leomes questions from 
read Those of general interest will 
he f ( thig column as space 
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MCG deme eta MLL 
frozen:Apple Turnovers—and a ; 
MTEC Coad C1 watching. them bake. SO Ts 
see it cS HH Sa ec 


Look forall7delicious.varieties * 
of Pepperidge: Farm, turnovers 
in. your grocer's freézen Take 
somehome audwatchthent rise 
in, Your oven: 





On the Go... 


Relieved of Menstrual Distress 


A woman's day is never done. So much 

to do and see. You’re always on the go. 

Have a tight schedule and meet it. No 

time to slow down. . . and you don’t 

have to. Not even during your menstrual 
period. How? With MIDOL! 

Because MIDOL contains: 

# An exclusive anti-spasmodic that 
helps STOP CRAMPING... 

# Medically-approved ingredients that 
RELIEVE HEADACHE, LOW BACKACHE 
and JUMPY NERVES... 

a Plus a special mood-brightener tha 
gives youareallift...getsyou through 
the trying pre-menstrual period fé 
ing calm and comfortable. 

Be on the go. Any day. With MIDOL! 
“WHAT WOMEN WANT TO KNOY 

FREE! Fronk, revealing 32-pa book a 


struation. Send 10¢ to S n 30 
dling to Dept. Y-117, Box 146, New York, N.Y 
¢ 
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Considerate Boss 


Q: My boss is very thoughtful and 
considerate: He buys me coffee ev- 
ery morning, sometimes offers me 
lunch, gives me money at Christ- 
mas, and whenever he goes on vaca- 
tion he brings me back a gift. This 
year he went on a cruise and brought 
me a bottle of nice perfume, saying 
it was from his wife. What is the 
best way to show my appreciation 
other than a thank-you note for the 
gifts? Would it be proper for me to 
buy something for him at Christmas? 


A: Give him something small and 
not too personal at the office— 
cigars or a dish accessory would be 
good. You don’t need to write him 
thank-you notes if you thank him 
in person for his kindnesses, but if 
his wife sends you another gift, do 
send her a thank-you note. 


Excessive Thank-You’s 


Q: Is it correct to say thank you to 
a servant in a formal home when she 
passes refreshments, etc. ? I feel he or 
she is a substitute for the hostess 
and therefore should be thanked. 


A: You do not treat a servant as you 
would the hostess. This doesn’t 
mean that you should never say 
thank you toa servant, but use your 
judgment about it. If she does some- 
thing very special for you, you say, 
“Thank you”’ of course, or possibly 
“No, thank you” if she offers you 
something you don’t wish to take. 
And if you are a close friend of the 
household, you may make a point 
upon leaving of saying a word or 
two in praise to a servant you know. 
But too effusive thanks to someone 
serving you makes it seem as if you 
are unfamiliar with formal living. 


Car Manners 


Q: It used to be proper for a gentle- 
man to seat a lady on the right side 
of an automobile (in the rear), then 
cross past her to seat himself, on the 
left. But with compact cars, this 
means that once he’s seated the 
lady, the man has to walk around the 
back of the ear to get in on the left. 
ls this correct, or should the lady 
struggle to slide across to the left 
so the man can slip in on the right? 


A: Certainly these low cars—com- 
pact or not—make it difficult for a 


woman to seat herself gracefully. It 
is quite courteous these days for a 
man to say, ‘““Would you prefer to 
have me get in first?’ The alterna- 
tive is for the lady to get in on the 
curbside and then slide over. 


Customers’ Gifts 


Q: My husband receives gifts from 
customers at the holidays, some for 
him alone, and others for the family. 
Is his personal thank-you enough, or 
should I write a thank-you note, too? 


A: If you don’t know the customer 
socially, your husband’s thank-you 
note is sufficient. It should be on 
his business stationery. 


Engagement Party 


Q: When going to an engagement 
party for my daughter-in-law-to-be, 
should I take a gift? If so, what type 
of present is suitable? 


A: Engagement parties are usually 
surprises at which the announce- 
ment is made, and not everyone 
gives a gift. Most people wait for the 
showers or the wedding itself. But 
it is nice for a mother-in-law-to-be 
to give the bride-to-be an engage- 
ment gift. It should be given pri- 
vately before the party—perhaps a 
piece of family jewelry or something 
for her trousseau. In any case, the 
gift should be something for the 
bride-to-be herself, rather than for 
the household. 


Widow’s Remarriage 


Q: 1 am a 50-year-old widow and 
will soon be married again. It will 
be a second marriage for both of us. 
Would it be proper for us to have a 
church wedding? My children are 
all married, and one daughter-in-law 
would like to have a reception at 
her home. Is this correct? 


A: You may certainly have a church 
wedding—even divorcées marry in 
certain churches if the clergyman is 
willing to perform the ceremony. 
Some particulars about the cere- 
mony: You and your groom should 
have one attendant each; you do 
not walk down the aisle, and you do 
not, of course, wear a wedding gown 


or anything resembling a wedding ~ 


veil. And, yes, it would be quite cor- 
rect for your daughter-in-law to 
have the reception. Church wed- 
dings for widows or divorcées are 
small, but the reception may be as 
large as you wish. 


Picking the Teeth 


Q: Is it proper to pick one’s teeth at 
a dinner table? I thought not, but 
recently I was at a dinner where an 
acquaintance held her napkin up to 
her face and picked her teeth. 


A: Perhaps your friend was of Euro- 
pean background. In many coun- 
tries on the Continent, the proce- 
dure she followed is quite correct— 












































Italy, for example, and Ger 
Here we do not pick our tee 
table under any cireumstanees, | 





Readers’ Help | 

Hundreds of readers haye 
me on questions I asked abou 
customs concerning the dispo: 
of the prizes at showers an 
about the growing custom of 
the groom’s family give th 
hearsal dinner. 

On the first, depending on t 
cality, shower prizes are giver 
the bride-to-be (and are ’ al 
with her in mind). In other ¢ 
munities duplicate prizes are giy 
with the winners getting the 
prizes as the bride-to-be. An I 
reader writes: “Here the g| 
prizes are given to the bride 
if they are household items, } 
they are personal, they are 
kept by the winner. Of course 
one type of prize is given a 
one shower. By ‘personal’ I 
candy, handkerchiefs, ete.” At 
showers the prizes won are us 
given to the mother-to-be. Bu 
other letter spoke for the major 
“‘Personally, I think it would bei 
for the winner to keep her prize 
souvenir of the occasion.” In ¢ 
eral, people seem to love to play 
win, and the value of the prizei 
small consequence. Therefore, 
idea of duplicate prizes for sho 
seems to be a good one. The he 
should make clear to her guests 
the prizes will be handled. 

On the second question, my § 
vey indicates that the custom of 
groom’s family giving the re 
dinner, once mainly known 
the Midwest, is being adop 
throughout the country. It’s aC 
tom now strongly entrenched in 
South as well, and is becoming e¢ 
mon in the East. I endorse it a 
great help to the bride’s family. 


Miss Vanderbilt welcomes ques 


tions from readers, to be answered 
in this column as space permits} 






The following booklets by Miss V 
derbilt are now available to JOU 
readers: “‘Teen Manners,” ““Enga 
ment and Wedding Etiquette,” “T 
Manners” and ‘‘Office Etiquett 
Send 25 cents in coin for each boo 
ordered to Miss Amy Vanderbilt, 
1155, Weston, Conn. 06880. 
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for company. Fits over bigger chi 
and roasts. Makes entertaining 
WEN CLGe a8 


TILON® FINISH. New hard-surface 
Dilont TEFLON® lets you enjoy no- 
stk cooking, no-scour clean-up. Com- 
plely submersible fry pan washes 
ufer water. 


‘BIG COOKING SURFACE. Cooks 
king-size amounts. Takes the work out 
LOL Com ELS MLSE Se 





JER/KNIFE SHARP- 
| top award for design, 
ality. Double-duty; 
quickly, cleanly. Keeps 
[Pp aS new. Magnetic 
Fingertip controls. 


AUTOMATIC TOASTER. Make 
perfect toast in seconds—auto- 
matically. Color selector, hinged 
crumbtray. Gleaming chrome with 
wood-grain end panels. Choice of 
2 or 4-slice models. 


CONTROL MASTER. Maintains uni- 
MME ROR Rem CU eK 
settings ... automatically detaches so 
pan washes under water. Fits*all other 


Presto Control Master appliances. 





your electric fry pan should be large, with 
high-dome cover, automatic, and com- 
pletely submersible. Then we thought 





and 


coated the interior with new, durable 
hard-surface DuPont TEFLON® to give 
you no-stick cooking, no-scour clean-up. 


Think twice...and youll choose 


PRESTO 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 





POT. 





COFFEEMAKER. The easiest to 
clean coffeemaker of all. Stain- 
less steel, completely submers- 
ible. Open spout can’t trap old 
coffee oils. Super-fast, brews a 
cup a minute. In white or black. 


©N.P.t.t. 1967 





PORTABLE PROFESSIONAL 
HAIR DRYER. Dries hair the 
beauty salon way. Flows filtered 
air through large adjustable hood. 
Washable filter, 5 heat settings. 
Folds to compact travel case. 
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After washing dishes and doing After washing dishes and doing | 
laundry all day, Mrs. Mayes can laundry all day, Mrs. Diehl has to sk), : 
sink into a nice hot bath. Zig through a quick cold shower. | 











How come? arama 
Gas makes the big difference. 


The Mayes have a gas water heater. The kind that doesn’t know when to 
quit. There's always plenty of hot water, because a gas water heater, in a size 
to suit your family, is mighty quick on the comeback. 
And a gas water heater costs less to buy, less to install, less to operate. 
Seven ¢ out of 10 families know that now. Ask around. 
Your gas company or plumbing contractor can help you choose the gas 


water heater that’s perfect for your needs. Unless, of course, a frosty 
shower is your idea of a nice surprise. : 


Gas makes the big difference. Costs less, —. 


AMERICAN GAS ASSOCIATION, INC. 
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Dia anyone ever think of the right thing to say on a postcard? 


Ail mothers have the attitude that the only reason single daugh- 
1) married yet is they’re not trying hard enough. 


Even when I’m going ten miles under the speed limit, I slow up 
¢ a police car. 


Everyone is entitled to his own opinion—except after the new 
on draperies are hung. 


‘Most boutiques make me feel like a frump. 


: Lf they don’t play ““Good Night, Ladies” or “‘Stardust”’ at the end 
lice anymore, how do you know when it’s over? 


' bm all thumbs—and none of them is green. 


i It used to be a fool and his money were soon parted. Now, with 
edit and withholding, they never even get together! 


| Most kiddie show hosts on television aren’t talking to any of 
en J know. 


How come every silver lining has to have a cloud around it? 


It makes me mad when everyone else is using a new word before 
ow what it means! e.g., psychedelic. 


Ni you didn’t have something you wanted to get away from, and 
t back to—how would you know what a good time you were having 
nds? ; 


NJ ; 
No one wants to be called a tourist anymore. 


Phe biggest break mothers get is, they aren’t the parent who’s 
to know how to fly a kite. 


Ww here are the Grannies of yesteryear? 


Does anyone ever use those clever souvenir salt-and-pepper 
or salt and pepper? 


I still can’t count above XX in Roman numerals without having 
ind figure them out. 


Ves never been clear to me what you're supposed to do after you 
se “Watch out for falling rocks’ warning signs. 


I prefer bare spots to “‘Keep off the grass’’ signs. 

les too bad you can’t lose those umbrella covers along with the 
iS. 

The only thing you can say about traveling for long distances 


all children in the car is, it sure cuts down the chances of your falling 
t the wheel! 


You can’t teach a young dog old tricks 
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~ New Dishwasher aff 
with builtin 
Sorel (saneici: 


WAVE 
wee 
invisible - 

film that 


causes water 
tO spot 


What causes water spots? An invis- 

ible film. It clings to glasses, silver, 

dishes. Water drops stick to it and 

dry into spots.’Now Dishwasher all 

with its built-in spot removers pene: - 
trates this invisible film, strips it. 
away. Everything in your dishwasher 

lm eles clean. 





shea) rotor ures 
tell you it’s new all! 
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In the July issue, the 

Ladies’ Home Journal assembled 
for the first time all 

the questions about the rare, 
but serious, side effects 

of oral contraceptives. Our 
purpose in alerting our 

readers was not to damn the 
pill but to insist on a more 
discriminate use by physician and 
patient. The article aroused 
nationwide controversy. 

Now, here is a cross section of 
reports from doctors 

and patients on their personal 
experiences with the pills. 
Obviously, the last word 

on the safety of these drugs 

is still to come. 


bade 
ey hat) 
Pills 


To THE EpiTor: For what it’s worth to you—if you keep track of such things—I’m off 
the pill because of your article in the July issue. The convenience just wasn’t worth 


the risk. Mrs. ELMER ZURAKOWSKI 
Richmond, Mich. 





To THE EpiTor: All you have succeeded in doing is undermining the faith that women 
have in their gynecologists. Just as other things in life have risks, so do most medica- 
tions. If you are not careful with a stove, it can cause a fire. But you wouldn’t let this 
thought keep you from using a stove altogether. 

There are certain contraindications for certain people, reasons that they should not 
take the pills, but these are fully described by the pharmaceutical companies. Doctors 
are completely aware of these contraindications and never dispense the pills to anyone 


in those categories. Mrs. EVELYN HARTMAN 
Catonsville, Md. 


To THE EpiTor: I have experienced all the side effects you refer to as well as a few others. 
The pill was given to me to alleviate the pangs of menopause. The side effects began to 
develop within a week. This I reported at once, but the doctor was insistent I continue. 
As new side effects developed I reported them. Again the doctor’s response was the 
same. My doctor finally made a pelvic examination, and said everything was fine. It 
was at this point that I consulted another doctor. This doctor did a pelvic and found 
a tumor. The new doctor does not recommend surgery at this time since the Pap test 
was negative and he did prescribe something other than the birth-control pill. After 
two weeks I feel much better and the side effects have all but disappeared 
NAME WITHHELD 
Dallas, Tex. 


(continued on page 159) 
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The first liquid diet 


that doesnt taste 
like a liquid diet. 


It’s called Slender," and it comes from Carnation: 

To make it, you simply stir the contents of that 
packet into a glass of cold, fresh milk. 

The packet, plus the milk, is a complete meal. A meal’s 
worth of vitamins. A meal’s worth of minerals. 

A meal’s worth of protein. 

And a mere 225 calories. 

Because the milk is fresh, uncanned and uncooked, 
Slender doesn’t taste like a diet. It tastes good. 

It won’t remind you, with every sip, what a sacrifice 
youre making. 

The-packet has other advantages. It slips into 
places (pockets, for instance) where a can would look 
pretty silly. 

And it ends, once and for all, the Great Can-Opener 
Hunt. 

We're making Slender in 5 flavors: Chocolate, 
Dutch Chocolate, Jubilee Cherry, French Vanilla, and 
Wild Strawberry. Wed like you to try one. 

And if you don’t find it delicious, we’ll cheerfully 
refund your pounds. 































THE WORLD’S MOST 
WLEGANT WOMEN RELY ON 
LOREAL COLOUR... 

RELY ON 1H EIR SALON. 


The elegants identify fashion 
with color...and create their own 
sure beauty magic with the 
Paris-inspired colors of L’Oreal. 
Here are colors destined to become 
your personal signature of elegance. 
Sea and moonlight colors... 
sensuous sun colors...the new 
| excitement of a bright color coup. 
L'Oreal Colours bring radiance 
| to your hair, leave it silken soft 
with color that is always precise, 
| always natural. Then add the 
| intriguing color-play of L’Oreal 
lipsticks, nail enamels and facial 
cosmetics to achieve total loveliness. 
| Discover the beautiful world of 
L'Oreal Colour totally coordinated 
for hair, face and fingertips. Created 
for the world’s elegant women. 


MADE IN THE UNITED STATES 
FROM THE FORMULAS OF 


LOREAL 


OF PARIS 





©1967 Cosmair, ine 





The woman who only wrote the fastest. 
selling book in publishing history, 
Valley of the Dolls, has a gripe 
that s darned near driving her crazy. 
“Throughout the ages,” she says, “man 
1s constantly pictured as the superior 
being.” How much truth is there in this 
libel upon women? None, says Miss Susann, 
and here's her case for the female sex. 


Why Women 
‘Gre se Nach 


matter 


than Wen 


By J acqueline Susann It seems to me I went all 
through school reading about the historic feats of men. Pick 
up any history book—they all pay homage to men. Who 
yelled, ““The British are coming!’ ? Paul Revere. How can we 
forget how he jumped on his horse and rode all over town 
yelling at the top of his lungs? A woman would have just 
told her neighbor. The news would have spread twice as 
; quickly and without all the panic. But Paul rode all over 
town on that poor horse. Personally I think the horse was 
. the hero. Probably was a mare. 

Now, I'm not out to refute history. Sure, Columbus dis- 
~ covered America. But Isabella financed the trip. And, let’s 
; face it, he didn’t go out to search for America. The poor 
» darling was looking for India. Don’t think I’m putting Co- 
- lumbus down. But if Isabella hadn’t dug into her palace 
~ household money and said, ‘“Go, Chris... go!’ . . . well, 
__ we wouldn’t be here today. Do you realize the consequences ? 
zi No America, no cowboys. No cowboys, no Westerns. No 
\.. Westerns—what would happen to television ? 

Men were always pointed up as the superior sex, starting with my biology teacher (a man, of 
course). He’d show us slides of the male bird, a gorgeous, colorful creature. Then the female—a 
drab slob. He’d point to the lion, a handsome king with magnificent mane. Then the lioness— 
skinny and bald. He deliberately skipped over the queen bee and her dreary little drones. And, 
when asked, ‘“‘Which came first, the chicken or the egg?’’ he was so biased he wouldn’t even 
give the poor old hen her due. He’d smile and say, ‘‘Well, Eve did come from Adam’s rib.” 

I couldn’t argue that. But I did point out that Eve bit into the apple first. And when she 
looked at Adam, he was no longer just a “companion” in (continued on page 157) 

















Photograph by Francesco Scavulla 

















Such 
a quiet 
thing 


The lost poem haunted, eluded her. If only she 
could remember it, perhaps she might also 
remember how to love. By Helen Tucker 


When do you learn not to believe everything 
that is said to you under the guise of love? 

“T love you and I always will.” Those words 
had sustained her through the first weeks of 
knowing that he was not going to see her again. 
At first she had given him the benefit of the 
doubt: he had told her he would always love her 
in order to make their parting easier for her. 
And then she knew, instinctively, that he had 
said the words with no thought for her at all, 
but to make the'r parting easier for him. Men 
would go to any extreme to avoid the big finale, 
the curtain-going-down scene, even if it meant 
lying. He had said the words without meaning 
them; she had not said the words, but had 
meant them. 


She broke off the tip of the branch and looked 
at it quizzically, turning the bright yellow sprig 
round and round in her hands. Mimosa, they 
called it. But where she came from mimosa had 
big, fluffy blossoms—powder puffs—which 
were pale pink and had a pungent sweet odor. 
But then, nothing here was the way it was back 
home, and that was why she was here. 

She dropped the sprig as she went down the 
stone steps leading from the public gardens to 
the Via Roma. Every town in Italy—at least 
every one she had visited—had a Via Roma; 
and this little Sicilian village was no exception. 
The difference was that this Via Roma was not 
a busy street. It was more like a narrow paved 
path, held on the side of the mountain by a 
stone wall overlooking the violet-tinted Ionian 
Sea. Indeed, the entire village seemed to be 
clinging for dear life to the side of the mountain. 

She looked down the steep hillside to the sea. 
It was nearly noon and there were no shadows, 
except for Mount Etna in the distance, which, 
real though it was, reminded her of a snow- 
capped apparition. A giant white shadow. 

Then the line which had been bothering her 
for days went through her mind again. My love 
for you ts such a quiet thing. It came to her, as it 
always did now, (continued on page 149) 


Illustration by James Hill 
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How could you hear the guitars in 
all that screaming? How could you 
hear someone saying, “I love you’’? 
A short story by Michael Kernan 


The screams finally got so loud they pressed against my face likea 
strong wind, and then I knew I was in Los Angeles. 

They love us there. 

When it’s that way I never bother to sing anymore. I turn 
down the amplifier on my guitar and listen to the others. 
In certain halls the acoustics work like a sound 
booth, and we can hear each other up there as plainly 
as if we were standing side by side, which we 
are. 

The noise eased up a trifle, so we formed 
a row and bowed. I doffed my Madison 
Avenue hat and Eric swept off his little 
feathered hat like Sir Walter Raleigh. 
Elizabeth led the way off the stage. 

Weran out for one quick bow and escaped 
backstage. Racing through the concrete 
corridors past huge scenery flats and over the 
rivers of cables that follow us everywhere, we 
could still hear the screaming, hollow but . 
unrelenting. Somewhere nearby, rubber-soled shoes slapped on 
concrete, following us. We came to the double door. Six 


helmeted cops lined the way, holding back the curtain that had hidden the exit. 


Mrs. Barber was there alread ning her three hundred pounds against the panic bar. 

\ cop stuck out a program. he shouted. 

I can do twenty-two autogra} ie minute. I used to sign “‘The Pratt Family,” but now 
[ just scrawl ‘“‘The Pratts.”’ 

“Come on,” I yelled. Mrs. Barbs terference for us through the kids who had 


ollected outside the door. The others behind us. 


















The roar was all around us, 
as I kissed her—we felt as hidden as 
two people behind a waterfall. 

I have never heard them scream so. 


Exactly at the right second, Fred, our driver, rolled up in the car with 
the walkie-talkie still at his ear, and we piled in. We drove off with a 
ragged tail of girls running in their unbuttoned coats. With their 
hands up like Dracula. 

It wasn’t bad. I lost a button off my sleeve, and Doris lost 
a shoe. I have told her she shouldn’t wear those 
pumps but something that ties, but she feels pumps 

are more authentic. 
Fred slipped onto the Santa Monica Freeway, 
and I leaned back onto the good, cool 
leather of the Rolls. Elizabeth rested her head 
on my shoulder, and Doris sat on the 
other side while Eric lounged on his purple 
cushion. He spreads it across the two 
jump seats to form a kind of Roman couch. 
Mrs. Barber, as always, sat in front 

with Fred. 
I had figured on using a chartered plane most 
of the time, like everybody else, but Mrs. Barber 
was absolutely set on having a chauffeur-driven Rolls, and if 
; Mrs. Barber isn’t happy, Eric and Doris are out of the deal. 
‘““How far to Frisco?” shrilled Eric. He is fifteen but his voice hasn’t changed yet. 
Not enough, anyway. The girls think it is cute. 
“It ain’t Frisco,” growled Mrs. Barber. ““Ya say San Francisco, or they think ya not 
a gennelman.”’ 

“San-Fran-Cisco, five-hunnert-and-twelve,’’ Doris read haltingly as we passed a battery 
of signs. She is sixteen and looks like a young Marilyn Monroe, but I have to keep the 
interviewers away from her because she has the mind of an eight-year-old. (continued on page 192) 
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2 ) Petula Clark and her daughters, below, all go to the same 


lo, jx 
(Sp ON YZ A>. talented hairdresser—Mama. “Have 0g says Mama, 
WE x Hh ¢ v) vere ON tour toge ther so much of the time.’ 
¥ (( } ae) a’san English blonde with spindrift hatr; toav 


‘ ‘ f/e 
f 


Me Lig 1 iter y tears, it was cut short (the waves just appear, unaskedl 
1 OM ies 
“ihe 


/ Kathy’s a darkling blonde whose hair comes tumbling 
Ni Ss a free fall. Strawherry-blonde Miss Clark is wearing ane 
fz ( & snatched up with a ribbon bow in back, for the Warner Brot 
aon’ J | = movie Finian’s Rainbow. Study Joan Collins (Mrs. Anth 
vs Y New ley), right. What does 1t remind you of, hair drawn flat acrosst, 
ae, d out at the sides? That’s right, the fashionable Thirties! This flashback by G 
White of Beverly Hills. Daughter Tara’s flower face 1s wreathed in a fringe. 








Photographs, Francesco Miss Clark’s costume, Rudi Gernreich; children in Saks’ look-alikes. Miss Colli suit, Chanel. 
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Recognize Astrid’s mother, Mrs. Edward Ory, 
opposite? She’s Tris Bianchi, the model, but she’s had her hair 
cut at Vittorio d’'Ttalia’s Beauty Salon. That careful disarray of 
ringlets and curls? Lis done with rollers and pin curls thatare combed 
out one by one by one. Astrid’s traveling in the other direction, 
burying the hateful memory of an unbecoming boyish cut 
under long romantc locks. Weekdays, she wears a pigtail. Above, 
Raquel Welch's Little girl, Tahnee, in troned-smooth hair, 

short bangs. Mother Raquel, actress and legend, with hair heaped 
around her sensational face by Carrie White of Beverly 
Ftlls. Mornings, things are helped along by two fat rollers left 
for an hour an CEO combed for the look of lots. 


Iris Bianchi’s kilt costume by Fl ce sh girl's uniform, Gloria Sachs. Miss Welch's dress by Rudi Gernreich;child’s dress, Bambola. 


105 


In a world that is going down the drain, a shipboard cruise to the sun- 
drenched, sky-blue, tax-free Caribbean islands during the height of 
winter sounds like the answer to every man’s dreams. And so, last 
Christmas, I decided to take my wife, my son, aged 13, and my daugh- 
ters, aged 12 and 10, on a holiday cruise aboard the S.S. Nieuw Amster- 


dam, a 36,982-ton luxury liner belonging to the Holland-America Line. 
In the tradition of the sea, I kept my own log of the trip, and at 
the end of the voyage, as a sentimental gesture, I placed the log in an 
empty gin bottle and threw it into the Hudson River, hoping it would 
float out to sea and 20 years later be found on a beach somewhere off 
the coast of Africa. But as luck would have it, it was fished out of the 
water two days later by a desperate editor of the Ladies’ Home Journal 
who was going to work on the Staten Island ferry. He was so impressed 
with the log that he decided to print excerpts of it in his magazine. 
Had I realized I was writing a document that would be read by the 
public, I would have certainly been more careful as to what I said. 


DECEMBER 22 
The big day has arrived! I have given firm instructions that each 
member of the family would be allowed to take only one piece of bag- 
gage with him. We, therefore, leave Washington for New York with 
18 pieces of luggage. Our ship sails from Pier 40 at 10 p.m., but we are 
permitted to board at 7 P.M. to receive visitors and well-wishers until 
9:30. This is probably the best part of a cruise, because the real fun of 
taking it is to rub it in on your friends and relatives who can’t go. 

My brother-in-law is particularly hostile, and as he is drinking 
the champagne he brought to see me off, he keeps repeating, “‘I 
wouldn’t go to the Caribbean if they paid me.” My sister tells him 
angrily that’s the only way they’d be able to go. 

Several drunks visiting other passengers wander in to see how our 
accommodations stack up with their friends’, and stay on to drink our 
champagne. They, too, sound bitter about us going away, though 
I don’t know why they should be sore. 

Finally, at 9:30, the loudspeakers announce that all visitors must 
go ashore. Everyone is relieved. There is much kissing, laughing and 
handshaking. But the truth is the people who get off the ship are mad 
as can be. I notice my brother-in-law throwing confetti at us from the 
dock, but he doesn’t unwind it. I think he’s trying to hit me with 
the rolls. 

At ten o’clock, with the horns blowing, the Nieuw Aenea 1S 
pulled and pushed into the Hudson River on its way to sea. Our cruise 
has begun! 

DECEMBER 23 
We are at sea. The first question is ‘““‘What to wear?” I put on my 
pink trousers, sky-blue sport shirt, navy-blue polka-dot ascot and 
burgundy blazer with white yachting cap. I realize my mistake when 
I get up on the promenade deck. Everyone is dressed informally. 

The first thing the Nieuw Amsterdam does to relax its passengers 
is hold a boat drill. Not only does this give everyone a chance to take 
pictures of each other in their orange life jackets, but it gives you an 
opportunity to meet the people you have to share your lifeboat with 
in case the worst happens. 

I try to make the boat drill as realistic as possible and I start kiss- 
ing my wife and children. ‘‘Don’t worry about me, darlings,’’ I say 
with a stiff upper lip. ‘Tell them I went down with the ship with 
a smile on my face.” 

“Will you stop it,” 
at us.” 

The officer in charge of our lifeboat says, “Sir, you’re getting all 
the other passengers nervous. There’s plenty of room for everybody.” 

“That’s what they told my grandfather on the Titanic,” I reply. 

“Your grandfather was never on the Titanic!’ my wife says. 

I ask the orchestra to play ‘‘Nearer My God to Thee,” but the 
leader says he doesn’t know it. 

After the boat drill, we’re all ordered to report to Grand Hall to 
meet the captain, the cruise director, the orchestra and the dance 
instructors. 

The captain, C.M. Snelleman, looks like a Dutch Santa Claus and 
has two obvious roles to play. One ; is to steer the ship, which is quite 
easy. The other is to keep all the passengers happy, which is quite a 
chore. He chuckles a lot, particularly when you ask him about the 


my wife whispers angrily. ‘““Everyone’s looking 


weather 
The cruise director is Robert James Smith. On his shoulders rests 
the success or failure of the crui oe s not only in charge of our 
horse racing, bingo games, ping-pong tournaments, movies and out- 
lL, 
ii 


door sports, but he also 
happen to be Curacao, Tri 
Virgin Islands. 

Smith tells us a good cruise depen 
together. He tells us to turn to the pet 
A middle-aged divorcée « 
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Heo ice 


which 
. Thomas in the 


us on our ports of call, 
inidad, Martinique, and St 
ls on everyone getting along 
son next to us and shake hands. 
clutches me to her bosom. 


= 


“Cheese it, my wife,” I shout, trying to get my breath, 

For some reason my wife doesn’t believe me when | ‘in 
divorcée clutched first. 4 

It’s time for lunch, and I am determined that the Nii 
dam is going to lose money on me. My ticket calls for breakfa: 
o’clock bouillon, lunch, four o’clock tea, dinner, midnight b 
all you can eat in your cabin. This is the beginning of a very 
ing contest. The line thinks it can serve more food than I 
We're starting out even, but they’re going to be sorry they 
with me. =z 


= 






































DECEMBER 24 
The children are starting to get restless. The novelty of 
board ship has worn off, and they now spend all their time 
with each other in one stateroom. 

But my wife is having the worst time of all. She is no 
being waited on hand and foot, and she keeps looking for cho 
Yesterday she tried to make the beds, and this morning sh 
to go down to the kitchen to wash the dishes. A little w 
stopped her just before she started to scrub the deck. 

“Mother,” I said. ‘“They have people to do those things,” 

“Well, I’ve got to do something,” she cried anxiously. - | 

I found her some shirts to iron, and she calmed down a litt le, 

DECEMBER 25 
It’s Christmas, and, except for Captain Snelleman saying “He 
ho” every time someone asks him why the sea is so roughed y 
never know it was a holiday. Because of the weather, I va 
a green face to match the green cummerbund of my tuxedo, F 
one on the boat has a seasickness remedy. ) 

““You must eat,”’ says the waiter. ‘““You should drink cha 
says the bartender. “Stay in bed,” says the room steward. “D : 
a lot,’”’ says the dancing instructor. - 

DECEMBER 26 
I’m starting to lose my eating battle with the ship. No matter 
much food I consume, they manage to produce more. They thre 
two creamed tarts on me at teatime and the maitre d’hotel is me 
Cherries Jubilee tonight for dinner. I’d like to punch him in th 

DECEMBER 27 
This afternoon the chef is throwing the book at us. They set 
buffet on the afterdeck, and they’ve doubled the portions on us. ] 
ready to surrender and admit I lost the battle of the meals. But th 
not willing to give in. For dinner they served a chocolate mousse 
I ran screaming out of the dining room. The chief steward sen 
busboys to drag me back to the table. At night I dream about }} 
a prisoner of war and getting only one meal a week. 

DECEMBER 28 
We have our first briefing by the cruise director concerning Curé 

The briefing is military in nature and not too dissimilar te t 
briefings held for bomber crews during World War II. Bob S| 
shows us slides of various shops in Curacao we’re supposed to 
He indicates, with a pointer, streets, bridges and jewelry stores) 
have to be knocked out and he tells us what latest intelligence re] 
say about the prices. He also warns us to expect heavy resistan( 
the island’s gambling casino. 

That evening we all sit around quietly with our thoughts. 
are writing letters to their loved ones back home. Others are clez 
their credit cards and inserting new refills in their ball-point 1 
Still others are sitting around listening to veterans tell harro 
tales of previous shopping assaults on the Caribbean islands. 

My wife is busy stuffing travelers’ checks in her knapsack. 
keeps shouting, “‘“Gung Ho!” and “Geronimo!” All I can think a 
is how many young green bills will be lost the next day. 

DECEMBER 29— S DAY (S FOR SHOPPING) 
We are lined up along the rail looking anxiously toward the seemi 
peaceful island of Curacao. It is owned by the Dutch and invé 
every 24 hours by the Americans, who are bent on any kind of plu! 
they can get. 

Suddenly looming up ahead we see the S.S. Leonardo da Vine 
cry of anguish goes through the troops. If their cruise got into t 
before ours, there might not be anything left in the shops. We| 
to the captain to dock the ship as fast as possible. 

As soon as we tie up everyone goes over the side. A line of 1001 
are waiting to take us into town. We jam into them, and the cor 
moves on, six miles, into the tiny town of Willemstad. As soon a 
reach the main street, we fling open the doors and rush pell-mell 
the shops, grabbing Baccarat, cameras, silks, and jewelry and anyt 
else we can get our hands on. The wives are now in hand-to-hand 
bat with the merchants as the husbands retreat to the gambling 
where they use up their reserves at the crap tables and roulette wh 

Despite the other cruise ships in the harbor, the S.S. Nieuw At 
dam has managed to outbuy every other (continued on pa 
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DECEMBER 22 


DECEMBER 27 


‘DECEMBER 25 
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Mrs. Sonny Whitney 
does miss those 
gems that were stolen 
from her bedroom. 
Who wouldn’t? But she 
has much to console 
her: five children, 

six homes, $500,000 
pearls, an army of 
servants—and a 
loving marriage to a 
man who inherited 
$50,000,000. 


For David Brinkley 
comments on the 
world of the very 
rich, see page 204. 
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WOMAN WHO 
LOST $780,000 IN JEWELS 
BUT STILL HAS 

EVERYTHING 


By Gael Greene 











arylou Whitney is a size-6 palomin: 
chiseled patrician features, little-gir] hands 
school accent with Scarlett O’Hara and Boston overtones, five 
ildren and six houses. She is married to 68-year-old Cornelius Van- 
irbilt ““Sonny’”’ Whitney, sportsman, lumber baron, mining magnate, 
-founder of Pan American Airways, horse breeder and moviemaker. 
farylou is Sonny’s fourth wife and he is her husband. She 
mmands more horses, servants and millions than she can count (or 
ires to)—plus a fortune in fabled jewels, diminished considerably by 
e theft of $780,000 worth from a casual cache under a blanket in 
e bedroom closet of their Saratoga Spa summer home. 
In circles where marital harmony is somewhat less than chic, one 
itney is almost never seen without the other. ‘Everything we do, 
ie do together,’’ says Marylou. ‘““The more time you spend with your 
usband, the better your marriage will be, don’t you think?” 
| Life takes Sonny and Marylou many places together. Once they 
mmuted from house to house in their own private railroad car, 
The Wanderer,” a marvel of wheeled opulence with its own chef, 
‘jold flatware, monogrammed linens, freezer and observation plat- 
drm. ““The Wanderer” slept 10. “Fortunately, my maid was married 
) Sonny’s valet,’ says Marylou. “We traveled with hamsters and 
juinea pigs, and when the boys got bigger they slept under the dining- 
90m table.’”’ But now ‘“The Wanderer”’ has been retired to Mexico 
nd the Whitneys zip from house to house in a “‘darling little Lear jet”’ 
fey rent, escape to their primitive fishing camp by hired seaplane 
ir bundle dogs, children and servants into a chartered Boeing 727 jet 
or mass household migrations. 
Each setting demands (and inspires) a different Marylou. 
The 20-room white plantation house on the Whitney horse farm 
a Lexington, Kentucky, seems to bring out the Southern Belle. 
At historic Cady Hill House in Saratoga Spa, she is horsey, social, 
ture-conscious and Eastern. 


Dionde of 42 years with 


a Curious finishing- 













second 







Marylou Whitney's 
20-r0oom mansion 
lin Lexington, Kentucky, 
is right out of 
} Gone With the Wind 
It’s the scene of the 
} extravagant Derby Ball 
f She stages every year. 


Home means Kentucky 
tothe Whitney children 
Their wing at the 
family’s Long Island 
house is an exact replica 
Oj the one in Kentucky 
s0 no one will get lost 
im the dark, trying to 
find the bathroon 


Photographs by 





At Deerlands, the pale-gray chalet on the 100,000-acre Whitney 
fief in the Adirondacks, with its nine-mile driveway, she can play the 
country squire’s wife or the church-social-just-folks role of a Bavarian 
girl from the Midwest. 

Roughing it at nearby Salmon Lake, she is all Girl Scout. 

In the mildly brooding Tudor splendor of Oakley Court, the Whit- 
neys’ 53-acre Long Island estate, she is Madame, and not quite at 
ease. That may be why the Whitneys have put Oakley Court up for 
sale. They have also given up their suite in Manhattan’s Carlton 
House and are sinking a few hundred thousand dollars into a terraced 
apartment overlooking Central Park—a duplex Charlotte Ford 
Niarchos bought from Elizabeth Arden, but never occupied. Now 
Marylou can play to the hilt her Manhattan role of Social Register 
painter, charity-benefit stalwart and most-likely-to-be-photographed- 
at-the-opening-of-the-opera in the Empress Elizabeth of Austria’s 
tiara (1,957 diamonds, 200 rubies and a 38-karat diamond pendant). 

That leaves only rarely visited Flin Flon, Manitoba, where the 
Whitneys honeymooned in caribou parkas at 30 degrees below zero. 
Marylou furnished this house entirely from small stores in that 
northern Canadian community, and so won over the local merchants 
that they gave her a plaque. 

The Whitneys’ peregrinations are partly ad lib and partly de rigueur. 
Racing dictates Saratoga in August, Kentucky for the Derby. 
‘Christmas 7s Kentucky,” says Marylou. So is the dentist. Wherever 
she is when a toothache strikes, Marylou heads for Kentucky. ‘A 
mouth is something you just can’t take from pillar to post,’ she says. 
Spring fishing in the Adirondacks is an absolute must. “Just the two 
of us. . . no one can come, not even the President.’”’ Hunting in the 
Adirondacks is more social. The Duke and Duchess of Windsor asked 
to be invited this fall. 

In between the inevitables of the year come a January fishing 
expedition in the Everglades; brief forays (continued on page 185) 
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satin sashes around like silly lampshades, Ti 
.eir convex middles, skirts be with it now, a dress must 


poking out on all sides from the shoulder or 


patent-leather icing slippers and boys’ oxfords by Lazy-Bones; gloves by Hansen; socks by Adler. 
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5 4) HE CUP THAT CHEERS. All this pageantry beg; 
with a lowly pape cup. One cup led to another and before long there came to pass a royal family out 
some medieval court. Delightful people, we think they’d do yeoman’s service on a table, a mantel, undet 
tree or even a it. Patricia Villemain was responsible for these, and she’s passed the recipes on tot 








89. To make quicker work of it, start with a stylish cup, a Paisley, a polka dot, a stripe. Think 


ae 


ther holidays they could help you celebrate and devise the costumes. So drink up, children. We have 


things to do now than hit wastebaskets with the empty cup. (How-to instructions on page 189.) 
Photograph by Arthur Beck 
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Shimmering and sparkling on 
these pages, our Christmas Brilliants, 


easily made from plastic crystals. 
We show our own designs—icicles, stars, and disks— 
but you can easily create your own. 
Order kit of complete instructions and 
materials with coupon below. 
By Margaret White, Decorating Editor 


Inside, outside, sparkling in every window, these jewel-tone 
Christmas ornaments that you and your children can make 
from the Journal’s own Brilliants kit. The colorful Brilliants 
are easily made from plastic crystals that you bake in the 
oven, and when you hang them near a light source—inside 
from a chandelier or at a sunny window; outside from a tree 
branch or porch light—they will give all the sparkle, glitter 
and glow that are so much a part of festive holiday gaiety. 
Our kit contains complete instructions and crystals (in eight 
colors) to make over 40 ornaments; we show three designs— 
icicles, snowflakes, and disks—but after some practice, you’ll 


want to make Brilliants in your own shapes and sizes—the 
possibilities are unlimited. All you need, in addition to our 
kit, are an 01 and some bright, shiny cookie sheets and 
muffin tins. Once yo ape the crystals into the design you 
want, it’s a simple matter of putting them in the oven to 
bake—nine minutes for our spun-glass-like icicles; an hour 


‘he finished ornaments 


for our rich, stained-glass-like disks. T 
Photographs by Arthur Beck; ornaments desig s Villemain 


are not the least bit fragile and will easily withsta 
admiring pokes friends are sure to take at them. So 
ing are these Brilliants, making them may turn int¢ 
dition of family Holiday ‘fun. Order kit with coupon 


SQS SSS ESAS SS PS ES ESS YESS SS IES EES EES EES EES ES SESE 
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Fill out the coupon, enclosing personal check, or money ordei 
stamps please). New York State residents please add sales 
Sorry, we are unable to handle Canadian, foreign or C.O.D. of 
Please allow approximately three weeks for handling and ma 





LADIES’ HOME JOURNAL 
York, N.Y. 10046 


Please send kit(s) Christmas Brilliants at $4.75 each. 
I enclose $ 


Dept. JNC—1 P.O. Box 84, 





| 
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Please print: name ___ ss Eee 


Print address 





Cit yo ee eee tate Zip 
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5 





1 \ | 
Mme DOT VCC 


he hearty fare 
of the young republic: the lavis] 


hospitable cookery of ante- 


bellum America: the food of 


the westward empire, reflecting 

the varied nationalities of the 

new immigrants; and the gilde 

age of Victorian gastronom\ 
Famous epicures Mary and Vincent 
Price have collected a sampler 

of recipes from all these eras 

in an extraordinarily hands 

of five volumes { National 
Treasury of Cookery (Heirloom 
Publishing Company, $12 the set). 
From them, we’ve selected two 
menus perfect for celebrating the 
holidays in the most authentic 
American way. Recipes begin on 
page 147. 


Alabama Rice Bread 
from “Ante Bellum America.” 


Shoulder of Venison 

(or Beef) from Early 
America,” surrounded by 
Steamed Stuffed Onions 
from “Victorian America.” 


Cabbage in Sour Cream 
from “The Westward Empire.” 


Clear Tomato Soup 
from “The Young Republic.” 


Cider 


Spinach Soufflé 
with Glazed Carrots from 
“Victorian America.” 


Cranberry Jelly 


{/bermarle Peac h 
Chutne} from 


‘The Young Republic EP 


Jrom 

























PRICELESS GIFTS OF FOOD 
Personal, exotic, luxurious... perfect for those who have everything. These 
gifts of food are treasures beyond price, yet the ingredients cost less 
than a dollar per gift and are buyable in any town, anytime, at almost 
any food shop. Preserves, cookies and relishes keep beautifully, go through the 
mails with ease—they even improve with age! Our collection of Christmas 
cookies, shown here in an antique glass jewel box and on two antique 
glass trays, includes Chilean Molinetes {, pinwheels}, Peanut Kisses, 
Brazilian Beer Cookies topped with colored sprinkles, 
Argentinian A Imond Cookies, fruit-topped Mexican 
Candy Bars and round Colombian Browntes. 

 Bebind the cookies... Spiced-Apple Sections m an 
antique Mason jar, a pretty Poached Orange Shell stuffed 
with dates and nuts, Pickled Italian Mushrooms in an 
antique covered dish, “Drunken Plums” in a 
pressed-glass compote, ruby-red Strawberry and Pomegranate 
Jam in another antique covered dish and a tall 
“apothecary jar”’ of Apricots Preserved in Brandy. 

If your budget doesn’t run to antiques, 

comb the attic or closets, the five-and-ten and the supermarket 
for plastic freezer, sewing and pin boxes; covered coffee 
tins, cookie and other sturdy jars. Decked with 
bows, paper flowers and gilt seals, the contammers 
make a pretty display under any tree. Coffee 
tins and Mason jars are best for mailing, but 
lovely containers like these should be hand- 
delivered. Make the cookies and preserves now, 
store them in airtight containers. 
Recipes for these gifts and more, plus tips 
for packing begin on page 144. 


me 


5 


ra 


yaa 
is 
t 
' 
& 
‘ 
y 
be 














> 





3 


od 








Pa - Z 


5 r, if you keep your frF 


than 15 minutes. Cooking, 
cakes small, as little as 25 minutes. 
Wantsteamed puddings ? Make them, too, from|— 


selfsame recipe. We even tell you how to impro}f 





the time to begin. In coffee 


amer for the pudding or how to 
er for plum pudding in 20 minu aren ’ aan 
2, how to pac how to flam«¢ BS d from thrift 5 a 
Cakes in every shape and 


sper lally lovely 
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1. ALL SAINTS’ EVE 3. STAG SUPPER 4. INSPIRED 












2. TO_A QUEEN’S 
TASTE 





































*Clear Tomato Soup Ga ee en "Shoulder of A Oe 
* A ean sala enison or alian Anti 
Broiled ec picken with Pimientos Beef Pot Roast (Sardinoail in 

Mineo medi Frenched Lamb Currant Jelly Sliced Gree|) 
: Chops 3 ; Pepper, Salay 
Ries Glazed Bab Bie Heminy Celery) 
Peas with Bab Carrots y canned) _*Risotto 
Onions (frozen Risscl6 oPalatece Buttered Leaf with Truffle 
*Soul Cakes Uiozen) Spinach Broiled Chick 
Tea +New Orleans with, SHaTeLehees Wee 
Chocolate P ees Broiled Tome 
Spice Cake Halves 
*Drunken Ital 
Plums 












CRANBERRIES PARSLEY PASCAL CELERY 









































































































5. HIGH TEA 6. NOAH'S 7. 225-CALORIE 8. SWIFT AND 9. BLACK-OUT 10. STARRING 11. ABIGAIL) 
Raw Vegetable BIRTHDAY LUNCH TASTY PARTY TUNA FAVORITES 
Relishes Split Pea Soup Celery, Carrot Sticks Clam-Juice Cocktail Black Olives Minestrone Soup 
Sautéed Kippers ae eay and Radishes eT ee Black Bread *Tuna a la Caviar 
(canned) tChocolate Diet Hickory Smoked *Shot in the Dark Bakederotatoes 
Broiled Swordfish Drink made with Pork Chops (frozen) Oe ee 
Boiled Potatoes in Sieake Skim Milk Love Birds *Apricots in Brandy 


*Uncooked 
Cranberry Conserve 


Their Jackets 
+Cinnamon-Flavored 


Buckwheat Groats 


*Argentinian 
*Steamed Stuffed 


2 Breadsticks 7 
Almond Cookies 


Mashed Potatoes 









Pop-Ups Cucumber and Fresh Oranges Browned Sweet Onions 
Romaine Salad (out of hand) Potatoes (canned) “ 
Applesauce 5 Cole SI Quick-Set Raspberry 
Gunpowder Tea Homemade Oe Gelatin 
Animal Cookies Lemon Meringue *Colombia 
Rum and Raisin Pie Brownies 





Ice Cream (bought) 











































































































































12. SUNDAY 13. HALF-HOUR 14. MIRACLE IN 15. FOR A 16. GLAMOROUS 17. REMEMBER 18. ETHNIC 

BREAKFAST TRIUMPH MINUTES BELOVED SPROUTS KANSAS DINNER 

t+Pineapple- Pascal Celery *Pickled Italian SON Tomato Bisque *Jayhawk Fried Chinese Egg 0 
_ arapet itt stuffed with Mushrooms Tray of Assorted (canned) Rabbit Soup (packag 
ae aes ee Chive -Cuseee Veal Cutlets aalt Soe Barbecued Chicken Onion Gravy Stutfed Cabbz 
cram 

a e segs hoteihnians ParclieduPatatees rille fepperconn Brussels Sprouts Shoepeg Corn (frozen or can 


Thick-Cut Country 
Style Bacon 


Kernels 
Fordhook Lima 


with White Grapes 


(frozen), served on 
Mashed Yams 


heated dinner 


Baby Lima Beans 
(frozen) 












Hash Brown 
Potato Patties 










zepaton.: plate sWarmeeanmpkin (frozen) (canned) Beans (frozen) 
= Sliced Tomato Salad Pie (homemade Hubbard=Squash Frozen Ice Cream *Pumpkin Chips 
“Strawberry and or bought) q Roll Hot Biscuits Fresh Persim 


Old-Fashioned 
French Dressing 


*Banbury Tarts 


Pomegranate Jam 


Hot Coffee and 
Chocolate 


Tossed Salad 


Bartlett Pears with 
Liederkranz Cheese 


*Brazilian Be 
Cookies 


*Coffee Glaze 



















































































































































19. SUPPER ON 20. MEXICAN 21. BURGERS 22. FLAVORS OF 23. COLD TURKEY 24. FRIDAY IN 25. BACHELO 
SUNDAY MENU WITH STYLE LEBANON | SUPPER FOLEY, ALA. GIRL'S SUPPE 
Endive Salad Margarita Cocktails tHamburgers with melon Balls with Cold Sliced Turkey Chicken Gumbo Soup Golden Mushro 
* (bottled) Guacamole erie pe z Soup (canned 
Ragout of Beef ToRDin Scalloped Potatoes Sautéed 
*Polenta ( palied Pepitas re aoe ig a Shish Kebab of Lamb (packaged) Speckled Trout Ron Been 
pumpkin seeds) in-Cut Frenc Grilled E lant *H (frozen) canne 
Mixed Vegetables : Fries (frozen) rilled Eggplan omemade 
Mexican TV Dinner . Peach Chutne Cucumber Salad Stewed Tomate 
*Sally Croker (served on a Hot Pickled Beets Saffron Rice % (canned) 


*Alabama Rice 
Bread (hot) 


*Holiday Peaches 
in Snow 


(packaged) 


*Sorcery of 
Golden Raisins 


*Spiced Apple 
Sections 


*Old-Fashioned 
Currant Loaf 


warm plate) 


*Mexican Candy 
Bars 


(from a jar) 


tLemon Flake 
Cake (mix) 


*St. Catherine’s 
Stewed Prune 


Miniature 
Doughnuts 








Mangoes (canned) 

















































_ 26. SUNDAY 27. SANDWICH 28. EDIBLE 29. YUGOSLAVIAN 30. ST. ANDREW'S 
BREA RheSe FOR SUPPER CHRYSANTHEMUMS VIANDS NIGHT 
IETE = 
a aie Ss 3 Swiss-Style_ Smoked Salmon Bean Soup Scotch Broth 
?Cranberry-Apple Cream of Leek Soup ‘Turnip (canned) *Blazing Haggis 
Jul (packaged) C te ote 
m s shrysanthemums *Cevapcici 
: Choice of *Swiss Onion + y va ‘ Gaisacee Mashed aelow 
Cooked Cereals Bleu Cheese UKiyaki (canned) Turnips 
+Low-Calorie Sandwiches Rice Noodles Hot Scones (mix) 
Granulated Chef's Salad Bowl ‘Oranges Stuffed Chilled Scottish 
Sweetener Sag poner cece a Sauerkraut o 
weet Apple Dumplings with Dates and Red Cabb 5 Shortbread 
Hot Skim Milk (frozen) Nuts Seo cols (package) 
a i the : Cheese Strudel 
Florida Grapefruit *Lemon Glaze Tea (frozen) Dee Oe: 
King-Size Coffee or 





Tea 


BRUSSELS CALIFORNIA 
SPROUTS AVOCADO 
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Illustrations by Gyo! 


ipe ex age 195 +New product, see Shopping Center, page 184 


We'll bet you can’t buy fresh tomatoes 
that taste as fresh as this. 


The Fast Tomato is rushed from vine to vat 
before the blush is off the taste. Before it loses 
a lick of its fresh tomato flavor. That’s what 
gives Campbell’s Tomato Soup the 
unmistakable taste of fresh tomatoes. If you 
really like the taste of fresh tomatoes, buy 
Campbell’s—The Fast Tomato Tomato Soup. 


M’m! M’m! Good! 
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Most electric knives have 


@ ,_ the motor in the handle. 
So you don't have ¢ When you grip the handle, 
to carve with € you grip the motor. 






a hand full 


- Toastmaster’s over hand grip 
Ct 
of motor. 


! puts your hand above the 
, motor, away from vibration. 

‘ The grip is slim to fit your hand, 
£ not fat to fit a motor. And, your 
¢ hand is up front for better control. 

; This unique grip makes the 
- Toastmaster electric knife more 
£ comfortable to hold, and easier to 
- _ carve with. For a gift or for yourself, 
see the Toastmaster model 6101 at 
your favorite store soon. 


TOASTMASTER 


vr iif Ci Toastmaster Division 
McGraw-Edison Company 
Elgin, Illinois 


3, i OS 
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NOVEMBER 


4 All Souls’ Eve. In some English towns 
children still go singing for ‘Soul 
Cakes."’ We make them from refrig- 
erated cinnamon rolls with icing. 

2 Birthday of Marie Antoinette, the 
ill-fated ‘‘let them eat cake’’ queen. 
If the populace could have had cake 
like new New Orleans Chocolate Spice, 
history might have been different! 
3 Stag hunts traditional on this Feast 
of St. Hubert’s. Fine day to feature a 
Shoulder of Venison. 

4 Barbetta’s Restaurant in New York 
features white truffles, nosed from 
under oak trees of Piedmont by Laura 
Maioglio’s own truffle hound. With or 
without slivered truffles, a risotto is 
great made from 2 cups instant rice, 
3 cups very rich chicken broth. Cook 5 
minutes till softish. Stir in 2 Tb. olive 
oil, %4 cup grated Parmesan. 

5 Bully for breakfast or teatime on 
Guy Fawkes Day. . . the new brown 
sugar and cinnamon toasted pop-ups. 
Use toaster’s lightest setting. 

6 Noah was born 4,915 years ago, 
says the Old Farmer’s Almanac. We're 
filling an ark with animals made by 
slicing refrigerated cookie dough, 
double-thick. Roll cout and cut suit- 
ably. Always make pairs! 

7 Election Day. You'll need extra 
hands, legs, hours. . . so do yourself 
and your figure a favor with new 
packaged diet drink. Mixed with 8 oz. 
whole milk it’s a complete meal (225 
calories) and with skim... only 144. 
8 Delicious on hot biscuits—an Un- 
cooked Cranberry Conserve: mix 1 
can whole-berry cranberry sauce, ¥2 
cup orange marmalade, 4 cup 
coarsely chopped walnuts, 1 Tb. rum. 
9 Becoming a tradition: parties com- 
memorating the power blackout two 
years ago. Fine entrée .. . Shot 
in-the-Dark Lovebirds, /.e., roasted 
Cornish Game Hens flambéed with 
American whiskey. 

10 Celebrate International Tuna Week 
with Tuna a la Caviar. Chill in cans, 
turn out, surround with mounds of 
sour cream, hard-cooked egg yolks 
and whites, parsley and sweet white 
onion, all finely chopped. Serve with 
fingers of toast or dark bread. 

11 To honor Abigail Adams, first First 
Lady to live in the White House—Early 
American ‘‘Maids of Honor.” 

12 New easy-easy and inexpensive 
quartet of breakfast drinks—tart- 
sweet Orange, Pineapple-Orange, 
Pineapple-Grapefruit, Pink Grapefruit. 
13 Tender, sweet, crisp, crunchy 
Pascal celery is supposed to be green, 
never ivory or yellow. The whole stalk 
is edible—ribs, heart, even the leaves! 
14 Both types of parsley (the Italian 
flat leaf and the more usual curly 
leaf) are available freeze-dried. 

15 November 15... my son’s birth- 
day... quarterly tax due... Pickle 
Season begins. Amazed to learn that 
some supermarkets carry as many as 
36 different pickles. 

16 Brussels Sprouts should be served 
on the Night of the Full Beaver Moon. 
Delicious, combined with cooked chest- 
nuts, baby onions, or white grapes. 
17 Fall Square Dance Festival in Wich- 
ita, Kansas, where a favorite dish is 
Jayhawk Fried Rabbit (buy frozen 
rabbit). Fix the same as fried chicken. 


a 
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Serve with onion gravy from 
138 Twenty-fourth Holiday Fi 
Fair in Milwaukee. The ladi 
ethnic joys from 35 countries 
19 Thornton Wilder in his late 
The Eighth Day, refers toa dri 
lar at the turn of the centur' 
“Sally Croker." Add al16-oz.jz 
crabapples, complete with 
quart of apple juice or cider 
20 For the Anniversary of tl 
Mexican Revolution... Mexiez 
bars. Baked like brownies, f 
21 Always in season across t 
try is a new canned fresh-f 
cado dip, or ‘‘Guacamole.’ 
22 National Independence Da 
anon... serve a dessert cal 
cery of Golden Raisins. Spoon} 
cartons plain chilled yogurt 
small bowls. Top with sauce | 
1 cup golden raisins (soake 
minutes in 1 cup boiling wa t 
drained), mixed with 4 cup 
juice, 2 Tb. honey, 1 tsp. gri 
peel, 4 tsp. cinnamon. | 
23 This year’s Turkey Day 
biggest news since the F 

landed—a bird that bastes its 
roasting from the inside ou 
24 For the Speckled Trout R 
Foley, Ala., ante-bellum Alaba 
Bread, made with hot cooked 
25 St. Catherine’s Day. In E 
‘“‘wigs’’ are served. Use a hot 
and follow directions, but ade 
each nutmeg, cloves, allspice, 
mon, 2 tsp. caraway seeds,| 
sugar. Divide into 12 flat buns 
with egg yolk, bake 15 min. 
26 Sweet news for between-fe} 
ers...alow-calorie granulate 
ener that looks, tastes, sprint 
sugar. Has only 3% calories 

spoon (instead of 18 for regulag 
27 Zibelemarit, the great oni 
ket day in Bern, Switzerland 
we learned to spread 2 slices 
pumpernickel with sweet 
Cover 1 side with wheels o 
white or red onion, the oth 
crumbled blue cheese. Press ta 
devour rapturously . . . with 
28 From Japan comes this | 
edible ‘‘chrysanthemums.” 

white turnips, cut halfway t 
lengthwise and crosswise. : 
with salt... allow to soften. 

side down in a shallow dish in 
ture of % cup white vinegar, 
pale dry sherry, 2 Tb. sugar, 
yellow food coloring. Soak 1 h 
29 On Yugoslavia’s Republ 
everybody eats peppery sé 
called cevapcicj. Combine 1 | 
ground (not lean) beef and vea 
salt, 1 tsp. pepper. Form into 
sages 2 inches long. Broil or | 
500° till brown. Serve with c! 
onions. Makes 2 dozen. 
30 For St. Andrew's Day, a? 
Haggis made by preparing 1 ef 
Oonion-soup mix with 3 cups 
according to directions. Add) 
freshly ground black pepper, | 
quick cooking oats, alk 
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thickened, add 1 Ib. bulk $ 
crumbled. Cook for 2 more 
Shape in buttered bow! or mou 
silver platter. Slightly warm 
Scotch whisky. Set afire and cl 
Haggis with flames. 
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crispy clusters 


4% cups Kraft Y cup chopped nuts 
Miniature Marshmallows 1 6-0z. pkg. semi-sweet 

Y cup Parkay Margarine chocolate pieces, 

5 cups rice cereal melted 

1 cup shredded coconut 


These crunchy clusters get their fresh, 
delicate flavor from Parkay Margarine. 
You’ll taste a delicious difference in 
Parkay. Melt marshmallows with mar- 
garine over low heat; stir until smooth. 
Add cereal, coconut and nuts; mix well. 
Drop by tablespoonfuls onto waxed paper. 
Top. clusters with melted chocolate; chill. 
Makes 3 to 4 dozen. Vari- 

ation: Press cereal mixture 

into greased 13 x 9-inch 

pan. Spread top with melted 

chocolate. Chill; cut into 

squares. 














hungarian fruit squares 


2 eggs, beaten 

2 teaspoons vanilla 

¥%, cup Kraft Pure Apricot Preserves 

¥, cup Kraft Pure Red Raspberry 
Preserves 


3 cups flour 

1 cup sugar 

1 teaspoon baking powder 
Y teaspoon salt 

1 cup Parkay Margarine 


Under pastry lattices are fillings of Kraft Pure Apri- 
cot and Kraft Pure Red Raspberry Preserves—just 
2 of 21 flavors...all fresh fruit good. Sift together 
dry ingredients. With a pastry blender cut in mar- 
garine until pieces are size of peas. Add eggs and 
vanilla; mix well. Chill 14 of dough. Press remaining 
dough onto bottom and sides of ungreased 1515 x 
1014-inch jelly roll pan. Spread half of dough with 
apricot preserves; remaining half with 
red raspberry preserves. Roll chilled 
dough on lightly floured board; cut ) 
into !4-inch strips. Place strips diag- 
onally across preserves to form lattice; 
press around edges to seal. Bake at 
325°, 30 minutes. Cool; cutintosquares. 








polka dot cookies 











Pas Y, cup Soft Parkay Margarine Y) teaspoon salt 
me? 5 Y) cup granulated sugar Y teaspoon baking soda 
Y% cup brown sugar, packed Y, cup milk 
Aa l egg, beaten 1 6-0z. pkg. semi-sweet 
1 teaspoon vanilla chocolate pieces 
y 2 cups flour Y) cup chopped maraschino cherries 
1 teaspoon baking powder Y% cup chopped pecans 
Make these crisp drop cookies with Soft Parkay 
es the delicate-flavored margarine in handy reus- 
Soe able caps. Cream margarine and sugars. Blend 
Ss in egg and vanilla. Sift together flour, baking 
ib ase ‘ powder, salt and soda; add alternately with 
milk, mixing well after each addition. Stir in 
SN . chocolate pieces, cherries 
é and nuts. Place rounded 
an teaspoons of dough on 
. greased baking sheet. Bake at 
es ate 375°,10to12 minutes. Makes 4 dozen. 
Wei THE KRAFT KITCHENS, CHICAGO, ILLINOIS FOR GOOD FOOD IDEAS. 


apple cheddar shortcake 


2% cups biscuit mix 

1 cup (4-0z.) shredded Cracker 
Barrel Brand Sharp Natural 
Cheddar Cheese 

¥%_ cup milk 

VY cup Parkay Margarine, melted 

¥%, cup brown sugar, packed 


3 tablespoons cornstarch 

Y% teaspoon cinnamon 

Y teaspoon salt 

1 cup water 

4 cups peeled, sliced 
apples 

Whipped cream 


This recipe calls for fine natural cheddar—famous 
Cracker Barrel Brand. Combine biscuit mix and 
cheese; stir in milk and margarine. Spread dough 
into 2 greased 8-inch layer pans; bake at 425°, 20 
minutes. Combine brown sugar, cornstarch, cinna- 
mon and salt. Stir in water; cook until clear. Add 
apples; cover and cook until tender. Spoon half of 
apples over one layer; top with remaining layer 
and apples. Serve warm § 


with whipped cream. FR @ 


f 


Serves 6 to 8. ey 





cranberry supreme 


1 cup graham cracker crumbs Y, cup chopped nuts 
Y, cup Parkay Margarine, melted e e ° 
e ° e 1 8-0z. pkg. Philadelphia 
2 cups cranberries Brand Cream Cheese 
1 cup sugar Ys cup sifted confectioners’ sugar 
Y% cup water 1 tablespoon milk 
2 tablespoons Kraft Pure Orange 1 teaspoon vanilla 
Marmalade 1 cup heavy cream, whipped 


Beneath that bright topping is a smooth vanilla creme 
layer that starts with fresh-tasting Philadelphia Brand 
Cream Cheese. Combine crumbs and margarine. Press 
into an 8 x 8-inch pan. Stir together cranberries, sugar 
and water. Bring to a boil; simmer 20 minutes. Stir in 
marmalade and nuts; chill. Combine softened cream 
cheese, sugar, milk and vanilla; mix until well blended. 
Fold whipped cream into cheese mix- et 
ture; spread on graham cracker crust. / PHILADELPHIA | 
Top with chilled cranberry mixture. \ CREAMCHEESE | 
Chill. Serves 8. >a 





bundt kuchen 


1 cup Parkay Marg 
2 cups St 
1% teaspoons van 
4 eggs, sey 































atime. § ether flour pi 

add alternately with n fe each 

addition. Fold in stiffly beaten egg whites. Pour 

into greased and floured 10-inch bundt or tube pan 
a f l ) 10 min- 

utes, turn out ol al é 

Combine 1 ted confection- 

ers’ sugar, 2 milk, 

teaspoon vanilla and a dash of salt 





Mix until well blended. 
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eHovoe 
TULaheh Lae 
er ‘sh thee 


eh bles 


ok 
‘onders with 
incemeat 


or at least a generation have many families 
through the mighty upheaval—the shopping. 
ing, peeling, mincing, grating—ol making 
meat at home. Jars, cans and packets hav: 
the job—brilliantly. But then many peopl: 
) realize that mincemeat is not just for | 

holidays only. Consider the pizzazz of a mine: 
sauce on ham steaks. pork or chicken. We 
it, too, for quick chutneys, as an ice cream 
- and in all kinds of fancy breads and rolls 


sfaph by Lynn St. John 


Pictured above are Banbury Tarts, Old-Fashioned 
Currant Loaf, Chicken Begum Bahar (which was 
served at the Maharani Restaurant at Canada’s 
Expo 67), and Holiday Peaches in the Snow. 
Recipes and tips for a whole multitude of mince- 
meat miracles continue on page 136. 


HOLIDAY PEACHES IN THE SNOW Combine 


3 eups (two 4-oz. cans) shredded coconut and 
lightly beaten egg whites, For each nest, place 


cup coconut on a well-greased jellyroll pan or 





cookie sheet. Form into 6 rings, 3 inches in 
diameter. Bake in preheated 300° oven 30 minutes 
or until lightly browned. Lift carefully into serving 
dishes. Combine 1's cup mincemeat and 14 tea- 
spoon almond extract. Spoon mixture into center 
of coconut rings. Surround mincemeat with 3 o1 
{ drained canned peach slices. Before serving, 
put 1 cup whipped cream into a_ pastry bag 
with a star tip. Swirl cream around top of each 


nest. Serves 6, (Recipes continued on page 136). 
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-00KS THIN 

TRY THIS LOWER-C IE FESTIVE FUDGE RECIPE. DELICIOUS! 

1. Mix € quart sal an 2 cups Sugar, 2/3 cup PET® Evaporated Skimmed Milk, 12 regular 
Marshmallows, 1/2 cup Butter or Margarine and few grains Salt. 


2. Cook, stirring constantly, over medium heat to a boil 
stir 5 minutes more. Tak f heat 


3. Stir in until completely melted 6-oz. pkg. (1 cup) Semi-sweet Chocolate Pieces. Stir in 1 cup cut-up 


Nuts and 1 teasp. Vanilla. Spread in a buttered 8-inch square pan. Cool. Cut into 30 pieces. 





op ie 


AUSE IT’S 99% FAT FREE! CLIP THIS COUPON, SAVE 7¢, 


mixture will be bubbling all over top). Boil and 



















































Ragout of Beef in 15 Minutes 
Things Your Mother Never Taught 






Under pressure? What do youdo 
Stew? No, no, a fancy rago: 
not canned, not frozen, 

from the raw—meat, tha 
with a dry soup mix, F 
scratch to finish takes 
minutes. 


This redoubtable ragout is only 
one sample of the New Elegance associated 
with the pressure cooker, which has now be- 
come the Cinderella amongst the cook pots. , 
No longer relegated to stodgy steamed stuff 
and economy meals, the pressure cooker 
is making the gourmet scene with all g 


haricots emerging in seconds, potages\t 
and pot au feu in minutes. 


One-third to one-fourth the 

usual cooking time is a rule gy 
of thumb. But fancy French SS 
crémes and custards take eS 


3 minutes. 


Our ragout couldn’t be swifter or easier: Heat the cooke 

it’s electric, set at 300°. Add 1 tablespoon oil or shortening. (No f 
necessary if your cooker is one of the new Teflon-lined types.) Broy 
lbs. stew beef, which has been cut into cubes. Then add contents of 
oz.) pkg. dehydrated onion-soup mix, which takes the place of sai 
_. onions and all the needed seasonings, too. A 


cup water or 14 cup each red wine and w, 










Now place ce 
on the cooker. Slide to the 
until the handles are lined 
parallel. This locks the 
in place. Put the s 
doohickey known as 
“pressure regulator” on! 
of the vent pipe that caf 
out through the midd 
the lid. Keep the heat 


Wh yy 
Vy 

























Then, when the regula 
begins to rock up a storm, turn it do 

that the rocking is gentle as a cradle, and 
| steam stops hissing and sinks to a whis 
Now you are cooking with pressure. Set the timer immediately fo 
minutes. When the bell rings, carry the pressure cooker to the 
Let cold water run down the side. Don’t let it spatter down the 
and into the stew. This method of cool ing brings the p 
sure down quickly. When the black 
plunger on top of the air vent drops 
flat, the pressure is exhausted. 


Time now to re- 
move the pressure regulator | 
and open the cooker. £ 
Opening is exactly the 
opposite from closing, 
1.e., first slide a bit to on 
the right, then lift off the cover. If you’re not quite ready to’eat 
ragout at this moment, let it dream along on low heat, uncovet 
until you are. 


Meanwhile, back on the range, stir up a golden mo 

of polenta . . . cornmeal mush with an Italian accent, made a i 
never-lump, cold-water way. Add 1 cup qu 
cooking yellow cornmeal to 5 cups | 
water, with 2 tsp. salt, 14 tsp. pep| 
Cook and stir till thick (15 to 20m 
© utes). Stir in 2 Tb. butter or marga| 
and 14 cup grated Parmesan che 
Mound in the middle of a shallow b¢ 
surround with hot ragout. Garnish with wal 
cress. Serves 4—6. | 
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Eat steak and you get more than just good taste. 
You get the ‘‘plus’’ of protein. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the ‘'plus'’ of polyunsaturates. 


Mazola 100% Corn Oil does more than make light, crispy 
fried foods and tangy salad dressings. Mazola Margarine, 





whose major ingredient is liquid Mazola Corn Oil, 

does more than make toast, vegetables or lobster taste better. 
Mazola, used in place of the more saturated fats, 

is a simply delicious way to help balance the fats in your 





diet with polyunsaturates 


Mazola makes good eating good sense! 
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| FOR G00D MEASURE —:...: good cook kn 


| exact measuring of ingredients is essential to the success of mo 
The a-little-of-this-and-a-little-of-that approach may be fine whe 
making something creative, like a salad, but usually it’s best to follow 
precisely. That’s why most good cooks have assorted measurers o} 
volume measurers for American recipes, weighing devices for inte 


ones. BY BETTY ‘WADSWORTH, Home Management De De 











DRY AND SOLID ingredients call for measurers that are entirely fill 
desired amounts. Add ingredients, then level off with a knife for ¢ 























































_ Handy individu) 


: measurers for 
Y% and 4 Cupsj} 
\\- (Ekco, set of fol 





























Mo 5; at Set of six (from 2-cup to 2-tablespoon size) 
«( Ah handled measuring cups can be hung conve 
ANS — yy within reach of work area (a rack is s included) 


Tag! LIQUID INGREDIENTS call for measurers that acco 
more than the amount desired. Just fill to the proper indicator marko 








Clear glass measurers make 
checking for accuracy 

especially easy. (One-, 2- and 
4-cup glass measurers, by Corning 








Ingredients can be mixed as 

well as measured in plastic 
measurers (they make handy pite 
too). (Tupperware 2-quart 

plastic measurer.) 





SMALL QUANTITIES—a tablespoon or less—of liquid or dry 
ingredients call for spoon-type measurers. Always fill and level for z 





A set of spoons—measuring 
for 1 tablespoon down to % 
teaspoon—is almost indispensable} 
Available in metal (Colorcraft) 
or new plastic snap-together set of} 
six measurers (Foley). 





3 5 : | 
Bright new idea—a single measure 


ee at both ends—in 1 tablespa| 
1: and hh gece sizes s (Ekeo} 





DECORATIVE as well as Sates measurers are handsome 
to'go on display. 





Pretty white porcelain 
measurers in 1-cupt 
%4-teaspoon sizes ca 
hung up on a wall 
(from Richard Morge 








Miniature pan with permanent measuring m 
is convenient for measuring and heating smé 
sti} —4}+33 amount of liquids, butter, etc. (Revere). 
Wem os ees wd —=} 

SCALES are handy in any kitchen, especially important to the cook 


me 0 FO 
‘ joys making international dishes, the dieter who must measure food b 
(Qgainisiagiyay | oceerete — 

























OOS Balancing spoon is ¢ 

5 
ey a4 [Ovens a ee ‘ J for measuring smalla 
aaar | séiclal pl al i Wet weighs up to 200 gra 
7 ounces (by Brevete 








Scale with removable 
pan measures in oun 














‘y Bread makes one at the etiest tgitts you Quick-reading spring scale measures 











C giv O make, vet so home LEE Hil in both kilograms (with 50-gram increases), up ta 
al ee Soe ras omemade good eer because fie / Wy 3 kilograms, and pounds (with 2-ounce increa 
the cranberries are rig! ne mix. Look for Cranberry Bread in [||| up to 8 pounds (Hanson). 1 

the Coffeetime Mix Section of your store. The home of Pillsbury’s ya 
quick breads, bars, and coffee cake mixes. Unbelievably good. “ _—____________—_4 


134 











aT: Seet sm ne alockon Tees a 
Ot oe cic 





ou would: 





Whether you've baked it, broiled it, 
spiced it or sliced it, nothing keeps a 
ham like see Because nothing 
locks in freshness (and keeps it sigue 
like Tupperware. 

Take Tupperware’s Flavor Saver, 
on the left. It’s got the airtight sealing 
power that any ham would go into hock for. 
_. Fact is, Tupperware has a fresh 
approach on just about everything. All 
the way from potato salad to pastry. ~ 
a Where can you get food’s best friend? ea 

Ata Tupperware Party.Gotoone.Or, ie 
better yet, give one. The sooner the better. 
Come on. Give fooda fresh outlook - 
oyTM TT Kem enh VonTE Lee ae 


Ce 


IN THE YELLOW PAGES UNDER “HOUSEWARES” 






Okay— so he let a strange dog in out of the rain. Show 

him you love him anyway. Make up some fresh Lipton 

Beef Noodle Soup. Rainy day like this, he’ll like the rich 

zesty broth. And watch those noodles disappear. You 

could just open acan of something, but he’II like it bet- 
| ter if you make up some fresh Lipton. 


ALPHABET VEGETABLE + VEGETABLE BEEF + CHICKEN RICE + TOMATO VEGETABLE 
OTATO + NOODLE SOUP WITH REAL CHICKEN BROTH +» TURKEY NOODLE + GREEN 
EA » MUSHROOM « ONION + CHICKEN VEGETABLE * CHICKEN NOODLE WITH MEAT 

















WORK WONDERS 
WITH MINCEMEAT 


continued from page 129 


BANBURY TARTS, famous throughout 
the world, have been made in Banbury, 
England, for over 300 years—but never 
so quickly as we make them, with frozen 
puff pastry shells and canned mincemeat. 

Let 2 (10-0z.) pkgs. frozen puff pastry 
shells thaw to room temperature. Roll 
out each shell and cut into a 4-inch 
circle, using a large cookie cutter or 
empty coffee can. 

In the center of each circle (12 in all) 
place 1 tablespoon mincemeat. Dampen 
all around edges of each circle and bring 
together to seal mincemeat completely. 

Place pastry, sealed side down, on 
floured board. Gently roll into 214- to 
3-inch circle, taking care not to break 
mincemeat through pastry case. Slash 
each tart diagonally 2 or 3 times. Brush 
with egg glaze made by beating 1 egg 
yolk with 1 tablespoon water. 

Bake at 425° for 15-20 minutes or 
until deep golden brown and pastry is 
crisp and puffy. Makes 12. 


For INSTANT MINCE TARTS, fill 6 
baked tart shells (store-bought or home- 
made) with 1/4 cups rum-brandy mince- 
meat that has been combined with 14 
cup chopped pecans. Top with whipped 
cream or vanilla ice cream if desired. 


When you make OLD-FASHIONED CUR- 
RANT LOAF, the aroma will bring a raven- 
ous horde to the kitchen before it’s out 
of the oven. They’ll never guess you 
made it with hot-roll mix and only three 
other ingredients! 

In a large bowl dissolve package of 
yeast from 1 (1334-0z.) pkg. hot-roll 
mix in 34 cup warm (100°) water. Stir 
in 1 egg and 1 cup mincemeat. 

Stir in flour from box. Cover with 
damp cloth and let rise in 115° to 120° 
oven until double in bulk—approxi- 
mately 30 minutes. 

Knead until smooth on a floured 
board and then place in a well-buttered 
9x5x8-inch loaf pan. Cover and let rise 
until level with pan top, approximately 
30 minutes. 

Bake at 375° for 45 minutes or until 
loaf is deep golden brown and sounds 
hollow when tapped on bottom. 


OD 
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“‘Better put a little more sugar in— 
they’re starting to pucker up again.” 






















































Let cool on wire rack. Brus 
2 tablespoons white corr 
sprinkle with 2 tablespoons ¢ 
fectioners’ sugar. Serve with 
ter and preserves. Makes 1 (11 


CHICKEN BEGUM BAHAR y 
the most popular dishes at the 
Restaurant in the Pavilion 
during Expo 67. 


3 (2-\b.) broiler- Stuffing; 
fryer chickens 1% cups 
(split in half VY, cup fi 
lengthwise and choppe 
skewered) 1-2 tsp.c 

2 tsp. sait powder 

4 tsp. pepper 1 Tb. gra 

¥; cup butter or peel 
margarine, 4 cups co 
melted 4or5ora 


cutinh 
Parsley s 


Split 3 (2-lb.) broiler-fryer ¢l 
half lengthwise. Sprinkle chic 
all over with 2 teaspoons salt a 
spoon pepper. 

Skewer chicken halves in ¢ 
directions below). Brush 
chickens with 14 cup melted 
margarine. 

Place in roasting pan, cuts 
Bake in a preheated 400° over 
utes, basting once or twice | 
drippings. 

Meanwhile prepare stuffing.) 
in a bowl 114 cups mincemea 
finely chopped onions and 1 
spoons curry powder. Remo 
from oven, turn cut side up. 
with mincemeat stuffing, dividi 
between the 6 chicken halves, 

Place back in oven and bak 
minutes longer or until ¢l 
golden brown and juices are g 

To serve: Remove skew 
chicken. Sprinkle each chicken 
a little of 1 tablespoon grate 
peel. Spread 4 cups hot cod 
on a platter. Arrange chicke 
Insert 3 or 4 orange slices, cu 
on rice. Garnish with parsle 
Serves 6. | 

To skewer chicken: Inser 
through wing and back fleshy 
chicken half. Push wing snugl 
Insert another skewer through 
fleshy part of chicken back, pus 
snugly to back of chicken half. (¢ 
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MINCEMEAT continue d 


MINCEMEAT ORANGE BASKETS are a of 
holiday-pretty garnish for roast turkey 
or duck. Cut 3 oranges in half crosswise. 
Scoop out pulp and use in a sauce. Fill 


empty shells with 1% 
that 
mond extract. 


is flavored with ! 


CHELSEA SWIRLS are our extra-easy 
version of the famous Chelsea Buns of 


rich mince- 
filled ‘‘snails’’ 


sugar 


England 
meat 
topped with a 
icing. 

Make up 1 (13%4-0z.) 
pkg. hot-roll mix accord- 
ing to label directions. 
Let rise, covered, in a 
warm place until dou- 
ble in bulk. Knead until 
lightly 
Divide 


smooth on a 
floured surface. 
into halves. 

Roll each half 
10x8-inch rectangle. 
Spread %4 cup mince- 
meat evenly over dough 
(using 11% 
gether). Moisten 
long edge on each rec- 
tangle thoroughly. Roll 
up from other edge, 
jelly-roll fashion. Press 
firmly to seal. 

Cut each roll into 9 

pieces. Grease 2 
(8-inch) cake layer pans 
thoroughly. Arrange 9 
pieces, cut side up- 
permost, in each pan. 
Place 1 swirl in center 
of each pan and _ar- 
range 8 others (barely 
touching) around the 
center swirl. 

Let rise, covered, un- 
til sides are touching 
about 30 minutes. 

Bake at 400° for 20—25 
minutes or until deep 
golden brown and crisp. 
Meanwhile make syrup 
by combining 14 cup 
sugar and 2 tablespoons 
water in a small sauce- 
pan. Heat until slightly 
thick and clear. Remove 
swirls from pan. Cool on 
wire rack. Brush each 
with a little syrup. 
Break apart into indi- 
vidual servings. Makes 
2 (8-inch) cakes or 18 


into 


cups alto- 


one 


even 


individual servings. 


For Cold-Weather 
After-School treats: 
Spread 1 slice of toasted 
bread with 2 to 3 table- 
spoons m cemeat. 
Sprinkle amon 


ut 


DANISH PORK ROA 


cups mincemeat 


14  blespoon prepared mustard. Cook over 
minutes 
roast ‘on large 
with mincemeat 


dry mustard, 1 14 teaspoons salt and 
Rub al 


l heat, stirring 8 to 10 
mustard 


teaspoon pepper. surfaces low 


Serve pork 


Surround 


meat with the mixture. longer. 


Place 


pan 


platter. 


roasting 


350 


meat on a rack in a 


and bake in a preheated sauce. Serves 6. 


oven 2 hours or until meat thermom- 

FLAMING SUNDAES—a party dessert 
to improvise on the spot. Top each serv- 
ing of vanilla or coffee ice cream with 2 
tablespoons mincemeat. For each sun- 
dae, heat a tablespoon of brandy slightly. 


Set afire. Pour over ice cream. 


eter reads 170 
teaspoon al- Combine in a saucepan 1 cup chopped 
onion and 2 tablespoons butter or mar- 
garine. Cook over medium heat 6 to 4% 
are just ten- 


minutes or until onions 


der. Add 3 cups mincemeat and 1 ta- 


SO 
Pec it 


At the Stockholm, in glittering Manhattan, a dinner favorite is Swedish Meatballs 
in Sour Cream. Here’s how to make it with Betty Crocker Noodles Romanoff. 


1 cup soft bread crumbs 
% cup milk 

1 pound ground beef 

3 tbsp. chopped onion 


1 egg, slightly beaten 
1% tsp. salt 

% tsp. nutmeg 

¥% tsp. pepper 


2-tbsp. butter or margarine 
1 pkg. (4-serving size) 
Betty Crocker 
Noodles Romanoff 


Soak bread crumbs in milk. Mix in ground beef, onion, egg and seasonings. 
Shape mixture into 1-to 1 %-inch balls. Melt butter in large skillet; add meatballs 
and brown on all sides. Cover; simmer over low heat 10 minutes. Prepare 
Noodles Romanoff as directed on package except—increase milk to % cup. Drain 
excess liquid from meatballs; pour noodles over meatballs. Cover and simmer 
about 5 minutes or until desired consistency. 4 to 6 servings. Crisp rolls and a 
crackling green salad round out the meal. 


Doing anything tomorrow night? Sure. Eating out—in. 
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PREPARED STATEMENT By Ralph L. Kinsey 








weather fare The She came back, saying the lily pond I laved her hurt in scuppernongs, 

sauce min led 15 dangerous, with shadow and fin distilled twice and colored amber, 

spice of mustard and ¢ inding the precincts of sunless sand; and her eyes unhinged like wounded 

1(9 rib) toast ds rest roads, by moonlight, grew wan. wings when I carried her, at midnight, 
loin of pork onion to our chamber. 

_ Capprox. #i1bs:)" 2 Th. butter or ind brought me parsley 

2 tsp. dry mustard garine 7 , seonpcetecty: : 

1%, tsp. Sait 3 cups mincer wrl-gray berries as I said, “You are a silver ghost, 

Y, tsp. pepper L Tb. Biepared her words were oval and haunting equally my either temple, 

mustarc ; : 





les bled from wild-rose 
Score the fat side of 1 (9-rib) roast loir 
4 lbs.) in 1-ineh 


nd pattern Com 


pork (approx dia- 


bine Zz teaspoons 


and we spoke of love, and she 75 not lost, 
and I shall buy her a golden wimple. 
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MINCE AND PUMPKIN PiE , A 
this idea we are indebted to Kojhy 
famous Ye Old College Inn, Hély 
two favorite holiday pies laye 
gether in one crust. The perfect 
for those who can’t decide whiclh, 
would like—mince or pumpkin, 


1 (9-in.) pie shell 


Filling: 


1144 cups mincemeat 


legg 
14 cup sugar 











tender egg noodles with a aperially 
Gs iat ae 


ENGLISH CHUTNEY adds spark | 
most any kind of meat, keeps for ¥ 
in the refrigerator. 

Combine in a saucepan 2 cups M 
meat, 2 medium-size unpeeled re 
ples, chopped (1 cup); 1 cup P 
chopped tomatoes or 1 (1-lb., 1-02. 
tomatoes, very well drained; 1 cup| 
chopped onion and cider vinegar. A 
tablespoon prepared mustard. Mix 


oughly. 


Cook over low heat 20 to 25 mil 
or until vegetables are tender. 

Using a perforated spoon, put 
Cover tightly and refrigerat 
least overnight. Makes 3 cups. 


jar. 












































1 egg white 
“/ tsp. ginge 
'/ tsp. nutme 
2 tsp. allspid 
Yo cup heavy 
or undiluted evap 
milk 
1 cup canned pu 


Make pastry (yo 
recipe or from 
and line a 9-in 
plate. Flute edg¢ 
prick bottom anc 
lightly. Brush 

with a little un 
egg white. Chill 
frigerator until 
Spread 114 cups 
meat over bott( 
pie. 

Make filling b 
bining in a 
bowl 1 egg, %e 
gar, 14 teaspoon ¢ 
14 teaspoon nutm 
14 teaspoon ai 
using a rotary | 
Gently fold in } 
heavy cream or 
luted evaporated 


and finally 1 cup c 
pumpkin. Stir unti 
smooth. 

Pour into the pie 
Bake 30 i 
400°. Reduce he 
350° and bake 30 
utes longer, or 
tip of knife ins 
in center comes 
clean. 

Cool on wire |f 
Serve warm or | 
pletely cold, as |f 
ferred. | 

Serve with a 
whipped or sour, ! 
sired. Serves 6. | 




































Sugar spots: You know those little speckles you 
sometimes see on the peel. Like as not, they‘re not 
speckles at all. They’re sugar spots. The mark. of 
a sweet, ripe banana. 



















idge: A good way to tell if a banana 
vicked a bit too early or right at its peak 
the sharpness of the ridge. The sharper 
gidge, the younger the banana. We try to 
dour bananas when the ridge is rounding. 
sot everybody is quite so fussy. 


The peel: The peel should be smooth 
and sleek. No wrinkles. A wrinkled peel 
eans the banana has lost too much 
joisture. Which is no great tragedy — 
xcept that the texture of the meat 
ight be a little chewy. 


he label says Chiquita Brand Ba- 
ans the banana has been pre-selected 
means it passed a 15-point inspection 
the toughest inspectors in the business. 
but three separate times. 


ey 
ct 


mn 


tip: The tip of the banana is a 
tty good barometer of sweetness. If 
tip is green and just starting toward 


ugh to eat. But is that when a banana 
des best? Some people say “eat.’’ Some 
ple say “wait.” Us? We don't get into 
ily arguments. 





Chiquita Brand Bananas. 


Chiquita is a registered trademark of United Fruit Company. 





NOW’S THE TIME 
TO MAKE FRUITCAKE 


ontinued from page 123 


ASIC FRUITCAKE RECIPE 
Here’s the Master Recipe that makes all 
our fruitcakes and steamed puddings. 
Couldn’t be simpler—it can all be mixed 
in one large bowl if you flour the candied 
fruits by tossing ina plastic bag. Couldn’t 
be quicker, either—the batter takes only 
about 15 or so minutes to assemble, and 
the little fruitcake tarts (see chart be- 


low) are cooked in about 30 minutes. 
The steamed puddings, if you do them 
in a pressure cooker, are ready in 26. 
This Master Recipe may be doubled 
with impunity, but if you want to triple 


or quadruple it, make separate batches. 


1 (1-Ib.) jar mixed candied fruit 

1 cup each: light raisins, dark raisins, 
coarsely chopped walnuts 

1/, cup each: coarsely chopped almonds, 
flour, granulated sugar, brown sugar 
(firmly packed) 

14 cup softened butter or margarine 

3 eggs 

1/4 cup brandy or almost any spirit or 


All the magic of wild rice 
at less than half the 
wild price 


Uncle Ben’s® Long Grain & Wild Rice 
helps make an exciting menu 
easy to prepare. Serve this 

savory blend of select seasonings, 
CONVERTED® and Wild Ric 
next time you want 


any dinner to be 
“special.” 


FESTIVE TURKEY WITH WILD RICE 


1 small turkey or turkey roll 
1 package (6 oz.) Uncle Ben’s 


ee Long Grain & Wild Rice 
is Se 11 0z. mandarin orange sections 
; \eie 3 tablespoons brown sugar 


Roast turkey roll or turkey as usual. 
25 minutes before done, prepare rice 
as directed on package. Drain syrup 
from oranges, bring to boil with sugar, 
and simmer until thick. Spoon over 
turkey, continue roasting. 

If turkey roll is used, cut oval 
wedge out of top. Chop and mix cut- 
out turkey with rice, use to fill hollow. 
Garnish with orange sections. Spoon 
remaining rice around turkey roll. 

If whole turkey is used, season and 
cook liver, chop, toss with rice. Mound 
rice around turkey, garnish with 
oranges. Makes 4-6 servings. 


































’ fruit juice, wine or strong coffee 

14 cup applesauce 

14 tsp. almond extract 

1 cup (more) sifted all-purpose flour 

1/4, tsp. each: allspice, cinnamon, 
baking soda 


In a plastic bag, combine 1 (1-lb.) jar 
mixed candied fruit, 1 cup each light 
raisins, dark raisins and coarsely chopped 
walnuts, 4% cup coarsely chopped al- 
monds and % cup flour. Toss to mix 
well. In a large bowl, combine 14 cup 
each granulated sugar and brown sugar, 
firmly packed, and 14 cup soft butter or 
margarine. Beat well until light and 
fluffy. Add 3 eggs and continue beating 
2 minutes longer. Stir in 44 cup each 
brandy and applesauce, and 14 teaspoon 
almond extract. Gradually add 1 cup 
all-purpose flour sifted with 14 teaspoon 
each allspice, cinnamon and baking soda. 
Beat only until mixture is well dampened. 

Turn fruit and nut mixture into bat- 
ter. Mix well with a large spoon. 

Spoon batter into prepared pans and 
bake in preheated 275° oven according 
to directions on chart, or until cake is 
deep brown and a cake tester comes out 
clean when inserted into center. 


STEAMED PUDDING 


1 recipe Fruitcake 
batter 

1 cup whipped 
cream, whipped 
topping or 


thawed frozen 

whipped topping 
14 cup heated 

brandy or rum 


Grease well a 6-cup round heat-proof 
bowl or an attractive fluted mold. Spoon 
in 1 recipe Fruitcake batter. 

Cook in a steamer: Cover top of bowl 
loosely with a large square of foil. Press 
foil tightly along sides of bowl. Se- 
cure foil by tying string tightly around 
sides of bowl. Place a wire rack or trivet 
in a large, round heavy kettle. Set bowl 
on rack and add boiling water until it is 
halfway up side of bowl. Cover kettle 
tightly; steam over medium heat 2 hours. 
Or cook in a pressure cooker, under 
15 pounds pressure, 25 minutes. Run 
cold water down side of pressure cooker 
to cool. Lift out bowl and remove foil. 
Cool on wire rack 15 minutes. Loosen 
pudding by running a large spatula 
around edges. 


Unmold pudding on a plat 
garnish edges and top of puddin 
rosettes of whipped cream, w 
topping or frozen whipped toppir 
has been thawed. 

Or flambé as follows: Heat 
brandy or rum only to about 10( 
slight fever! Ignite with a mat, 
ladle over pudding at the table, § 


HARD SAUCE FOR STEAMED Pupi. 


2 cups sifted 2 Tb. rum 
confectioners’ Y% tsp. vanill 
sugar extract 

1% cup softened 
butter or 
margarine 


Combine in a bowl 2 cups sifte 
fectioner’s sugar, 14 cup softened| 
or margarine, 2 Tb. rum and ¥ te; 
vanilla extract. Beat with an @ 
mixer until smooth. 

Chill until mixture is firm. Ats 
time fill center of ring-molded py D 
with sauce or pass separately, | 
about 11% cups. 


TIPS ON MAKING AND GIVING 
FRUITCAKES AND STEAMED PUD 

To Store: Make your fruitcak | 
puddings now and store them. 7 
keep forever if you follow these dire 
(No purist would think of eating «. 
cake before it’s at least two week 

Cut a piece of cheese cloth) 
enough to cover the fruitcake on 
ding generously. Saturate cloth in . 
brandy or rum. Wrap cake or py 
in wet cloth, then in a layer of 
plastic wrap. Store in a tightly e 
tin. Unwrap cake and resaturate 
at least every 2 weeks. 

If yowre mailing fruitcakes o 
dings as gifts: Wrap as above anc 
in airtight tins. Then pack snugly 
strong box. If more than 2 
elapse before the cake will be e 
close directions for re-saturatin 
cheese cloth as above. A nice extra 
is to enclose recipes for glazes and 
rations (see page 142). A glaze goes¢ 
before the fruitcake is to be eaten.| 
steamed puddings with Hard § 
whipped cream. (con 
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FRUITCAKE CHART 


When making fruitcakes: 


lightly oil pans, line bottom and sides} 


pans snugly with oiled heavy brown paper. Grease again. Bake 
preheated 275° oven according to chart below. Pans can be 


within 1% inch of top. 


TO MAKE FRUITCAKES 


TYPE OF PAN: 
1. 1 (10-in.) tube pan 
2. 2 (1-lb.) coffee cans 


3. 1 (8x414x214-in. loaf) 1 recipe 
pan - 
4, 6 (414%x2 144x1 %-in.) 
individual loaf pans 

5. 11 muffin cups (5-0z.) 
oiled but not lined 

6. 25 tiny muffin cups or 
tart shells or foil bonbon 
cups (oiled but not lined) 


pan) 


cup ) 


TYPE OF MOLD: 


1. 1 (6-cup) ring mold 1 recipe 


2. 1 (6-cup) round bowl 1 recipe 
or fluted mold 
3. 12 (5-0z.) ramekins 








AMOUNT OF BATTER: 
Recipe doubled 

1 recipe (use half of batter 
in each pan) 


1 recipe (1% cup each cup) 


16 recipe (1 Tb. batter per 


1 recipe (scant 14 cup 
for each) 


3 hr. 15 min. 


21% hr. 
214% hr. 


1 recipe (1 scant cup per 


Vs hr. 
1 hr. 15 min. 


30 min. 


TO STEAM PUDDINGS 


Do not line molds for steamed puddings. 
Oil heavily and steam according to directions in recipe. 


AMOUNT OF BATTER: STEAMING TIM 


2 hr. (25 min. in 
pressure cooker) 
2 hr. (25 min. in 
pressure cooker) 
1 hr. 


BAKING TIME 


| 
| 


| 
} 
| 
} 
| 





beauty lotion 
for your 
furniture! 


It's the first 
concentrated spray wax 
with the deep beauty-nourishing 
magic of lemon oil. 
0e@s more than just shine. It protects. 
BEHOLD™ penetrates...nourishes 
your furniture as you dust 
to help prevent aging, drying. 
eeps it looking as young and lovely 
as the day you bought it. 
BEHOLD™ with Lemon Oil. 


Drackett Company (C)1967. 
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ew Wish-Bone 
ae y Ona 
ressing Is 
always setting © 
into something... 
like lettuce 
tomatoes 
cucumbers 
baked potatoes 
cold meat 
asparagus 
Sreen beans 
sandwiches 
and 
seafood. ; 
It’s a creamy, 
homogenized — 
dressing 
brimming with 
kicky bits 
of sweet onion 
and that’s 
what gives 
salads, 
vegetables 
and 
sandwiches 
a whole new 
personality! 
New Creamy 
Onion Dressing 


» & 


from Wish-Bone! 


Also try: Wish-Bone Italian - 
Thousand Island - Russian - 
Deluxe French . Cheese 
Garlic Flavored French - 
Golden Italian - 

Monaco French - 

Tahitian Isle. 




















FRUITCAKES continued 


If yowre giving fruitcakes in pretty 
keepsake tins like the antique ones we 
used, you won’t want to submit them to 
the high oven temperatures, so make a 
special ‘‘pan”’ of foil to bake the cake, 
then transfer to the antique tin for mail- 
ing. Here’s how to make a baking “‘pan.” 

Using firm cardboard and strong ad- 
hesive tape, construct a box slightly 
smaller than the tin and no more than 
2 inches deep. Cover it inside and out 
with 3 or 4 layers of heavy aluminum 
foil, pressing firmly and smoothly to 
keep the shape of the box. Line with 2 
layers of heavy brown paper, oiled. Fill 
with batter to within 1% inch of top. 
Place on cookie sheet. 

To test for doneness: when cake looks 
brown, test to see if toothpick or cake 
tester comes out clean. If necessary, 
bake longer. 

If you like your fruitcakes or puddings 
warm they’re easy to reheat. Cover with 
foil. Place it in a preheated 300° oven 
and heat 20 to 25 minutes or until warm. 


DECORATIONS FOR FRUITCAKES 


To make all decorations adhere in 
place, brush top of each fruitcake with 
2-3 Tb. white corn syrup first. 


1. Almond Daisies—for each daisy split 3 
blanched whole almonds in half length- 
wise. Cut tiny round circles from can- 
died cherries and place on top of fruit- 
cake. Arrange 5 split almond halves 
around candied cherry centers. 

2. Orange roses and leaves—sprinkle 2 or 
3 candied orange fruit slices with super- 
fine sugar. Using a sharp knife cut off 
orange rind and discard. Cut each orange 
slice into 2 or 3 triangular pieces. Roll 
out candied pieces on a sugared board to 
flatten. Roll up each strip jelly roll fash- 
ion. Pinch one rolled side. Spread out 
open side to resemble rose petals. Group 
4 or 5 “‘roses”’ of various sizes on top of 
fruitcake. Add 2 or 3 tiny green leaves 
cut from candied citron. 

3. Leaf design—split blanched whole al- 
monds in half lengthwise. Toast almonds 
until golden brown. Place 2 almonds 
side by side with tips slanting outward. 
Repeat with more almonds to form a 
pattern. 

4. Candied leaves—cut 1x 14-inch pieces 
from candied citron. Using a small sharp 
knife, taper both ends of citron pieces, 
making leaf shapes. Place 2 leaves side 
by side with tips slanting outward. Re- 
peat with more leaves, placing about 1% 
inches apart, in a diagonal pattern. 


GLAZES FOR FRUITCAKES 

All these glazes can be made ahead 
and kept frozen in containers, if you 
like. Before serving, reheat gently for 2 
or 3 minutes over medium heat and pour 
over fruitcake or pudding. 

Glazes are quick and easy substitutes 
for frostings and are especially good be- 
cause they add moisture. Spoon glazes 


*‘He was playing with matches.”’ 





























































CARAMEL GLAZE 
2 cups sugar % cup butter 
1 cup water margarine 


Tb. rum 


Place 2 cups sugar in a medium 
pan. Place over medium high hea 
stirring, 3 to 4 minutes or untils 
solves and begins to turn light] 

Immediately stir in 1 cup wate) 
\4 cup butter or margarine and 2 
spoons rum. Continue cooking } 
minutes or until butter is melted 

Pour over fruitcake while gle 
hot. Makes 11% cups. 


LEMON GLAZE 


Y% cup milk 2 Tb. lemon 
2 Tb. butter or Y% tsp. gratec 
margarine lemon rind 
2 cups sifted r 
confectioners’ 
sugar 
Combine in a saucepan 4 


and 2 tablespoons butter or 


minutes, or until butter melts. 
from heat and stir in 2 cups conf 
ers’ sugar. Add, stirring, 2 table 
lemon juice and 1% teaspoon | 
lemon rind. 
Beat with a wire whisk until s 
Pour glaze over fruitcake just 
serving. Make 1/4 cups. 


COFFEE GLAZE E 
Y% cup milk Y/ tsp. vanill 
14 cup softened extract 
butter or 2 cups sifte 
margarine confection 
1 Tb. instant coffee sugar 
powder 
Combine in a saucepan % cu) 
14 cup softened butter or margé 
tablespoon instant coffee powder) 
teaspoon vanilla extract. Place o 
dium heat, and heat, stirring 3 to 
utes. Remove from heat and be 
cups sifted confectioners’ sugai 
mixture is smooth. Makes 2 cup 


APRICOT GLAZE 

1 cup apricot 2 Tb. brand 
preserves Cointreau 
Combine in a saucepan 1 cup | 

preserves and 2 tablespoons brg 

Cointreau. Place over medium h 

heat, stirring for 3 to 4 minutes 
Pour glaze over fruitcake wh 

still hot. Makes 1144 cups. 


SUGAR GLAZE 

214 cups sifted Y% cup milk 
confectioners’ Y tsp. vanill 
sugar extract 

14 cup softened 
butter or 
margarine 


Combine in a bowl 2% cup} 
confectioners’ sugar, 14 cup § 
butter or margarine, 14 cup milk 
teaspoon vanilla extract. Beat 
wooden spoon or electric mixe 
smooth and creamy. 

Spoon mixture over top of fr 
just before serving. Makes 2 cups 









Te Ii 
sd d 


In 1927, Morton introduced iodized salt 

to help prevent simple goiter. 
As significant as that was, if it were the 
only thing Morton had done for salt, 
it’s not likely they would have stayed 
America's salt favorite for 56 years, 
No salt salts like Morton Salt salts. 





When it rains it pours. 














ted cookie cutter into 36 cookies. Brush 
okies with 1 egg white and top with 18 
nole blanehed almonds, split in half 
ongthwise. Place on greased cookie sheet. 
Bake at 350° for 10 minutes or until 
thtly browned. Remove from oven and 
ol on wire rack. Sandwich plain and 
corated cookies together, using 14 cup 
crawberry jam. Makes 3 dozen. (continued) 
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Betcha 25¢ you 
never tasted 
a juicier 
cherry pie. 


«. Take us up? Then pick up a can of 
“tock Cherry Pie-Filling. Peel off the 


perSu. it aside. Open the can. Pour 
rightly seasoned fruit into 


New Cre shell. And homebake 
© ie you ever sank a 
“at label. Mail it 


Onion Dresl nny ctner 
e || mail you 
from Wish-Bou,. 


Also try: Wish-Bone Italian - 
Thousand Island - Russian - 
Deluxe French - Cheese 
Garlic Flavored French - 
Golden Italian - 

Monaco French - 

Tahitian Isle. 














Seer 


PRICELESS GIFTS OF FOOD 


continued from page 120 


STUFFED ORANGES 

These attractive, nut-and-date stuffed 
poached orange shells make a festive 
garnish for any kind of holiday roast or 
turkey. Or serve them as an after-dinner 
sweet, Packed two each in one-pint air- 
tight jars, they keep practically forever. 
1. (8-0z.) pkg. 


sugar-coated 
chopped dates 


4 small! oranges 
2 cups sugar 
2 cups water 
1 cup coarsely 
chopped walnuts 
Using a small knife, cut off in an up- 
and-down zig-zag fashion the top third 
of 4 small oranges. Save small sections. 
Scoop out seeds and white fiber. 
Replace orange tops and secure with 
thin string. Meanwhile dissolve 2 cups 
sugar in 2 cups water. Bring to a boil, 
and continue cooking for 5 minutes. Drop 
oranges in hot syrup. Simmer 5 more 
minutes or until skin of orange looks 
transparent. Remove onto waxed paper. 
Cut string and remove tops. Fill oranges 
with a mixture of 1 cup coarsely chopped 
walnuts and 1 (8-o0z.) pkg. sugar-coated 
chopped dates. Replace tops. Pack 2 in 
each of 2 one-pint jars. Cover with syrup 
and seal. Serves 4. 


PERSIMMONS OR APRICOTS IN BRANDY 


A real boon during holiday time, these 
brandied fruits make an instant party 
dessert. Or use them for a salad: mix 
with orange and grapefruit sections, 
serve topped with vinaigrette dressing 
on a bed of chicory. In sealed jars they 
keep indefinitely; once opened, they 
stay in the refrigerator as long as you 
want—as long as you keep them covered 
with brandy. 
114 Ibs. sugar 
3 Ibs. firm, ripe 


persimmons 
(about 6-8) 


3 cups brandy 
4 sprigs mint 
(optional) 


Heat 11% lbs. sugar slowly until it 
dissolves. Bring syrup to a boil. Drop in 
3 lbs. firm, ripe persimmons (about 6-8). 
Bring to a boil again. Reduce heat and 
cook 5 minutes. Remove persimmons 
from syrup. Lay on waxed paper to cool. 
Cook syrup until it is reduced by half. 

Place persimmons in 4 (1-quart) jars 
and cover with a mixture of syrup and 3 
cups brandy. Before sealing jars, place 
a sprig of fresh mint on top to flavor 
liquid slightly. Makes 4 quarts. 


Ed. note: To make Apricots in brandy, 
drain 2 (1-lb. 14-0z.) cans whole apri- 
cots, saving syrup. Heat syrup until it is 
reduced by half. Place apricots in 4 
(1-quart) jars with syrup, 3 cups brandy, 
and proceed as above. Seal jars. 


“DRUNKEN” PLUMS 


Another instant holiday dessert that 
keeps forever. The combination of tea 
and plums gives it an Oriental ambience. 
On top of ice cream. . . sheer luxury! 


3 lbs. purple plums 1lemon 
4 cups weak tea 1 cup gin 


Remove the pits of 3 lbs. purple plums 
and place in large saucepan with 4 cups 


weak tea. Bring to a boil. Reduce heat. 
Simmer covered for 20 minutes. Remove 
from heat and let stand until cool. Cut 1 
lemon in half lengthwise; then slice in 
1g-inch pieces. Add to cooled plums. 
Pack into 6 44-pint jars, pouring some 
of cooking liquid in jars, filling about 34 
full. Fill to the top with some gin, using 
about a cup all told. Seal and store at 


least 1 week before using. Makes 6 cups 





Save 
Un 10 $10 


BAUER & BLACK 





and wear 
your pret 
smile again 


Special value! Get a free spare with every 
pair of Bauer & Black Elastic Stockings for 
varicose veins. These trim-fitting elastic 
stockings take away so much hurt, even 
your smile will feel prettier. Support hos- 
iery is only for tired legs and can’t prom- 
ise such sweet relief. How can they, when 
only elastic stockings provide the kind of 
lasting compression varicose veins need? 
Your doctor will tell you that. Consult him 
now... while this special offer lasts. 


Buy a Pair...Get a Free Spare! Just 
send end panel of the box which gives 
your size and style, with the sales slip and 
your name and address to: Bauer & Black, 
Dept. S.P.0., 309 W. Jackson Blvd., Chi- 
cago, Ill. 60606. Offer good only in the 
United States. Closes February 29, 1968. 
Does not include Sernit® women’s style. 


KENDALL as 


BAUER & BLACK SUPPORTS DIVISION 


Variation: To 8 (1-lb.) car 

add 3 teaspoons instant tes 
slices as above. Bring toa ea 
minutes. Proceed as aboye, 




































MEXICAN CANDY BARS: 


These rich butterscotch 
solid topping of candied f 
monds. They keep extreme 
are sturdy enough to mail, 


1 (6-0z.) pkg. tiny 
butterscotch bits mixed 
12 cup butter or fruit | 
margarine | 
14 cup brown sugar raisin 


144 cups flour 2 slight 

34 tsp. baking eggs | 
powder 1Tb. su: 

\% tsp. salt 1Tb. gr 

1 cup slivered rind 
almonds 


Melt 1 (6-0z.) pkg. tiny } 
bits and 1% cup butter or 
top of double boiler over ho 
move from the heat. Add } 
sugar, blending well. Sift t 
cups flour, 34 teaspoons bal 
and 14 teaspoon salt. Add 
scotch mixture. Spread ir 
baking pan. Bake in 350° 
minutes. Remove. 

Meanwhile combine 1 cup 
monds, % cup each finely 
candied fruit and raisins, 
beaten eggs and 1 tablespoo 
and grated orange rind. Sp 
over cookie dough. Return 
bake 20 minutes. Cool. Cu 
bars. Makes 4 dozen. 


COLOMBIAN BROWNIES 

These bite-sized, mocl 
brownies are cake-like, so th 
stored in the freezer till gift 
orous nibbling while tree-tr 
to set out for Santa and his 


1% cup sugar 1 tsp. i 
1/4 cup butter or coffee 
margarine (#4 1tsp. b 
stick) powd j 
3 eggs 1 Tb. wih, 
Y cup flour 1 Th. co 
3 Tb. cocoa sugar 


Cream 14 cup sugar and 
or margarine together until 
eggs and beat again. Sift tog 
flour, 3 tablespoons cocoa, 
instant-coffee powder and 
baking powder. Add to sug 
ture, mixing well. Add 1 
white wine, blending until s 

Grease 2 (12-section) 1? 
muffin tins. Spoon 1 tables 
in each compartment. Bake 
20 minutes. 

Remove from oven and 
wire rack. Before serving 
sprinkle with 1 tablespoon ¢¢ 
sugar. Makes 2 dozen. 


CHILEAN MOLINETES 

Because they’re buttery 
chocolate and vanilla pinwh 
cellently. If you plan to se 
mail, cut the rolled dough 
14-inch slices—to make th 
Pack carefully. 


} 
1 cup softened Vy tsp. | 
butter or powd 


margarine Ye tsp. ‘ 
34, cup sugar 1 (1-02. 
21 cups sifted no-m ) 

flour choc 


1tsp. orange extract 


Blend together 1 cup soft 
or margarine and 34 cup 
thoroughly mixed. Add 2 
flour, 1 teaspoon orange ext 
spoon baking powder and 
salt in a bowl, mixing 
dough in half. Blend 1 (1- 


















melt bitter chocolate into 
‘of dough. 

oll out chocolate dough 
een 2 sheets waxed paper. 
yeat same process with 
mn cookie dough. Place 
'n dough on top of chocolate 
gh. Roll like a jelly roll, 
sting at one edge of longer 
s». Wrap in wax paper. Chill 
inutes for easier handling. 
utinto 1%-inch-thick slices. 
e on lightly greased bak- 
7) sheet. Bake at 375° for 8 
utes, or until lightly 
ed. Cool on wire racks. 


‘hese meringue-like cookies 
ogether in an instant, are 
icularly popular with chil- 
. Be sure to store them in 
‘absolutely airtight con- 
tier. 


jg whites 

3,up sugar 

| clips coarsely chopped 
Page 

eat 3 egg whites till stiff. 
i % cup sugar slowly, con- 
tie beating until shiny. Fold 
i114 cups coarsely chopped 
p nuts. 

Yrop by teaspoonfuls onto 
sased, floured baking sheet. 
se at 300° 30 minutes. Re- 
ve from oven and let cool 
owire rack. Makes 2 dozen. 














ZILIAN BEER (CERVEZA) 
KIES 

he tang of beer adds an 
entic Brazilian flavor to 
e shortbread-like cookies. 
colored sprinkles on top 
e them as festive as New 


. cinnamon 
p. baking powder 
up softened butter or 


} 

iit together 2 cups flour, 14 
» sugar, 1 teaspoon cinna- 
Ji. and 14 teaspoon baking 
) der. Cut in 1% cup soft- 
\d butter or margarine. Add 
up beer (one tablespoon at 
1 me) until dough takes on 
sistency of pie crust. Break 
)) teaspoon-size pieces and 
| into small balls. Flatten 
#h bottom of small glass. 
lis 4 cup colored sprinkles 
)r the tops. 

Ylace on lightly greased 
4kie pan. Bake at 350° for 
minutes. Cool on wire rack. 
kes 2 dozen. 


‘SENTINIAN ALMOND 

KIES 

“hese are also shortbread- 
cookies to eat plain or 
dwiched together with jam 
etween (in which case only 
jorate half the batch with 
yonds). A nice touch is to 
ude a jar of your favorite 
) or preserves in the gift box. 


; 
ap sugar 
“up butter or margarine 
| cups flour 
39, Slightly beaten 
' 
' 


a < 
% 


2 re § 
REE nS 


EY < 





reen Beans start salads right. 
perfectly cooked. Tender yet firm enough 


to toss. Won’t go limp when chilled in dressing. 
You and Del Monte make a good thing special. 


CALICO BEAN SALAD 


1 can (1-lb.) Del Monte® 
Brand Blue Lake 
Cut Green Beans, drained 
1 jar (1-lb.) Del Monte 
Sliced Carrots, drained 
1 can (12-0z.) Del Monte 
Whole Kernel 
Vacuum Packed 
Golden Sweet Corn 
2 Tbsps. chopped onion 
Celery Seed Dressing 
Salad greens 





14 tsp. almond 
extract 

1 egg white 

18 whole blanched 
almonds, split in 
half lengthwise 

14 cup strawberry 
jam 


2 cups ground 
blanched almonds 

2 Tb. grated lemon 
rind 

1 Tb. brandy or 
1 Tb. lemon juice 


Beat 1 cup sugar and 14 cup butter until 


creamy. Add 31% cups flour and 1 slightly 





beaten egg, mixing well. Add 2 cups ground 
blanched almonds, 2 tablespoons grated 
lemon rind, 1 tablespoon brandy or 1 table- 
spoon lemon juice and \4 teaspoon almond 
extract. 

Form into a ball and wrap in waxed 
paper. Refrigerate for 2 hours. 

Roll out dough about 44 inch thick on a 
lightly floured board. Cut with 1%-inch 


Combine vegetables. Toss 


with Celery Seed Dressing. 


Chill in covered container 


several hours or overnight. 


Serve on salad greens. 
Makes 6-8 servings. 
Celery Seed Dressing: 
Ye cup brown sugar 

¥3 cup cider vinegar 

1 Tbsp. salt 

2 tsps. celery seed 

¥% tsp. ground turmeric 
Dash pepper 

Combine all ingredients. 
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fluted cookie cutter into 36 cookies. Brush 
cookies with 1 egg white and top with 18 


whole blanched almonds, split in half 
lengthwise. Place on greased cookie sheet. 

Bake at 350° for 10 minutes or until 
lightly browned. Remove from oven and 
cool on wire rack. Sandwich plain and 
decorated cookies together, using !4 cup 
strawberry jam. Makes 3 dozen. (continued) 
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can leave 
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GIFTS OF FOOD continued 


PUMPKIN CHIPS 

A deliciously unusual type of preserve 
with a crispy marmalade-like texture. 
It’s delightful as a breakfast jam or as 
a relish to pork, ham and poultry. 


1 lemon, quartered 


1 small pumpkin 
and thinly sliced 


2 cups sugar 
2 Tb. water 

Pare a small pumpkin and remove 
seeds and fibers. Cut into chunks and 
then slice into paper-thin chips. 

In a saucepan combine 4 cups pump- 
kin chips, 2 cups sugar, 2 tablespoons 
water and 1 lemon, quartered and thinly 
sliced. Bring to a boil, then reduce heat 
and simmer until pumpkin is trans- 
parent (about 30 minutes), stirring fre- 
quently. Remove chips but reservesyrup. 
Spoon pumpkin chips into 3 14-pint 
jars, filling 24 full. Reboil syrup remain- 
ing in the saucepan for 5 minutes. Pour 
over chips in the sterilized jars. Seal im- 
mediately. Makes 3 cups. 


PICKLED ITALIAN MUSHROOMS 
A Roman-style relish to serve with 
any meat. Adds distinction to a salad. 


2 Ibs. small 
mushrooms 
1 cup water 


144 cups Italian 
salad dressing 

1 Tb. mixed pickling 
spices 

Place 2 lbs. small mushrooms in top of 
double boiler, with 1 cup water. Cover 
and cook for 10 minutes, until mush- 
rooms are tender. Drain thoroughly. 
Save liquid. Cool. 

Mix 11% cups Italian salad dressing 
with 1 tablespoon mixed pickling spices 
and divide between 2 pint jars. Add 
mushrooms, packing down witha wooden 
spoon. Fill jars to top with reserved 
cooking liquid. Seal jars and store for 
3 days before using. Makes 4 cups. 


STRAWBERRY AND POMEGRANATE JAM 


The pomegranate syrup in this case is 
bottled grenadine. Available anywhere! 
1 (10-0z.) box 144 cups grenadine: 

frozen sliced pomegranate 

strawberries, syrup 

defrosted 2 Tb. lemon juice 


4 cups sugar Y, bottle liquid fruit 
pectin 


Combine 1 (10-o0z.) box frozen, sliced 
Se er defrosted, 4 cups sugar, 
11% cups grenadine syrup, and 2 table- 
spoons lemon juice in a large saucepan. 
Bring to a boil slowly and cook for 1 
minute. Remove from heat and stir in 4% 
bottle liquid fruit pectin. Skim top of 
jam with a metal spoon. Let cool for 5 
minutes, stirring to keep fruit from ris- 
ing to top of jam. 

Pour into 5 (14-pint) jars and seal. 
Makes 5 cups. 


SPICED APPLE SECTIONS 


An old-fashioned-tasting relish or- 


garnish for sausage, pork, ham, poultry. 
Try it in winter salads or in coleslaw. 
Made in an incredible 15 minutes! 

1 stick cinnamon 

1 tsp. whole cloves 


4 drops red food 
coloring 


4 large tart red 
apples 

1 cup sugar 

1 cup cider vinegar 


Core 4 large tart red apples. Slice each 
into 6 sections. DO NOT PARE. 

Bring 1 cup each sugar and cider vine- 
gar, 1 stick cinnamon and 1 teaspoon 
whole cloves to a boil, then reduce heat. 
Simmer 5 minutes. 

Add apple sections. Cook for 3 min- 
utes or until tender but not mushy. 

Remove from heat. Add 4 drops red 
food coloring. Stir till well mixed. 


Pack into 4 (%-pint) jars. Seal. 
Makes 4 cups. END 
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(or a clogged sewer) _ 


CALL ‘“ROTO-ROOTER”’ 
FOR INSTANT RELIEF) 


Get to the source of your problem. 
fast! Call your local ‘‘ROTO-ROOTER’ 
Company. The Roto-Rooter man “Razo 
Kleens’’* any drain or sewer in yo 
house. You’ll get prompt service... a 


longer-lasting relief. 
A 


. 
AWAY GO trove t® 
A DOWN THE DRAIN 


ROTO- 3 
ROOTER »™ 


ROTO-ROOTER CORPORATION Des Moines, lo 


CLEANING ( 
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For 75 years our textile items 
the home have made lasting 
friendships with women 
everywhere. 
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for home and eift-gi 


Sold only in better departr 
and housewares stores. 
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Skin. Trou 4 


SAYMAN SA | 

With Hexachlorophene 
Soothing relief for detergent hands 
itching, rashes, cuts, minor burns, feve! 
blisters. Use Sayman Vegetable Wonde 
Soap for OILY SKIN; Sayman Lanola 
DRY SKIN. Write for samples. 





SAYMAN 
SALVE 
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SPECIAL 
CHRISTMP 


GIFT 
ORDER FO 


Bound Between 
Pages 116 and 11) 





OOKERY 


IONAL TREASURY 


0 ued from page 118 


4) are our menu plans for two fabu- 
ij holiday feasts, rich in tradition be- 

» all recipes are taken from the 
Vlonal Treasury of Cookery. Some of 





jilishes are appropriate to both menus. 


. 
7, 


i MENU I 
| CLEAR TOMATO SOUP 


meat with the salt, pepper, and allspice; 
pour on the 


wine 


the fat soaked in. 
Start to cook over low heat. As soon 
as the wine begins to simmer, stir in 
the butter kneaded with the flour. Cook 
covered for 3 or 4 hours or until the 
meat is fork tender. From time to time 
check the liquid and add water as 
needed. Remove the meat to a platter; 
skim any fat from the gravy. Serve with 
currant jelly. Makes 10 servings. 

Ed. Note: Unless you know a specialty 





In a heavy pot place the peaches ana 

rest of the ingredients. Cook slowly, 
stirring until the ingredients are well 
blended. Continue to cook until the 
mixture is soft and thickened. Pack into 
sterilized jars while hot and seal. Makes 
3 cups. 
*Ed. Note: Or substitute 2 (1-lb. 14-o0z.) 
cans sliced peaches—drained. Cook 
about 45 min. We also served the tradi- 
tional whole-berry cranberry jelly along- 
side. 


Ed. Note: Use 12 3-inch muffin cups; 
grease and flour well before filling with 
1 cup batter. Serve bread warm. 


STEAMED STUFFED ONIONS 
From Recipes of Victorian America 


8 large onions, 1 egg, lightly 
peeled beaten 

1 cup sausage meat Salt 
(about 4 Ib.) Pepper 

1 cup fresh bread 1 cup beef bouillon 
crumbs 


Boil the onions in salted water to cover 


‘BAMA RICE BREAD 
DER OF VENISON 

| (OR BEEF) 

_ RANBERRY JELLY 
BEMARLE PEACH 

_|HUTNEY « GRAVY 
BAMED STUFFED 

| ONIONS 

3) ACH SOUFFLE WITH 

-/SLAZED CARROTS 

43AGE IN SOUR CREAM 

PIPKIN PIE AND/OR 

IAIDS OF HONOR 


| MENU II 

b LOPED OYSTERS 
}HEESE DELIGHTS 
(3T STUFFED TURKEY 
JRANBERRY JELLY 
\LBEMARLE PEACH 
QHUTNEY ¢ GRAVY 
MED STUFFED 
ONIONS 

[ACH SOUFFLE WITH 


/ S=LAZED CARROTS 








ARTS OF LETTUCE 
ITH GUACAMOLE 
[PKIN PIE AND /OR 
{AIDS OF HONOR 


\R TOMATO SOUP 
Recipes of the 

ng Republic 

2dium size 

ole tomatoes 
11-Ib. 


0Z. Can) 
beef shin, 


up 
ef knuckle, 
lit 


| 


: 


‘rot, pared 
‘ion, peeled 
Ik celery 

igs parsley 
5. water 
). Worcester- 
ire sauce 
2 p. brown sugar 
2p. salt 
2 p. pepper 
‘itons 


1a large kettle com- 
i) the tomatoes, shin, 
2, carrot, onion, cel- 
i) parsley, and water. 
sag to a boil; continue 
cook, stirring and 
‘iming occasionally. 
in; add the Worces- 
‘hire, brown sugar, 
-, and pepper. Bring 
2 boil; correct the 


es 





. Add water to the one-step crust. Mix, | 
let rise, spread on a pan. (Easy as pie.) 


Everything sin this box. J ust open it. 
(So far, it’s pretty easy. Right?) 















Then sprinkle on the tangy, Italian- 


Pour on the slow-simmered pizza sauce. 
style grated cheese. (It’s child’s play ) 


(Don’t look now, you have an audience.) 


Just pop it in the oven. 2 
. (There seems to be a crowd gathering.) 


You are astar. (Everyone’s cheering; 
now if you can, try to be modest.) 


The toughest part of making a 
Chef Boy-Ar-Dee pizza is trying to be 
modest afterwards. 


Try Chef’s Sausage Pizza and new Pepperoni Pizza. Just as tough to be modest about. 





for 10 minutes; drain. 
Push or cut out the cen- 
ters of the onions to make 
hole for stuffing. Chop 
up enough of the centers 
to make 1 cup. Com- 
bine the chopped onions 
with the sausage, bread 
crumbs, egg, salt, and 
pepper to taste. Stuff 
the onion shells with the 
sausage mixture. Place 
the stuffed onions in a 
12x8x2-inch baking dish. 
Pour bouillon around 
onions; cover with foil. 
Bake in a 400° F. oven 
30 minutes. Remove the 
foil; baste onions occa- 
sionally, baking 15 to 20 
minutes longer or until 
the stuffing is golden. 
Makes 8 servings. 


SPINACH SOUFFLE 
WITH GLAZED CARROTS 
From Recipes of 
Victorian America 


2 Tb. butter 

3 Tb. flour 

1 cup milk 

3 eggs 

1 cup chopped, 
drained, cooked 
spinach 

2 Tb. grated 
onion 

1 tsp. salt 

ly tsp. pepper 

14 tsp. nutmeg 

2cups small, baby, 
cooked carrots or 
1-pint can carrots 

3 Tb. butter 

2 Tb. brown sugar 

1 Tb. concentrated 
orange juice or 
Curacao 


Make a cream sauce 
with the first three in- 
gredients. When the 
sauce is thick, cool 
slightly and mix in the 
egg yolks. Add the spin- 
ach, onion, salt, pepper, 
and nutmeg. Beat the 
egg whites and care- 
fully fold in the spinach 
mixture. Pour into a 
5’4-eup ring mold. Set 
the mold in a pan of hot 
water and bake in a 350° 
F. oven for about 55 
minutes. Let stand 10 
minutes before unmold- 
ing. Meanwhile sauté 


Gonings. Serve garnished with the 
iitons. Makes 1 quart, or 4 to 6 


‘ings. 


JULDER OF VENISON OR BEEF 
t Recipes of Early America 


/). mutton or 
mb fat, 
unded flat 
|) P port wine 
) 6 lbs. boned 
oulder of veni- 
in (or beef) 
5p. salt 


14 tsp. pepper 

1% tsp. allspice 

1 Tb. butter or 
margarine 

1 Tb. flour 

1 cup water 

Currant jelly 


‘oak the fat in the wine about 1 hour. 
1p the fat around the meat; tie with 
cher’s string. Place the meat in a 
Je-ffitting Dutch oven. Sprinkle the 


butcher or are a hunter, shoulder of 
venison is difficult to obtain. Beef is a 
good substitute and venison flavor is 
achieved by adding 14 cup gin to the 
port wine. 


ALBEMARLE PEACH CHUTNEY 


From Recipes of the Young Republic 


1 qt. peeled and raisins 
sliced peaches* 1 tsp. mustard seed 
1% cup cider vinegar 2 tsp. ginger 
114 cups dark '% tsp. salt 
brown sugar 1 tsp. cumin 
2 Tb. grated onion powder 
1 cup diced, peeled 1 tsp. grated lemon 
apple rind 


4 cup seediess 1 Tb. lemon juice 





ALABAMA RICE BREAD 
From Recipes of Ante-Bellum America 


1 cup hot cooked 3 eggs, lightly 


rice beaten 
1 Tb. butter 14 cup cornmeal 
1 cup milk 1 tsp. salt 


Combine the hot rice and the butter. 
Add the milk to the lightly beaten eggs; 
stir in the cornmeal and the salt. 

Add the cornmeal mixture to the rice 
mixture. Divide the batter between 12 
muffin cups, being sure to get some 
rice into each cup. Bake muffins in a 
425° F. oven for 25 minutes. Makes 
1 dozen muffins. 


drained carrotsin butter and sugar. Add 
orange juice or liqueur just before re- 
moving from the heat. Turn out spinach 
on a warm platter and fill with glazed 
carrots. Makes 4 servings. 

Ed. Note: Drain the spinach very well. 


CABBAGE IN SOUR CREAM 
From Recipes of the Westward Empire 


1 small head 1 tsp. sugar 
cabbage, finely 1 tsp. salt 
chopped (about 14 tsp. pepper 


4 to 5 cups) 4 cup commercial 
1 egg, lightly sour cream 
beaten 1 Tb. finely 
14 cup cider chopped green 
vinegar pepper 


1 Tb. melted butter Dash paprika 


(continued) 
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‘TIONAL TREASURY 
OKERY « 


! ten it about 
Drain well top of a 

Py 
o1ler O l iend ) 
gether the egg, vineg yutter, Sugar, 
und pepper. Cook, stirring, until 
thick, about 2 3 minutes. Cool 
slightly. Stir in the sour cream and 
Pour over the drained 


green pepper. 
cabbage in a bowl. Toss 
to coat well. Serve warm 
or chilled, sprinkled 
with paprika. Makes 6 
servings. 

Ed. Note: We served 
this chilled as a salad in 
a bow] lined with tender 
cabbage leaves. 


roll to 14-inch thickness and cut with a 
small round cutter. Press a half of 
blanched almond in the center of each 
biscuit. Use an ungreased cookie sheet 
and sprinkle lightly with salt. Bake 
about 7 or 8 minutes at 350° F. Makes 
6 dozen 1144-inch biscuits. 

Ed. Note: Knead the dough to achieve 
smoothness before chilling. 


ROAST STUFFED TURKEY 


From Recipes of Early Americe 


We hate to waste valuable space in your 


kitchen. So we topped the new Tappan Gal- 


PUMPKIN PIE 
From Recipes of 
Early America 
19-inch unbaked 

pie shell 
114 cups canned or 

mashed cooked 

pumpkin 
3 eggs, well beaten 
114% cups heavy 

cream 
34 cup granulated 

sugar 
Y% tsp. salt 
1 tsp. mace 
14 tsp. ground 

nutmeg 
% tsp. ground 

ginger 

Make the pie shell 
with a high scalloped 
edge; refrigerate several 
hours. Preheat the oven 
to 425° F. In a large 
bowl (with a pouring lip 
if you have one) combine 
the pumpkin with the 
eggs, then the cream, 
sugar, salt, and spices. 
Blend well, then pour 
into the chilled pie shell. 
Bake for 15 minutes, 
then reduce the heat to 
350° F. before serving. 
Makes about 8 servings. 
Ed. Note: Cool pie and 
serve as pictured, on 
page 119, with 1 cup 
heavy cream—stiffly 
beaten and swirled 
around edge. Or if served 
warm, serve cream 
alongside. 


SCALLOPED OYSTERS 


From Recipes of the 

Young Republic 

24 oysters in shell 

144 cups fine bread 
crumbs 

Butter or margarine 
Scrub the oyster shells 

and open (or have your 

fish man do this). Ar- 


An 


a 


For information 
write Tappan 
Dept. LHJ117 
Mansfield, Ohio 44902 


lery Range with an electric warming shelf. 
It keeps food at serving temperature, warms 
plates in minutes. And puts an end to com- 
plaints that “My food’s cold.” ™ This electric 
Time Machine is all convenience. Controls 
are at eye level — no squinting or stooping. 
The big 30” oven pre-heats to 400° in only 5 


electric warming shelf. 


“oe, 





range the oysters on the 

half shell in a baking pan. Sprinkle 1 
tablespoon of the crumbs on each oyster 
and dot with butter. Bake in a 375° F. 
oven about 10 minutes or until the oy- 


sters are done and the crumbs tinged 
with brown. Allow 4 per serving 


6 servings. 


Viakes 


CHEESE DELIGHTS 


From Recipes o -Bellum America 

VY, cup butter 

14 ib. sharp un- 
processed Ched- 
dar, grated 

Y% |b. (2 cups) all- 


purpose flour 
\% tsp. salt 
14 tsp. cayenne 
pepper 
Blanched almonds 


Cream the butter and cheese and mix 
in the flour, salt, and pepper. Chill and 


About 12-ib. hen Butter or marga- 


turkey rine, melted 
1 qt. soft bread Turkey liver, 
crumbs gizzard, and 
Grated rind of 1 heart 
lemon All-purpose flour 
14 tsp. pepper 1 egg, hard-cooked, 
1 tsp. salt discard white 


1 tsp. nutmeg 2 cups hot water 


Rinse inside of the turkey well, drain. 
Combine the bread crumbs, lemon rind, 
pepper, salt, and nutmeg with 1% cup of 
melted butter. Fill the cavity with the 
bread mixture. Brush the turkey with 


What could possibly top this 
beautiful Tappan Gallery Range? 


minutes. Starts and stops cooking automati- 
cally. And broils at any temperature you se- 
lect. TEFLON*-coated oven liners swish 
clean in the sink without scraping. @ If you’re 


looking for an electric range 
that’s really new, why not 
start at the top? See your 
Tappan dealer. 


*Du Pont registered trademark 
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WINTER WALK By Stella Weston Tuttle 


As though in a forest whirled 
Through ice-blue Space 
Toward a blue world. 
I pause a moment. 
Of snow, I stretch skyward, fling 
My numbed arms wide until each hand 


Cle; h f th cold 


As though a bana 
Of Trost wer 


] 7 I : 
‘did upon the wrist, 


A tourniquet of ice whose twist 
Shatters desire— 


As though a Spear 
Of frozen air 
Impaled me here— 


As though transfixed in this blue wood, 
I could forget you. 

Once I could. 

Once I could. 
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melted butter. Roast at 
about 4 hours, basting occas 
more butter and pan drippings, 
while cook the liver, gizzard, ay 
in small saucepan in boiling wa 
move the liver when cooked, ; 
minutes; continue cooking the 
and heart until tender, about / 
utes. Rub the liver with 2 tab 
of flour to make a smooth pastd 
the gizzard and heart fine and 
“liver paste.’ Add the egg yo} 
salt and pepper 
Skim fat from t 
pings and add 
mixture to the 
ing drippings, FE 
the hot water, T 
a small sauee 
mer for 10 min 
ring frequent] 
with the turke: 
about 20 servi 
Ed. Note: If de 
crease nutme 

spoon and ina 
to 114 teaspoon 


‘@ 


HEARTS OF LET, 
WITH GUACA\ ie 


From Recipes ¢ 
Westward Emp 


1 large ripe avoc: 
Y% peeled and fir 
chopped ripe t 
¥ seeded and fi 
chopped gree 
2 tsp. grated oni 
¥% tsp. chili pov 
Ytsp.salt 
V4 tsp. black pey 
4 tsp. olive o 
1 Tb. lime juice 
¥%-cup mayon 
Hearts of lett 





















Mash the ¢ 
with a fork. Bler 
remaining ing 
except the may 
Spread the may) 
over the top of 
to keep it from | 
ing. When re 
serve, blend in t 
onnaise. Serve 
dressing, on he 
lettuce or as ac 


i 
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MAIDS OF HON 


From Recipes 4 
America 





Pastry for 2-crus 
pie 

2 eggs 

4 cup granulate 
sugar 

1% cup almond 
paste 

1 to 2 Tb. dry 


sherry 
2 Tb. melted buj 
or margarine 
1 Tb. lemon juic 
2 Tb. flour 
Strawberry or 
raspberry jam 





Roll out the pastry; cut cirde 
larger all around than diamete) 
tart shells. 

Line 8 to 10 tart shells 3441 
diameter with the pastry an? 
them on a cookie sheet. 

Beat the eggs until very li 
fluffy; gradually beat in tha 
Soften the almond paste with 
butter, and lemon juice. Add 
batter. Stir in the flour. 

Drop a teaspoonful of jam if 
shell; pour on batter. Bake in a|P 
oven for about 45 minus 
puffed, golden, and firm. Ma 
10 servings. 













JCH A QUIET THING 
nlinued from page 99 


ddenly and without warning. And, 
always, she tried to place the line, 
obviously it was a quotation. Prob- 
ly from some poem she had memo- 
zed years ago. But why did the line 
ep haunting her now? 
‘It was three weeks ago that it hap- 
med the first time, the day before she 
it Rome. She had been sitting at a 
lewalk table drinking cappuccino and 
atching the international parade on the 
.a Veneto. Mostly she looked at the 
dmen and studied their faces, dividing 
em into two groups: those who had 


| 
\ 


en meat (02! 
eeds some 1 


Betty Crocker Au Gratin Potatoes ae 
de “mini” meat loaves. Add succu- Events 
potatoes baked up to a golden 
mn. In a sauce, savory with blue and 
lidar cheese. Fast. And a feast. 


ae 









om 





just ended a love affair, and those about 
to begin a new one. Because she was a 
member of the first group, she renewed 
her pledge that she would never again 
become a candidate for membership in 
the second. She had made that vow the 
day her ship had sailed out of New York 
harbor. In Italy she would find forget- 
fulness, and on that forgetfulness build 
a new life, if it killed her. 

My love for you is such a quiet thing. 
The line interrupted her thoughts. She 
said it over several times in her mind. 
It had a familiar ring, so it wasn’t some- 
thing she had just dreamed up the way 
she used to dream up lines back in the 
days when she felt things intensely and 
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wrote poetry about the intense feelings. 
She had outgrown writing poetry, thank 
God, and someday, with a little prac- 
tice, she would outgrow having intense 
feelings. 

That night she had decided to leave 
Rome, and the next day she had come to 
this village in Sicily. 


Bs last night with him, after he had 
told her, she had remained outwardly calm, 
although in her mind she was crying des- 
perately, and in her mind she had screamed 
out the words: No, no, no, it can’t be true, 
you don't mean this is good-bye, you're 
only saying it because, because... And 
later, when he had gone, proving that he had 
meant it, the real tears had come, and her 
only coherent thought had been, ‘Thank 
God he didn’t see me like this.” 

No, she had not yet given up feeling 
intensely, although it was a constant 
surprise to her to find that she could feel 
anything at all. Like a doctor applying 
pin pricks to a patient’s paralyzed legs 
to see if there was response, she applied 
mental pin pricks to her memory. Each 
morning when she awoke in her room 
in the pensione and each night before 
she went to sleep the pins were thrust 
testingly into memory, and memory 
still cried out in pain, Not yet, not 
yet! 

She turned from the Via Roma to the 
steep steps leading up to the Corso, and 
as she crossed the Piazza di San Paolo 
she saw the child again, standing as 
though he had been waiting for her. He 
was a peculiar-looking child, dark and 
serious. He sold chestnuts every day to 
the tourists along the Corso, and he 
spoke a little English—sometimes using 
bad words which mischievous tourists 
had taught him. Each morning when she 


went to the sidewalk café for her cap- 
puccino he walked beside her, staring at 
her worshipfully. 

“Buon giorno, signorina.”’ He held out 
a bag of chestnuts to her now. “You 
buy?” 

“Buon giorno, Gaetano. I buy.” She 
gave him a hundred-lire coin. 

“T wait for you, siynorina, because 
you come always and you buy always.” 

“You should not wait, Gaetano. Some 
day I may not come, or I may come and 
decide not to buy your chestnuts. You 
should never count on people to do what 
you expect of them.” 

He looked at her uncomprehendingly. 
““Non capisco.”’ 

“Non She shrugged. He 
would learn soon enough. 

“Your friend, he wait for you at the 
café like bloody always.” 

“Signor Gifford? He is not waiting for 
me, Gaetano. He comes to have cap- 
puccino and to enjoy the sunshine.” 

“Before you come, he come to have 
cappuccino. Since you come, he wait 
for you.’’ He gave her an impish grin. 
“He talk to nobody before you come 
here.” 

She looked across the Corso. He was 
at his usual table, but when she waved 
to him, he remained immobile, not rais- 
ing his hand in acknowledgment. That 
was the way he was. 

Gervas Gifford. A name so perfect for 
a poet that it sounded almost false. She 
had become acquainted with the name 
in a course in American poetry in col- 
lege. She had studied his poems, along 
with those of Frost, Sandburg, et al, and 
she had thought his work the greatest. In 
her own writing she had tried to imitate 
him. She had boughtall of his books, read 
through poetry magazines (continued) 


importa.” 


when ham needs © 
more showmanshy 


Try Betty Crocker Scalloped Potatoes 
No fuss to fix. Prime potato slices 
in a velvety smooth sauce. Blended 


with Cheddar and fine herbs. With 
ham, a dish even kids will rave about. 














4. the “classy-glassy”” clock 


Nothing can brighten up that “problem” 
wall better than a No-Cord electronic wall 
clock from Westclox. No plug or outlet 
needed—your Westclox No-cord runs on 
a long-lasting flashlight battery. Jeweled 
bearings and THE American-made move- 
ment insure high reliability and long life. 
But No-Cords aren’t the only branch of 
the Westclox family. There are travel 


clocks, electric alarms, children’s clocks, 


SUCH A QUIET 1ING 
avidly looking for hi 
poems as though they were relig 
to be learned for catechism class 
eral years later, when she outgrew 


poetry, she also gave up reading i 


She saw him the second day sh 
the village. She was sharing a table at the frag 


Was 1n a Dig lan 





and many more. 
As for the clocks shown, here’s a little 

more biographical information: 

1. Vermillion. Lovely filigree design. 
$24.95*. 

2. Normandy. Wrought iron scrollwork. 
$29.95". 

3. Pennsylvania Spice Chest. Holds four 
spice bottles. $21.95*. 

4, Westgate. Amber-colored bottle-glass 


ne Sta 


lh« Ix, 
lately) 


ifé with the Donaldsons, an Australian 
le who managed the pensione where 
d, and she noticed the man im- 
. He was sitting as far away from 
er occupied tables as he could get. He 

ng sat rigidly erect, moving only when he bent 
forward slightly to sip from his cup. He was 
certainly there was nothing 
r poetic about the way he looked— 


Mele 


lock 


effect. $23.95". 
5. Carvwood. Country English styling, 
hand-carved look. $29.95*. 


6. Woodview. Genuine walnut case. 
$23.95*. 


WESTCLOX 


GENERAL TIME 


Progress in the World of Time 


“SUGGESTED RETAIL PRICE 


WESTCLOX DIVISION 


with hair so white that it gleamed like 
silver in the sun and the rugged tanned look 
of a laborer from the fields. Without ob- 
viously staring, he seemed to see every- 
thing that went on about him. 

“Who is he?’’ she asked Faron Don- 
aldson. 

““A countryman of yours,’ he answered. 
“Gervas Gifford.”’ 








































She inhaled sharply 
name registered. ‘“‘The Pp 
thought he was dead,” 

“He might as well 
Corey,’’ Tessie Donal 
said. ‘He and the world|}, 
arated some time ago,” 

“When I was young an 
lieved in poetry, I thoug 
was the chief priest,” she 

“He’s not very old,” 
Donaldson said. “Forty-fi 
fifty at most.” 

“He looks older.” 

“T suppose that’s what 
pens when you and the 
part company,” Faron 
aldson said. “He came he 
or seven years ago, bou 
villa near the top of the 
tain and presto—vanis' 
has a servant named Al 
who takes care of the vill 
does the shopping. Bu 
great poet has holed hi 
up as though he has a 
against all humanity.” 

“But he’s not a hermit, 
said. ‘‘He’samong people 

“He walks down fro 
villa every morning,” 
Donaldson said, “has tw 
puccini, and then Al 
picks him up in the ea 
drives him back to the 

“From his poems, I 
never have gathered t 
had the makings of an 
triate,’’ she said. “I woul 
to meet him.” 

“Forget it, my girl,” 
Donaldson said. 


Ba she had met 
days later. She was s 
alone at the café that mo 
when Gervas Gifford s 
down the Corso and 
himself at his usual table 
waited until he had or 
and then she got up 
walked over to him. 
“Mr. Gifford, I wond 
you could help me.” 
He looked startled at tl 
vasion of his privacy, bu) 
nothing. 
“There is a line—I’ml 
it comes from a poem—¥ 
has been going throug} 
mind for days and I 
place it. It would be a tre 
dous relief. . . .”” She hesit 
then went on before he 
protest. ‘The line is, ‘My 
for you is such a quiet zl rs 
His piercing gray ey! 
not blink as he looked a/ Pt 
“Never heard it before ji 
said. “But I don’t kee] 
with the so-called poetr|)) 
ing written now.” The ‘j@ 
ment was one of dism 
both for her and poetry. 
She wanted to talk tof 
this man whose work shi? 
admired so much, and, }} 
out invitation, she sat ¢ 
“T don’t either,” she 
“T used to—even wrote 
when I was in college. ]} 
outgrew it. I don’t know Wy 
I suppose it was like tryi 
read the Brothers Grimm 
make them compatible 
the morning headlines. F 
doesn’t seem to fit into 4 
pragmatic world.”’ 








leaned forward. 


jj ike that back: Iimagine the people place, and 









ago, began like 
iss he went on. “‘‘The 
roke into bits in 
mer sun/which 
one on maggots 
ti out the eyes/of a 
91 that died in the 
* I figured that 
good one to stop 
t Today there’s not 
ei place left in the 
yy. where a poet of 
2 ischool can hide— 
(;, maybe, here.” 
» ;tured around him. 
“> you still write?” 
>ver!” 
ou should!’ She 
s emphatic as he. 















looked at her for 
«1 minutes without 
ing. She felt the 
ity of his gaze 
g into her as 
he was seeking 
te darkest recesses 
mind. Finally he 
‘juietly, ““Who are 
hy are youhere?”’ 
name is Corey 
rfer, and I am 
ecause....’’ She 
d, suddenly know- 
ecause, like you, 
ejected.”’ 

‘fist crashed down 
» table like an ex- 
Jon, rattling the 
j7 cup and saucer, 
pausing people at 
1 tables to stare at 
» “I was never re- 
!’ he said. “I was 
‘ten. The people 
‘would remember 
‘id the kind of po- 
Y wrote have long 
‘ been swept away 
e flood of idiocy 
| is destroying the 
1 . There are no arks 
2alism for refuge 
‘no Mount Ararat 
\ich to land safely.” 
| was, she noted, 
| poet looking for a 
hor. 
Senber you,’ 





If still do.” 


ore’s the pity then.’ He stood up, 
ved some lire on the table, and 
FE away. “Good day, Miss San- 


ch they live and write.” 
realized that, without knowing 
> had touched an exposed nerve. 


she said. “I used 
pw you very well. I knew what you 


yht and what you felt. I think per- here, will you, signorina? And go an- 


you The following morning 


ig whenshe went bloody piccione!’’ he said. Then he 
to the café, he was ther nis usual looked at the niche in the side of the 
l€ passed among the church which held the statue of San 

crowded tables he nodded stiffly. She Paolo, and crossed himself. 


hesitated a moment, then 
the table. Since that morn 


oe him at 
ning it was the 


“You have a devoted admirer,” Gif- 
accepted, though unspoken, 


ford said. “Gaetano will be inconsolable 
when you go.” 

She smiled. ‘‘Because I’m one of his 
best customers.”’ 

“No, I think that is not the only rea- 
son.”’ He paused, then asked, “How 


arrange- 
ment that they meet every morning at 
the café for cappuccini. And one night 
he had sent Alfredo in his car to her 
pensione to take her back to his villa 
for dinner. 


Fewer calories than a slice of dry toast. 
(and you don’t even have to add sugar) 


Quaker’s two Diet Frosted cereals have fewer 
calories per serving than any other kind 
of cereal! A full cup of Diet Frosted 
Rice Puffs has only 56 calories; Wheat 
Puffs only 51. What’s more, Diet Frosted 
is already sweetened to adult tastes. 
But not with sugar. 


**T feel thinner already” 
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QUAKER 


} zi) q| Lag iar ae ay om 


vie 
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a 


Only 56 calories Ber Standard 5 gy. Serving 


6 WHEAT PUFFS 


eS per standard ’ 207, Serving 





A YROSTER 
WER | 


Gaetano looked up at her as they 
“You will not leave 


much longer will you be here, Corey?” 
“How much longer will you?” 
He looked away, and she had to lean 
other place?’ There was fear in his eyes. across the table to catch his words. “This 
And because she did not want to see is my home. I belong here now, but you 
pain come into that serious little face, don’t.”’ 
she said, ‘‘No, Gaetano. Not for a long “Why not?” 
time.” “Because you are not ready to re- 


crossed the piazza. 


dhe was walking away from the Like a guardian seeing his ward to treat.” 


} he stopped and looked back at 
What was that line again? The 
ou asked me about.” 

My love for you is such a quiet 


299 


‘ever heard it before.” 


one, 


And then he 


safety, he watched her until she was 
seated at the table with the strange 


“Tl be ready to go home about the 
same time you are.”’ She looked at him 
closely to see what effect, if any, her 
words would have. “I think,’ she said 
slowly, “that I'll stay through spring.”’ 

“Spring is beautiful in Sicily,’’ he 


corny 


The best season. It’s... 


americano before he went back across the 
street to the piazza. He looked at her 
mournfully (as though he had known 
she had not told him the truth), and he 
kicked at the nearest pigeon. ‘‘Damn _ said. 





But suddenly she was not listening. 
The word “spring” went through her 
mind like a soft voice struggling to be 
heard above a loud clamor. Spring, she 
thought, something about spring. Jf 
lacks the sudden breathlessness of spring. 

“Oh!” she cried. 

“What is it?”’ he asked. “Are you ill?” 

“No, I’ve thought of it. At least I’ve 
thought of another line.’”’ There was a 
mounting excitement within her which 
seemed out of proportion to the cause. 

“Another line? Oh, to 
that love-is-such-a- 
quiet-thing bit. Well, 
let’s have it.” 

““My love for you is 
such a quiet thing/It 
lacks the sudden breath- 
lessness of spring.’’’ She 
looked at him hopefully. 
“Does that ring a bell?” 

“Not even a small 
tinkle,”’ he said. “Sorry, 
Corey, you're going to 
have to find its origin all 
by yourself.”” He glanced 
out over the Corso and 
piazza as though he did 
not want to look at her 
when he made his small 
confession: “But from 
what I’ve heard so far, 
it sounds like the kind of 
poem that .. . that 
could . . . almost make 
me... homesick. A love 
poem of the old school. 
It brings back many 
things.” He straight- 
ened immediately. 
“Things that are best 
forgotten. Raimondo...” 
calling the waiter. “‘Due 
cappuccini, per favore.”’ 

“T don’t understand 
the new school of poetry 
either,’ she said, add- 
ing almost under her 
breath, ‘for the new 
school of love.”’ 


Ae had discussed 
many things together in 
the past two weeks, but 
love was a subject they 
had avoided, by acci- 
dent or design. Now she 
said, “Terrible things are 
done and said and writ- 
ten in the name of love.”’ 

“And what do you 
consider the worst that 
can happen to you in 
the name of love?” 

“To become a missing 
person to yourself.”’ 

He sipped his cappuc- 
cino slowly, looking at 
her over the rim of his 
cup. “I suppose so. I 
was never... hurt... by 
the strange ways of love. Only by the 
strange ways of indifference.’’ And, as 
though he did not like the personal turn 
the conversation had taken, he arose. ‘‘I 
must go now.’ Will you come to the villa 
for dinner tonight? I’llsend Alfredo...” 

“Yes, I'd like to.” 

“About eight.’”” He made his way 
through the line of tables, and she 
watched him as he walked down the 
Corso, his step much slower than usual. 
Once he turned around and looked back 
at her. She smiled at him, and he turned 
abruptly and continued walking. 

Hurt by the strange ways of indiffer- 


ence, she thought, (continued 
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SUCH A QUIET THING con 


mbering the look in hi 
s as he said it. We are alil ( uch 
like, and I didn’t realize it 
True, she had said to him in their first 
conversation that, like him, she had 


come to Italy because she was rejected. 
But she had been unaware of the many 
similarities in their situations. He had 
been an idol in his time, worshipped by 
a reading public that had turned fickle 


and then rejected him. 
And now, in bitterness, 
he remembered only the 
indifference that he had 


run away from. 

And she—had she not 
been rejected by love 
that had turned to in- 
difference And 
would she, still like him, 
have only the bitterness 
left for the rest of her 
life? 

She looked again at 
his retreating back, and 
felt tears coming into 
her eyes. He had had 
spirit once, and humor, 
and a love for humanity 
that had been reflected 
in everything he wrote. 
Suddenly she hated a 
world that could, after 
giving him adulation, 
east him cruelly aside. 
He deserved more than 
that. If only she could 
help to bring back even 
a small fragment in him 
of the man who had 
written the poems that 
had once stirred her so 
deeply. And, in finding 
Gervas Gifford, she 
might also find a part of 
herself that had been 
missing since... 


also? 


“You're not listening 
to me, Corey,’ he had 
said, “and I do want you 
to understand. It’s better 
this way, better for both 
OpuShre ine 

She wanted to scream 
at him. “If this is the way 
it’s going to be, at least 
let it be with dignity. 
Spare me your plati- 
tudes.’ But she did not 
seream, she did not talk, 
she sat quietly and pre- 
tended to listen. And she 
knew that survival if he 
left her was neither likely 
nor to be desired. 

| 


She stood up sud- 


denly. It was lunchtime 
the 
and she did not want to keep the Don- 


now at pensione, 


aldsons and the other guests waiting. As 


she crossed the piazza she saw Gaetano 
waiting for her beside the church. 

“He talk to you, only you. Like I say, 
nie vie H Sf yu expre sion never 
Cnat red. an mo like OU don’t 

| nobod 

é ed “DOry think 
iss me i 
vay now?’ H 


He had followed her to the top of the 
steps leading down to the Via Roma. 
You nice,” he said. ‘Bella. You talk to 
und you buy my chestnuts. S7z, I miss 


u when you go. But another some- 
body nice will come. Like bloody al- 
ways.” He shrugged at this bit of 
philosophy which, seemingly, anyone 


should have known. 


After lunch she went to her room for 
siesta. She sat in a big, overstuffed chair 





a Bs me _— 


Freshandfast | 
from start to 

finish with Knox 
in your blender! 


You can make this tangy-tart cranberry mold 
quicker than a mix—and there’s nothing 
phony about it! In seconds Knox and your 


blender can whip up no-bake soufflés, 


shimmering chiffon pies, molds and aspics to 
star on holiday buffets. Try ’em-all soon. 


Free! Blend'n’ Gel recipe folder. Write: 
Knox Gelatine, Inc., Dept. A-10, Johnstown, N. Y. 


by the window, holding a book in her 
lap but not reading it. She stared out 
the window at Etna in the distance and 
thought, I will miss that mountain when 
I go. She had sat, night after night since 
coming here, watching the volcano pour 
its red lava from the crater, fascinated 
by the spectacle of the black night il- 


lumined only by one wide, crimson 
spray that appeared to be pouring out 
of the sky. Why, she wondered, didn’t 
he snow on the top of Etna melt with 


all that heat boiling inside? 

Her thoughts rambled. Snow-capped 
Winter. Winter departing. 
ing a winter heart. What was it? 


mountain. 


Lea\ 


There was something she was on the 
verge of remembering. Something im- 
portant. 

In order not to force her memory and 
thereby scare the thought away per- 
manently, she tried to think of some- 
thing else. 

Poor little Gaetano, so downcast at 
the prospect of her leaving. And she had 
told him she would not go—because she 
did not want to see him unhappy. Was 
that not just as bad as saying “TI love 





144 cups sugar 


4 orange, cut in pieces and seeded 


3 cups cranberries 


Sprinkle gelatine over cold water 
blender container; allow to stand while 
assembling other ingredients. Add boiling 
water; cover and process at low speed 
until gelatine dissolves. Add sugar and 


orange; process at high speed until 





CRANBERRY RELISH MOLD 


2 envelopes Knox Unflavored Gelatine 
¥Y, cup cold water * 44 cup boiling water 


® 


there are, each complete and satisf 
in its own way, each bringing a g 
need with it while at the same 
filling a need. 

She laid the book aside and we 
her bed and stretched out, thinking 
would just close her eyes for a mi 
but her last conscious thought 
about Gifford. What would it be lj 
love him? What would it be like ¢ 
loved by him? 













Des light through 
window was fading 
she awoke. As 0 
the other awake 
recently, she appli 

pin pricks to her 

ory. 

He set his drink 
mantel and stood 
the fireplace, loo 
across the room at 
had been an evening 
many others. They 
gone out for dinner, 
now they were back 
apartment, andina 
ute he would selec 
favorite records fr 
collection and put 
on the record player 
But she felt a mome 
sense of panic, a gro 
certainty that this w 
not be like other even 

“T’ve been think 
Corey,” he said. “ 
us.” 

She was silent 
the panic grew. He 
on talking, but shew 
listening, afraid of 
she might hear... 
the words screamed 
side her, don’t sat 
don’t say it! 

But when his 
came through to her 
he had said it and 
he was saying to 
“T want you to ren 
ber, Corey, even i) 
never see each other ag 
I love you and I al 
will.” 

And then he haa 
her and gone to som 
else. 


| 


in 

Those words. 
were an easy ow 
him. He had av 


or- 
the Scene. But, as 


ange is finely chopped. Stop blender and 


add cranberries. Cover and process until 


cranberries are finely chopped. Turn into 
4-cup mold or individual molds. Chill 


until firm, several hours. 
YIELD: 8 servings. 





you and I always will’? when it wasn’t 
true? 

Was it really wrong to let Gaetano 
think she was staying if it would make 
him happy for the moment? (Had not “‘T 
love you and I always will’ comforted 
her—until she had reason to doubt?) 
Although Gaetano had watched her 
worshipfully for nearly three weeks now, 
he could let her go, knowing with cer- 
tainty that someone else could take her 
place, like bloody always. Gaetano 
could exchange one kind of love for an- 
other without bitterness. 

She had not stopped to think before 
about how many different kinds of love 







thought about it 19 
she wondered if it wid 
have been easier folB 
if he had told the tr 


if he had said, “It 
there anymore, Cor 
the feeling I had 
you. It wasn’t las|z 
I guess I don’t love you after all.” 
haps it would have been easier, per|? 
not. There was no way of knowing. | 
She sat up. She had probed dejy 
with the pin this time and, althougl) 
pain was still there, it was no longet 
bearable. She could think of him) 
almost with detachment. With a | 
more time (and a dash of humor th 
in) she might even be able to an 
him right out of existence —her exist ® 
anyway. 
She went to the window. It was g 
ing dark now, and the view of nd F 
fading. Winter was fading, sprin 
riving. Winter heart. The words 

















































to her, and this time she 
4 |force her memory, but all she 
jd member now was the sad expres- 
ifford’s face as he talked about 
age ways of indifference. 

yy I could make him see, she 
-o| as she wandered absently about 
.n. See what? That he wasn’t 
. or unappreciated .. . or un- 
4/Oh, dear God, was it possible 
had happened again? But it 
belove, because she felt so differ- 
ward Gifford— 
act at all the way 
4: efore. ) 

Jy) ve for you is such 


then it came 
her, the entire 





, laughing softly 
ony of it. It was 
poem, a sonnet 
written in col- 


the poem. The 
id been there in 


gto the plaintive 
|| her own hurt. It 
'/ken the hurt of 
tr to make her 


(| school.” 
wrote quickly, 
to get it all on 


She hadn’t 
when she wrote 
em that it would 
it to be prophetic. 
d go home now, 
inted to. But she 
d him to go also. 
‘ight o’clock Tes- 
Jonaldson called. 
y, Alfredo is here 
you to Gifford’s.”’ 
* went outside, 
| Alfredo waited 
the car, the door 
y open for her. 
fredo, give this to 
* Gifford and ask 
he will join us for 
rt here at the pen- 
conight.’’ She gave 
n envelope. 

ou are not going to 
lla, signorina 2” 
would like for him to come here.”’ 
redo shook his head. “But he will 
me, signorina. So many people. He 
ot come here.”’ 

- noticed he was still shaking his 
when he drove away, and she smiled 
ly as she went back inside the 
me to tell the Donaldsons her 
e of plans. 


ford was waiting beside the big iron 
of the villa when Alfredo returned. 
ihe saw that Alfredo was alone, he 
back to the house without a word. 
he signorina is not coming,” Alfredo 
keeping his voice expressionless. 


Gifford made a his throat 
that could not be interpreted. 

“She asks that you join her 
friends at dinner at tl] 

“T am sorry she could 
his only comment. 


noise in 


and her 
1e pensione.”’ 


not come,” was 


“And she asks that I give you this.” 

Gifford held the long white envelope 
in his hands for several minutes, as though 
almost afraid to open it, before he 
opened it and took out the single sheet 
of paper on which she had written: 


No burning passion sets my heart 
aglow, 

There is no rapture or love’s 
doubting fear, 

And yet the only happiness I know 

Is peace I feel whenever you are 
near, 

For then I see, as clear as winter 
skies, 

Eternity reflected in your eyes. 


Still holding the poem, he walked out 





Peas by any other name 
are simply peas. 


My love for you is such a quiet 
thing, 

As calm and grave as 
twilight, 

Serene and cool as winter’s longest 


winter’s first 


night, 
It lacks the sudden breathlessness 
of spring. 
My love for you is such a timeless 
thing, 
Unlike young birds in helter-skelter 
flight 


That come in May, then disappear 
from sight, 

My love was born of winter, not of 
spring. 






The delicate litile peas that rival the French petits pois in flavor. 


© Green Giant Company 


to the terrace. In the distance a dark 
streak of red ran down the night like 
fresh blood breaking the scab of an old 
blackened wound. The natives said the 
volcano was building up for another 
eruption. 

The paper in his hand felt thin, un- 
substantial, and yet the words written 
onit kept ringing through his mind. How 
many years had it been since he had read 
anything that had so affected him? For 
the first time since his “retirement’”’ in 
the village, he did not feel old; he felt, 
instead, ageless. My love was born of 
winter, nol of spring. 

It was, indeed, the kind of poem that 





made him homesick. It had never oc- 
curred to him that back home there were 
still students who read his poems with a 
sense of exaltation, of awaking to new 
discoveries of life that he had made... 
had, made and then had forgotten with 
the harsh words of those avant-garde 
critics whose kindest words about him 
had been that his works were like a 
horse and buggy plodding across the 
country in a jet age. 

But they were wrong. The girl with her 
sonnet had proved them 
all wrong. People still 
read, and liked, and 
wrote for themselves 
poems that could touch 
him. His own poems 
filled a need in their lives 
even as the sonnet he 
held filled a need in his. 

He went back into 
the house and called 
Alfredo. “Did you put 
the car away?” 

“Si, Signor Gifford.” 

“Then get it out 
again. You are taking 
me to the pensione for 
dinner. And, Alfredo, 
when you get back, I 
want you to check on 
my trunk in the storage 
room.” 

Alfredo turned, not 
letting his employer see 
his surprise. ‘‘You are 
going on a journey?” 

“T don’t know. There 
is a... small possi- 
bility ... I may.” 


O, the way to the 
pensione he gave no 
thought to the stran- 
gers he was going among. 
He thought only of 
Corey. There was some- 
thing about her—an 
understanding, per- 
haps?—he had never 
found in anyone be- 
fore. My love was born 
of winter, not of spring. 

For once, there were 
no words, no poetry, 
that could describe the 
way he felt. He stared 
unseeingly out the win- 
dow as the car moved 
down the hill toward 
the pensione, the feeling 
inside him growing, yet 
still indefinable ...a 
peacefulness that was 
not entirely at peace, a 
contentment with just 
a touch of restlessness, a 
timelessness with the 
faint, hurry-up sound 
of a clock ticking in the 
background. 

He sighed deeply, a sigh of relief and 
of anticipation, as he recognized and 
defined the feeling. It was such a quiet 
thing. END 
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nlinued from page 106 


ship. We are loaded down with Indian 
aris, cashmere sweaters, Japanese tele 
vision sets and two wristwatches on 
every arm. My wife won the Distin 
guished Shopping Award, the highest 
medal the Dutch bestow on tourists 


bought a erystal chandelier 
settings of Royal Dutch 


when she 
and 36 place 
Tibetan prince 


china, ordered by a 


who couldn’t pay for them. 
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Stuff Your Bird the Perfectly-Seasoned Way 
with Kellogg’s® Croutettes® Stuffing— 


Enjoy real, old-fashioned stuffing with the flavor of eight 


different seasonings. | hese modern 
croutons are 
seasoned bread 


| f | 1 
made from herb- 
Tee : 
baked especially 

} : 
sCroutettes, then neatly 


} laa 


for Kellogg’ 

cubed and slowly oven-toasted. So 
easy, too, Just 
stuffingis ready Sst your bird 
SERVING SU¢ CE STION 
Most people vant more 
Stuffing than the bird will hold 
satisfy ‘em with an extra ba 
baked in a casserole dish 


add. liquids and | 


© 1967 by Kellogg Company 
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DECEMBER 29 


The re of the day 1s spent 


by three 
resting up 
rom Curacao. Our wounds are being 


treated ers of credit are being 


ssued, and Smith is briefing us on how 
rinidad in the morning. 
DECEMBER 30 


to be a disappoint- 
and dusty, 


to hit 
Trinidad turns out 
ment. It’s hot and muggy 
and the big buys here are in straw hats, 
dolls and curios. There is 
nothing else to do but go sightseeing. 
We drive along a road and are stopped 


steel drums, 


erve a tastier turkey 


a 
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urself a lot of fussing 


2. Roast It the Easy, No-Baste Way under a 
“‘Tent’’of Heavy Duty Reynolds Wrap® — 


Your bird browns beautifully and stays lusciously moist 
without lifting a basting spoon. There’s no‘spat- 
tered oven to clean, either, and the pan won't 
need scouring if you line it first with Heavy 
Duty Reynolds Wrap — the foil that’s oven- 
tempered for flexible strength. 


Croutettes 


Her ‘b Seasoned 
Croutons 


SaaS Get directions on Kellogg’s Croutettes Stuffing 
aes and Heavy Duty Reynolds Wrap packages. 
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Calypso singers who come up 
to the window of our taxi and tell us in 
verse we’re the nicest family they’ve 
ever seen and that my wife looks like 
Doris Day and I look like Don Ameche. 
I tip them heavily. Another taxi full of 
people from our ship pulls up behind. 
The singers go over to them and much 
to my surprise they sing to the people in 
that car that the woman looks like Doris 
Day and the man looks like Don Ameche. 

It is interesting that by now every 
time you see someone from your own 
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ship, you greet him like a Jo) 
On board ship, you don’t tal 

DECEMBER 3] 
Today we are in Martinique 
my first fight with my wife,’ 
to be buying up everythin 
de France. ““‘What do you ne 
stuff for?”’ I ask her. 

“For my list,” she says, # 
bring home gifts for our frier 
the whole fun of going ona 

I look at the list. “The 
Aren’t they the people who 
throwing leaves on our lawn4, 

““Never mind. We owe the 

“The Fergersons? But the 
broke our window with a footk 
buying gifts for people we’ 
on speaking terms with.” 

“You take care of your gif 
take care of mine.” 

I bought a bottle of bane 
for the guy down the block 
rammed his car into my wall, a 
cane machete for his son wh 
my daughter regularly. 

Martinique is fine for sight 
though the native drivers 
trained by the French, and a 
has been to Paris knows 
means. But you can still get 
on perfume, coconut ashtray 
tures of President de Gaulle. 


JANUARY 1, 196 
Today is New Year’s Day. 
different meaning to people t 
the world. To those on the 
sterdam it means only one thi 
last day of shopping in a tax 
All of us, in spite of celebra 
Year’s Eve, are up bright 
ready to attack whatever is 
St. Thomas. Panic sets in y 
aren’t enough tenders to tak 
shore. The shops will close by d 
in the afternoon. At eleven 
still fighting to get off, and 
talking about swimming asho 
We arrive in the streets of § 
at noon. Thank God, the shoy 
open. The A.A. Cruse Liquo 
jammed five deep and everyd 
perately trying to buy his 
booze. Some patrols have a 
search of shirts, handbags, 
dresses at Cavanaughs. Other 
have hit Little Switzerland and 
for watches and jewelry. a 
tradition, our cruise is followin 
on its scorched-earth policy. 
sale, somebody on our ship has 
At one o’clock the shops clo’ 
have no choice but to go to 
beach and lie in the sun. You 
home from a cruise without 
Nobody would know you've bé 
By nightfall we’re back on | 
ship tearing labels out of ever! 
we won't have to pay custom\} 


JANUARY 3, 196 
We are on our way home, bai 
foggy, smoggy bitter-cold ad 
the U.S.A. It’s time to say eT 
the dearest people we'll ever # 
our fellow passengers aboard) 
Nieuw Amsterdam. There is é 
in our hearts because we know 
never see each other again. Bu 
we shared a peacetime exper 
gether that we shall always ré 

JANUARY 4, 196 
Our last day on board. Ther 
one thing left to do and i 
the help. I don’t seem to 
money left. I wonder if the 
could use a brand-new steel di 
Trinidad? 








THE SIMPLE SECRET 
FHOOSING THE RIGHT GIFT 
ip n-Crystal gift selections by Silver 

> gift-giving easy. Distinctively dif- 
tet tastefully right for every decor. 
diange of styles in various patterns 
p} to choose from. At fine gift, jewelry 
jértment stores everywhere. 
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ENTERTAINMENT 


ore to dine 


'S new, handy 80-page 
|. Shows hundreds of ads 
2rred places to stay, dine, 
ertained. Send coupon, 
handling, postage. 
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BAD ADVICE ABOUT COLL EGE 
continued Jrom 

selective colleges at will, or to give ex- 
pert advice on matters that nobody can 
do more than hazard a guess. This is 


especially true 
gone to college 


when parents have not 

themselves; paradoxi- 
cally those who know thx 
higher education expect the 
the counselor. Some students also tend 
to put their college careers entirely in the 
counselor’s hands. ‘“‘You can learn the 
ground rules for a college from its cata- 
log,” one counselor told me, “but the 
students today are too lazy to read it. 
And I’m supposed to have the inside 
dope on a couple of hundred colleges. 
Why, I haven’t heard of some of the ones 
they ask about.” 

But it is still safe to say that most 
counselors are trained only as teachers, 
and reflect the problems of recruiting 
and training teachers. Public-school 
teaching gets pretty much the bottom 
of the academic barrel. On standardized 
“Graduate Record Examinations,” edu- 
cation majors turn in the lowest average 
of all—and every university campus has 
its jokes and stories about the pompous 
and empty courses in the School of Edu- 
cation. Being a product of this kind of 
negative selection, the teacher may 
know personally what it is to be third- 
rate, to lose out in academic competition. 

The high-school teacher who becomes 
a counselor may get the job because it 
is less demanding than the classroom, 
as a reward for seniority or because he 
can’t control students. Hopefully, the 
situation can be improved, and such 
groups as the American School Coun- 
selor Association are trying to make 


least about 


most from 
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PUNCTUALITY 
By Suzanne Douglass 


Nothing short of being rude 


Assures one so much solitude. 
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counseling a genuine specialty based on 
prior training for the job. But the truth 
is that the typical American high school, 
beset with problems, simply has not 
regarded guidance counseling as im- 
portant enough to require careful 
staffing. 

High-school students represent a cross- 
section of the population. High-school 
teachers don’t. One important result of 
this is that a substantial minority of 
students are already smarter than many 
of their teachers. These students have 
exceptional skills and need exceptional 
advice. The risk here—for the student 
and for society, which needs their tal- 
ent—is not that the 
recommend a school that is too hard but 
is understand- 
” atti- 
would 


counselor will 


one that is too easy. He 
to take a 


a college 


ably likely “sour grapes 


tude toward where he 


have had trouble himself. The problem is 


widespread: Educators worry so much 


about the welfare of the “‘average”’ stu- 


dent that they often overlook the inter- 
ests of the exceptional ones. Overall, the 
counselor looks at 


high 


problem is this: The 
college from the world of the 
school—and high school and college are 
worlds apart. 


What can parent 


First, 


and students do? 


don’t assume that because your 


counselor is not a wizard, he must be an 


ignoramus. There are many well-in- 














Look into Contadina 
NEW SLICED 


BABY TOMATOES 
ripe ’n ready like fresh 


Look at the new tomatoes that go 
everywhere fresh tomatoes go—Sliced 
Baby Tomatoesfrom Contadina. They 
look and taste like fresh tomatoes— 
yet they're always in season, ripe and 
ready on your shelf. 





Use our new Sliced Baby Tomatoes 
in your salads, sandwiches and gar- 
nishes. Anywhere you want to put a 
rosy-red, firm tomato slice. Look into 
a can of them today—new Contadina® 
Sliced Baby Tomatoes. 
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CONTADINA FOODS DIV, OF CARNATION CO., LOS ANGELES, CALIF, 





formed 
;. Second, 
mon-sense steps: 

. Get advice from several sources, not 
just one. 
can’t know everything. 

2. Get information from persons who are 
closely associated with higher education. 
Talk to professors or college deans, or 
seek out the best-educated person you 


stuffed 
these basic, 


counselors as well as 


take 


com- 


The best counselor in the world 


know. 


beginning of college as final. 
more and more students transfer from 


His comments may surprise you. 
3. Don't regard decisions made at the 


Every year 


college to college, and this is probably 
the best way to work out 
between students and schools. 
education is changing so rapidly that 
everybody not directly involved in it is 
likely to be behind the times. 


a good “‘fit’”’ 
Higher 


END 
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® Set-it and forget-it... Roast a turkey 
“™% or an entire meal automatically in 
Nesco’s Roast-Ryte Roaster. Exclu- 
sive automatic signal light, and tem- 
THE FINEST NAME perature controls. Bastes automati- 
IN AUTOMATIC cally, too. “‘See-thru” chrome lid, 5 
ELECTRIC ROASTERS Piece cook set. A versatile appliance 
... a discriminating gift. About 

$49.95 at fine stores everywhere. 


For a limited time only. A FREE 21 
pound Honeysuckle* Boneless Turkey 
Roast with the purchase of each 
eee Roast pg $3. 29 value. 


== 
hs ¥ 
TORRE ROA VA 
Oo ate . oe Mo. 


Manufacturers of famous Redi-Oven 
*TM Ralston Purina Co. 









What does 
douching 
with DEMURE ° 
have to do 
with your 


NUMDAND: 


A lot. Every husband wants his wife to be feminine... COT 
in every sense of the word. And Demure Liquid Douche lets J 
you discover how completely feminine you can be. 

Delicately scented Demure is the different douche 











Blea 


3 
perfected by a leading gynecologist. So Demure does more. j 
Much more than old-fashioned home remedies or 4 
medicinal-smelling powders. Demure gently cleanses | NEW 
| and freshens. Makes you feel very special. But more than 
that, Demure deodorizes. Deodorizes so thoroughly, 
o pleasantly, you know you’re the woman your husband 
nts you to be. Feminine...in every sense of the word. ee 





so important to marriage, 
>... the liquid douche ip & re e 
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© 1966 by The Macmillan Company. From ‘'Most of Us Are Mainly Mothers,’’ by Carol a 



















































‘Mom, Joey’s using 
my toothbrush to scrub 


the goldfish bowl!” 


By Carol Bartholomew 


Why do children always want to use their parents’ bail 
room, even when their own is much more convenient ?. Mc 
children will climb four flights of stairs rather than go 
bathroom adjacent to their bedroom, which you hay 
fully supplied with fluffy yellow towels and decorate 
winsome dolphins. Is there some unnatural fixation inyoly 
here that we mothers should know about ? | 

Whatever the children’s darker motives may be, ther 
is that their bathroom looks fine, but yours is always a} ar 
Why bother making your bathroom charming and sopk 
cated, with a framed print and a bowl of fresh flowers, if 
never get inside the door? . 

Of course, you can tell the children to stay out of 
bathroom. You probably do tell them 20,000 times a day, 
there is always a reason why they can’t. Karen is washing h 
hair in the other bathroom, or the light is burned out, or th 
can’t make the shower work, or it scares them to take a ba 
way down there (20 feet!) all alone. Whatever, it turns 0 
that just this once it is essential they use your bathroo 
and “‘just this once” is about 99 percent of the time. 

Children don’t do normal things in a bathroom, eit] 
When it is a simple matter of taking a bath, then the bat 
room doesn’t interest them in the least. They are only i 
trigued by bathrooms when a chance to do something absu 
occurs to them. Perhaps they have decided to give the tur 
lovely swim in the toilet. Maybe they have been wonderi1 
what would happen to the shower if they covered all th 
little holes with adhesive tape, and then turned the water ¢ 
full strength. Or else they are determined to find out just he 
many bubbles one full bottle of Yogi Bear Bubble Bath w 
actually make. You never know, and there you are . . . lock 
on the other side of that door! 4 

Here we come to another area of bathroom behavior thi 
presents continuous conflict: toothbrushing. When that fir! 
speck of pearl peaks through the adorable pink gum in t | 
tiny rosebud mouth, nobody ever warns you that the first g 
has just been fired in a grim battle that will last for years. 
can put up with cavities, and broken teeth, and loose tee 
and braces. I can juggle the budget to accommodate the de 
tist and the tooth fairy—both of whom get more expensive f 
the year. What I absolutely cannot stand are the perpet 
arguments about toothbrushes. 

I go out, and with much diligent searching find five toot 
brushes, of exactly the same size and shape, in five differer 
colors. I bring them home, and everybody wants the red on 
Everyone claims the red one. “I said dibs on the red brus 
first, you heard me!” ‘‘He did not, Mom!” ‘“Mom, I said dif 
before those guys even had a chance!”’ “Mommie, I’m little 
I ought to have red because I have red pajamas!” 

I give up and purchase five red toothbrushes, put a strip A 
adhesive tape on each one, and mark them all with names. 
the next day all the adhesive has been pulled off (none | 
children can resist pulling at tape, even when it covers ama 
incision). So I paint a different color dot on the handle of eac} 
red brush. Now they argue about who gets to have which colc 
dot ! I know there is a solution. There must be. But what isit 

Most mothers have reason to doubt that any toothbrush : 
ever used for its intended purpose anyway. I was visiting 
new neighbor one day when her son called to her, “Mon 
tell Joey toquit it. He’s using my toothbrush to scrub the gol 
fish bowl!’ She didn’t flicker an eyelash. She just called bae 

“Joey, you stop that right now! Scrub the goldfish bow) 
with your own toothbrush, and leave Ronald’s alone.” I kne} 
immediately this woman and I were going to be great friends 

Of course we want our children to grow up with nice stron 
teeth. Or, most of the time we do. Sometimes I don’t care 4 
all. Sometimes I just say to myself, ‘‘All right, let all ther 
teeth fall out when they are thirty. It will serve them right 
and by then I won’t have to pay the dentist.” EN 
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| WOMEN ARE 
RTER THAN MEN 


iued from page 97 


arden of Eden, and that none of 
Juld be here if Eve hadn’t been the 
idaring one. (As I recall, I got a big 
/from all the girls in the class. It 
it compensated for my flunking 
hy.) 
/n not out to prove that women are 
“er, more perceptive, or more dar- 
an men. I just want to state that 
in are not inferior to men—and 
-are more sensible. They are also 
ent, and let’s not forget how grate- 
he French applaud that difference. 
> throughout the ages man is con- 
y pictured as the superior being. 


Starting right with the caveman we 
learn about his brilliance. We read about 
his survival over the elements, his bat- 
tles against prehistoric monsters. his 
creation of fire by rubbing two stones 
together. No one ever talks about the 
poor cavewoman. Maybe she rubbed the 
two stones together while he was out 
bragging to a caveman buddy about the 
size of the dinosaur he caught. And I’m 
positive she invented fire. What else did 
she have to do? She wasn’t sitting 
around with the other cavewomen gush- 
ing about her husband, the caveman. We 
know it wasn’t exactly a love match. He 
didn’t win her with charm and funny 
sayings. He just hit her over the head 
with a club and dragged her home by the 
hair. Can you imagine what a thrilling 
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honeymoon that was? Him with his 
club and her with her brain concussion! 

The canard has never stopped. Today, 
for instance, women still are supposed to 
have no sense of direction. Men claim 
to be born with it. I’m not going to hark 
back to Columbus and the India busi- 
ness. I won’t even dwell on how Ponce de 
Leon was looking for the Fountain of 
Youth and stumbled on Florida. That’s 
in the past. Let’s just talk about any 
normal, healthy, red-blooded man who is 
about to drive his wife to a dinner party 
in an unfamiliar suburb. 

He refuses the directions she has 
taken down on the phone from her host- 
ess. Anyone can find Lawrenceville. 
Anyone who can read a road map. And 
he invented the road map. You better 
believe it, baby! He was a fighter pilot 
in the war and did pretty well in that 
big, open sky. 

So they start out. She is all gussied up 
in her new gown and new eyelashes. He 
hasn’t noticed the eyelashes yet. He’s 
married to the road map. He gives it a 
final glance, nods with assurance, puts 
it on his lap, and off they go. In a short 
time they hit the thruway just as he 
planned. Now all they have to do is 
watch for exit 19. From there on, it’s 
Oak Road, right into 122 Cherry Hill 
Lane. He tells her to relax and leave the 
driving to him. He drives 60 miles an 
hour, singing along with the radio. 

Half an hour later they are still on the 
thruway. In a timid voice she asks 
whether the exit numbers go up or 
down. He smiles. Naturally they go up. 
She says that’s too bad, because they 
just passed exit 30. 

He turns off the radio and stops sing- 
ing. He drives 16 miles until the next 





exit. It’s nothing to worry about. They'll 
just cut off, take the underpass and go 
back on the thruway and backtrack. 

Only they can’t find the entrance back 
to the thruway. Oh, they see the thru- 
way. It’s way up high and cars are whizz- 
ing by in both directions. The problem 
is to get up and on it. 

She suggests they stop at the darling 
little garage and get directions. He says 
it’s ridiculous. He’ll get on that thruway. 
Didn’t he land a shot-up plane without 
radar? He finds a nice rustic little road. 
Sure, this is the kind that leads to thru- 
ways. They always disguise them like 
this. To throw you off the track. 


Ne hour later they are driving through 
an endless forest. This time he’s willing 
to stop at a garage. Now the problem is 
to find a garage. The way things look 
there’s more chance of running into a 
bear than a garage. But he has an inborn 
sense of direction and he finds the ga- 
rage. It’s the darling little garage he by- 
passed an hour ago. Only now, of course, 
it’s closed. 

She spots a small general store. He 
gets the directions. Everything’s set. 
Only now he tells her to take the wheel. 
He will direct her. She inches along the 
dark road at 15 miles an hour. An hour 
later he tells her to make a right turn. 
She inches along. The road gets nar- 
rower. They’ve wound up in another 
forest. He claims she was driving too 
fast, and takes the wheel. He was in 
rougher spots in that big, open sky and 
he got out. You’d better believe it, baby. 
She doesn’t believe it. She only knows 
she’s lost one of her $10 false eyelashes. 
At this point she hopes he doesn’t find 
122 Cherry Hill Lane. (continued) 










Ss 


...INtroducing 
something* 


WEETNESS & ll 


a combination of natural and non-nutritive sweeteners 


SWEETNESS & LIGHT. 


On AGlorr SEGAL 







yy) 










subiect: 


( X 
ve, Male writ vider scope 
Wel ( ok at the list of 

( i e written in the 

he Wind: Margaret 

(She dealt with love, the Civil 

War, poverty, death and destruction. 


Peyton Place: Grace Metalious. (She 
ripped apart the walls and people of a 
small New England town. She dealt with 
love, incest, prejudice, drunkenness and 
violence. ) 

Kathleen Winsor. 


a revolution, il- 


Forever Amber: 
(She dealt with love, 
legitimacy, and even had a big plague 
thrown in.) 

Valley of the Dolls dealt with love, 
show business, sex, sleeping pills, funny 
farms, Demerol, and Hollywood. 

Obviously, women write on many dif- 
ferent subjects. Now let’s go to some of 
the big books written by men during the 
same period. 

For Whom the Bell Tolls: 
Hemingway. (A war story.) 

The Naked and the Dead: 
Mailer. (A war story. 

The Caine Mutiny: Herman Wouk. 
(A war story. 

The Young Lions: 


Ernest 


Norman 


Irwin Shaw. (A war 
story. ) 

From Here to Eternity: James Jones. 
(A war story.) 

Maybe this proves that men are the 
escapists in fiction. The little boy who 
liked to play with tin soldiers still likes 
to read about them. The boy who played 
with cowboy guns still prefers Westerns. 


Siu! women are romanticists. But 
they're more practical than men. They 
live for romance, but they think ahead. 
Do you think anyone but a man could 
have written Tarzan? What woman 
writer would have left Jane plunk in the 
middle of the jungle without benefit of 
clergy? Without even a decent gynecolo- 
gist around! I mean, if a woman was 
writing it, she’d be sure to shipwreck a 
good, old-fashioned pastor and let him 
live long enough to perform the cere- 
mony. And then as he died in a big, dra- 


matic death scene, he would confide 
that there was a wonderful Doctor 
Schweitzer type living all alone in a 
neighboring jungle. So at least some 
things would be taken care of. 

Women have also been called “the 
veaker se ii there was some crazy 
miracl here for Just one generation, 
me VOU! ir the pabies, | can guar- 

it ule id th tion ex- 
1 ql i 
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Nasa p 
Lube? 

Weight Wat« 
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ust 


1 professional athlete. 


nude college profes- 


flabby? Not on your life . 


ke 


Vaybe they 


Fy 


ank Gifford. And man 


irt goes along with this 


ae 
led 


eves all men are athletes. 


are in high school and col- 
at, 


mostly they just talk 


tle to stay in the size-10 dress? Is it just 
vanity? It is not! We do it because men 
may not athletes, but we know 
there’s one sport they’ll never give up: 
girl watching! Which is why the legend 
will continue. 

I suppose in the next thousand years, 
history will continue to record the his- 
toric feats of men. Rubens’ nudes will 
still be in the Louvre. Little boys will 


be 








still read Tarzan. Men will stil] los 
way on dark roads and discove 
frontiers intentionally or accide 
And we'll go along with them an 
cede that they are the stronger se 
brighter sex and the most beautif 
But I still think women are the 
practical sex. Men think they eg 
along without women, but we ky 
can’t get along without them! 
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Hket, I am reminded of all the good any reaso 
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erica up to date on the latest medical 
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uld To the Editor: I, too, was unsuccessful 
lerrible vith a birth-control pill. I took them 
and for only seven days, and during that 
i.that the time had vomiting, total loss of strength, 
com dizziness, nervousness and crying spells. 


I have since had a child and was sick in 
months, so I know what that 
ke, but I wasn’t nearly as sick 
E, M.D. as when I took the pills. Also I heard of 
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just married a short time nearly going 
blind. She, too, was on pills, but every- 
thing was hush-hush. 

If the doctors, hospitals and druggists 
won't report these cases, why not urge 
the people to? If the pills are left on the 
market, they should at least carry a 
“health warning” such as cigarettes do 
and perhaps bear an address to report 
reactions to or a form to fill out. If they 
had carried such a warning at the time 
I was seeking knowledge of birth control, 
I know I would have chosen another 


method. Mrs. ELDON KLEINSORGE 


Sullivan, Ill. 


To the Editor: As a nurse I have been 
able to observe women living in fear of 
pregnancy, their problems in preventing 
pregnancy. I do not wonder that women 
latched on to a pill that has emanci- 
pated them. With the millions of women 
having used them over the decade, 
surely they compare as safe when 
matched with the ravaging effects of 
cigarettes! 


VIRGINIA HARRIS, R.N. (RET.) 
Williamsport, Pa. 


To the Editor: I am one of the many 
women who have experienced severe side 
effects while taking the pills. This past 
April I underwent major surgery for 
massive thrombophlebitis. I was one of 
the fortunate—I lived, but there were 
complications which I must learn to live 
with for the rest of my life. Before my 
surgery I also experienced practically 
every symptom listed by the women in 
your report, and complained to my 
gynecologist. The answer was, change to 
another pill. In four months I came close 
to dying. The first question the sur- 
geons asked my husband was, ‘Has 
your wife been taking the birth-control 
pills?” Every indication led us to be- 
lieve the pills were the cause, but the 
doctors will not confirm this now. I 
think this is a disgrace. If they continue 
to neglect reporting cases such as mine 
to the F.D.A., then, to me, they are also 
neglecting their duty as responsible 
physicians. 

If I had known the dangers of the 
pills when I started them, I could have 
saved my husband and myself both 
nental anguish and money. 


NAME WITHHELD 
Austin, Tex. 


To the Editor: While you may have done 
a service by enlightening the public to 
the fact that these pills are not wholly 
without risk, I feel you have overdone 
it by terrifying people who have only 
recently been given freedom from fear. 
To some of us, fear of pregnancy has 
been more recurrent and nearly as hor- 
rible as fear of death itself! 

With people starving all over the 
world and overpopulation one of the 
world’s big problems, you feature arti- 
cles on the tragic consequences of birth- 
control pills and operations. What do 
you recommend for those who feel they 
must limit their families? It was very 
disappointing to me that you portray 
the risk involved as horribly as you do 
and give no discussion of the many rea- 
sons why action to inform people on 
methods of population control is a great 
blessing to a majority of the world’s 
families; indeed, to the world as a whole. 

Mrs. KARL R. GLASS 
Grand Rapids, Mich. 


1) 


contz) ea 


159 


BIRTH CONTROL PILL continued 


lothe Editor: To coin a phrase 


right lies, and in my opinion you are a 
coward to try to make money preying on 
readers’ emotions. Give me the opportunity 
and I will call you a coward publicly. 


WILLIAM B. TRIPLETT, M.D. 
Topeka, Kans. 
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You Deliv- 
ered a Hogwash. Your article is full of out- 


To the Editor: May I suggest that your 
supposedly respectable, responsible Journal 
has become a low-grade rag. Your sensa- 
tional article, ‘‘The Terrible Trouble with 
the Birth-Control Pills” is a gross disservice 
to mankind. All of what you say may be 
true. But there has never been nor will 
there ever be a totally safe drug, whether it 
be oldtimers like digitalis and morphine, or 
new ones like penicillin, Thorazine, or 


birth-control pills. I say shame on you. 


M. W. Loo.oiANn, M.D. 
White House Station, N.J. 


To the Editor: Although not a regular 
reader of the Ladies’ Home Journal, I made 
a special effort to obtain your report en- 
titled ‘‘The Terrible Trouble with the 
Birth-Control Pills.” I should like to tell 
you that I think this is as good a piece of 
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To the Editor: The 
whom I’ve consult 
been very vague ab 
pills. Six months ago 
the hospital, where 
found that I have ¢ 
well as pituitary prok 
water retention. Whe 
the specialist if I sh 
taking the pill, he 
didn’t know if it wo 
any difference, I ¢ 
taking them. I am gs 
cannot climb a flight 
without stopping twi 
have hair growing o 
brown pigment spot 
face, weight gain 
knees and waist, and 
water retention—all) 
two years. Three we 
passed out in a parki 
was unable to move 
arm and right side o 
Not one doctor has ¢ 
that the pill may be | 
except my general pra 

I can only woune! 
are not told what | 
about these pills eve) 
it may be circumsta) 
controversial. After | 
our lives, and we 
able to make our 
up with the facts tho 
may be few. N 
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uldiave gone off them sooner than I 
| [pk the pills for a year and a half. 
‘thiyear and a half I switched to 
ee (erent kinds because I got sick. 
|) time I was under a doctor's 
serfion. I would call my doctor and 
i) I thought the pills were making 
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NAME WITHHELD 
Minneapolis, Minn. 


Gditer: About three months ago 
jrnist in San Francisco gave me 
resiption for an oral contraceptive. 
tetrician felt that I had a fair 
ou of intelligence, and he tried to 
lige me from taking them. His 
ors that no woman with any brains 
ul ake them. I simply thought that 
we being old-fashioned, ignored his 
i¢.and listened to my internist. 

/ now sitting in a hospital bed 
y(¢ have been for seven days. It is 

ad that I will be here seven more 
s, have thrombophlebitis of both 
_ wanted to add my little informa- 


ithe survey. Mrs. J. INNES 


Santa Clara, Calif. 





Wditor: 1 am a young woman, one 
cases of thromboembolism that 
ndiagnosed—but I hope it will 





were listed verbatim. It might asv i 
read: The Case of (my nam« 
big exception: I am alive to tell m1 or 
For two and a half years I h 
the pill without an; 
Then one night I awoke with a choking 
sensation. I saw a throat specialist, and 
he said I had muscle spasms and pre- 
scribed a tranquilizer. 


Then I began tO 
develop a mysterious pain that wan- 
dered from one part of my body to an- 
other and a chest pain so excruciating 
that I could hardly get my breath. I had 
a chest X ray, and it showed nothing. I 
went back to my regular obstetrician 
who had prescribed the birth-control 
pills. He said I had a nervous condi- 
tion—muscle spasms in my chest—and 
prescribed another tranquilizer. 

The wandering pain continued, the 
queer floating feeling, the numbness of 
my hands and face. Then my obstetri- 
cian suggested I see a psychiatrist for 
my “nervous condition.” 

Finally, in desperation, after eight 
months of severe anguish, I decided on 
my own to leave off the pills. After three 
or four days my symptoms subsided, 
and for the next seven weeks I felt un- 
believably well. I decided I would take 
the pills again just to prove to myself 
that they were the cause of my trouble. 
The symptoms reappeared, and in one 
week I could not get up from the sofa to 
care for my children. 

Needless to say, I stopped taking the 
pills. My symptoms began subsiding, 
and I am continuing to get better. Our 
hospitalization policy now says that I 
have a history of nervous tension, and 
the premium has been increased. 

NAME WITHHELD 
Charlotte, N.C. 
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To the Editor: I must ask what purpose 
you had in printing “The Terrible 
Trouble with the Birth-Control Pills.” 
Responsible physicians are quite aware 
of all the information you have gathered 
on the safety of the pill. These doubts 
exist with all drugs. For example, an 
equally lurid article could be written 
about “‘The Terrible Trouble with 
Penicillin.”” More pertinent would be 


an article entitled “What Is Your 
Choice: The Horror of Abortion or the 
Hazard of the Pill?” describing the 
hazards of the estimated one million 
abortions that are performed in the 
Jnited States each year on women who 
have not taken the pill. Responsible 
journalism should inform the public of 
unknown hazards in a balanced manner. 
Irresponsible journalism (continued) 
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Nowadays, a viewpoint is 
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One, for specific cleansing or thera- 


yeutic effect, as prescribed by your 


Two, and this is the modern view, 
whenever you personally feel the need 
for internal cleansing. Then the ques- 
tion is, what douche should you use? 
V.A. Douche Powder, for three good 
reasons. 


suld you douche? 


medical opinion. 


First, V.A.is a really effective douch- 
ing agent. It works. Yet it’s nothing 
like the old-fashioned products such 
as the disinfectants which can irritate, 
and vinegar which smells. 

Second, V.A. is pleasanter. With a 
lovely scent that quickly disappears 
altogether, it is a genuinely feminine 
product. Today’s women have a right 
to expect that. 

Third, V.A. comes in premeasured 
packets, so it’s very convenient, and 
never messy. 

So when you douche, use the one 
product that’s effective yet pleasanter 
to use, V.A. Douche Powder. The mod- 
ern douche powder. 
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BIRTH CONTROL PILL continued 


seeks to distort the total picture in order 
to sell sensational magazines. 


J. J. HULKA, M.D. 
Chapel Hill, N.C. 


To the Editor: The authors are doing 
untold harm by publishing such a poorly 
informed, poorly written, scare-type ar- 
ticle. It should be beneath the dignity of 
a magazine like the Ladies’ Home Jour- 
nal. It makes one wonder how far a 
magazine publisher will go in order to 


sell magazines. you~ B. Cook III, M.D. 
Athens, Tex. 


To the Editor: It is most interesting 
that your survey of obstetricians and 


_gynecologists indicated by a vast ma- 


jority that the birth-control pills were 
truly safe and only minimally risky. 
Despite this point of view from quali- 
fied physicians, your reporters pre- 
sented a few sensational, unproven 
cases; and the article makes it appear 
that any woman who takes these pills 
would be foolish indeed. I am truly dis- 
appointed in the Ladies’ Home Journal. 


HERMAN A. PINK, M.D. 
University of Pittsburgh 
School of Medicine 
Pittsburgh, Pa. 


To the Editor: It was a happy surprise 
to see the article published regarding 
the safety of the birth-control pill. Too 
often articles mention only favorable 
things—ones we want to hear. This is 
not to condemn the pill, but to bring to 
the attention of all concerned the need 
to inform the doctors of any adverse 
symptoms. Too often patients have not 
been aware of possible side effects, have 
not known the need for regular check- 
ups. Many have had symptoms and 
have not been aware of their possible 
source. 

If some people have been frightened, 
it is better that they be informed and 
know the truth. When the well-being of 
so many is dealt with, we must not com- 
promise. The more the laity and the 
medical profession are enlightened, the 
better off we will all be, and the wiser 
and safer our course. 


LANDRUM B. SHETTLES, M.D., 
PHD = SCaD: 

Columbia-Presbyterian Medical Center 
New York, N.Y. 


To the Editor: The article on oral con- 
traceptives requires some response. In 
effect, the writers accuse the Food and 
Drug Administration and the physicians 
of America of irresponsibility. The ar- 
ticle presents a distorted picture of an 
important health matter. 

The Food and Drug Administration 
authorized the release of the birth- 
control pills only after long study in 
animals and in women had indicated 
that their safety was at least comparable 
with that of other medications available 
for general use by physicians. It is com- 
mon knowledge that all medications may 
have rare adverse effects and on occa- 
sion even produce death. 

In the Planned Parenthood Federa- 
tion Centers, women who wish to use 
the pill are told of possible risks, and a 
medical history is taken about condi- 
tions including any vascular difficulties, 
history of jaundice and certain forms of 
headache. In deciding about birth con- 
trol it is desirable that the woman and 
her physician discuss the pros and cons. 
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More Dentists Now 
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To Denture Patients 
A survey of dentists— 
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dentists recommending 
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is for the oral contraceptives, the results 
will be just as good. 


Mrs. MARGARET H. WALLACE 
Alexandria, Va. 

To the Editor : In each of the fatal or near- 
fatal cases noted it is not mentioned that 
the doctor prescribing the birth-control 
pill gave precise instruction on their use. 
My gynecologist gave me a prescription 
for 20 pills only, and I was not given a 
permanent prescription until I had taken 
them three months without any ill effects. 
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I also have six-month checkups in which 
the doctor always asks about the pills. 
In the event of any adverse condition 
arising I would quit taking the pills; but 
until then I will continue enjoying their 


advantage. , 
“BE. irs. M. C. DEBARBIERIS 


Bellaire, Tex. 


Tothe Editor : It has come to my attention 
that there has been criticism of the arti- 
cle on the birth-control pills. I believe 
that Mrs. Chevalier and Mr. Cohen have 
performed a valuable service. As a psy- 
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chiatrist, I know that the pillis the easiest 
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mode of contraception. As a physician, I 
know that it is potentially dangerous, 
since its long-range consequences have 
not yet been adequately observed. Among 
the poor, and 
populations of the world, the choice 
this 
regardless of the ultimate consequences, 
but this 
your readership. 
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NATALIE SHAINESS, M.D. 
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By the late 19oU's, the worid Of Mrs. Fiuilp 
J. Goodhart had become one of clearly de- 
fined, fixed and immutable values. There were 
two kinds of people. There were ‘“‘people we 
visit” and “‘people we wouldn’t visit.’”” When a 
new name came into the conversation, Mrs. 
Goodhart would want to know, “Is it some- 
one we would visit ? Would visit ?’”’ She had an 
odd little habit of repeating phrases. If one of 
her granddaughters brought a young suitor 
home, she would inquire, ‘“There are some 
Cohens in Baltimore. We visit them. Are you 
one of them? One of them?” 

Granny Goodhart’s rules were simple. One’s 
silver should be of the very heaviest, yet it 
should never “look heavy.’ One’s clothes 
should be of the best fabric and make, but 
should never be highly styled, of bright colors, 
or new-looking. Mink coats were for women 
over forty. She believed that little girls should 
wear round sailor hats and white gloves, and 
that boys should go to Harvard or Columbia, 
not Princeton. Princeton had graduated too 
many people she did not visit. She did not 
care for Democrats because she found most 
of them ‘‘not gentlemen,” although her own 
brother, Herbert Lehman, was Democratic 
Governor of New York State and was as- 
sociating with “people like Roosevelt.” 

Granny Goodhart and her friends did not 
believe in ‘‘making a point” of being Jewish, 
and sometimes this attitude led to confusion. 
One of her Lehman sisters-in-law was turned 
away from a hotel in the Adirondacks because 
the hotel said it had a policy, and did not ac- 
cept gentiles. Then there was the visit from 
the young California psychologist, who had 
been testing college students to determine 
their reactions to Adolf Hitler’s anti-Jewish 
policies. Granny Goodhart met the young 
man in New York at the home of her daugh- 
ter, Mrs. Frank Altschul, took the test and— 
to everyone’s astonishment—it turned out 
that Granny was an anti-Semite. 

Still, as one of the grandes dames of Ger- 
man Jewish society, Granny was much ad- 
mired and much loved by her friends. And, 
watching the doughty little lady walking 
slowly through the rooms of her house, it was 
possible to believe that her ways were eternal 
ways, and that hers was a world that had 
always been, and always would be. 


ost of the people 
Granny Good- 
hart visited 
lived within a 
clearly defined 
area—those 
locks of prime 
Manhattan real estate between East Sixtieth 
and East Eightieth streets, bordered by Fifth 
Avenue, known in pre-Zip Code days as New 
York 21, N.Y. It was a world of quietly tick- 
ing clocks and private elevators, of fires laid 
behind paper fans, of sofas covered in silver 
satin. It was a world of probity and duty to 
such institutions as Temple Emanu-El, that 
stronghold of Reform Judaism, and such 
causes as Montefiore and Mount Sinai hos- 
pitals, the Henry Street Settlement, and the 
New York Association of the Blind, whose 
annual ball is one of the great fixtures in 
the life of the Jewish upper class. For the 
children it was a world of discipline and 
ritual—social as much as religious—of little 
boys dressed in dark-blue suits and little girls 
in dresses of fuchsia satin, learning to bow 
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From the book “‘Our Crowd.” Copyright © 1967 by Stephen Birmine- 
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Wolff’s dancing classes. It was a world of 
teas, coming-out parties, weddings—but all 
within the group, among the people Granny 
Goodhart visited, a city within a city. 

It was a world that held its share of de- 
cidedly middle-class notions (dry-cleaning 


. did not really clean a dress—every young 


girl was taught this), and it was also a world 
of imposing wealth. Granny Goodhart’s life- 
time spanned an era, from the.Civil War days 
into the 1940’s, when wealth was the most 
important product of New York City. In 
this era, Fifth Avenue was still a street of 
private houses, and the great mansions in- 
cluded Otto Kahn’s sprawling palace, Jacob 
Schiff’s castle, the Felix Warburgs’ fairy-tale 
house of Gothic spires. It was a world that 
moved seasonally—to the vast ‘‘camps’’ in 
the Adirondacks, to the Jersey Shore, and to 
Palm Beach—in private railway cars. Chefs, 
stewards, butlers, valets and maids traveled 
with their masters and mistresses, and a 
nurse for each child was considered essential. 
Every two years there was a ritual steamer 
crossing to Europe, and a ritual tour of spas. 

Yet it was not particularly a world of 
fashion. One worried about being “showy” 
and spared no expense to be inconspicuous. 
Granny Goodhart’s sister-in-law was the 
daughter of Adolph Lewisohn, a man who 
spent $300 a month for shaves alone. To keep 
his Westchester estate from being an eyesore 
to his neighbors, he employed thirty full-time 
gardeners to manicure his acreage and nurse 
his fourteen hothouses. 

Mr. Lewisohn’s friend and neighbor, Felix 
Warburg, had a squash court in his city 
house, another in his country house—which 
also had‘a polo field—a yacht, and a set of 
black harness horses identically marked with 
white stars on their foreheads. He liked to 
give away a million dollars at a clip to some 
fifty-seven different charities, and yet when 
his children asked how much money he had, 
he would make a zero with his thumb and 
forefinger. 

Mr. Willie Walter, whose son was married 
to Granny Goodhart’s daughter, owned a 
custom-built Pierce-Arrow tall enough for a 
man to stand in. Mr. Walter suffered from 


« glaucoma, the result, he thought, of striking 


his head on the ceiling of a low car. There was, 
therefore, a practical reason for having the 
tallest car in New York. Every bit of chrome 
was oxidized to suppress glare and make it 
less conspicuous. (After Mr. Walter’s death, 
heirs sold the Pierce-Arrow to James Melton, 
the classic car enthusiast, who added all sorts 
of shiny gadgetry, and sold it to Winthrop 
Rockefeller, who added even more. You 
should see it now.) It was a world, in short, 
which gave as much weight to modesty and 
dignity as to pomp, comfort and splendor. 

To the city outside, this world seemed 
exotic and remote. It was envied, misunder- 
stood, resented—and ignored, which suited 
members of the Jewish upper class. Over- 
looked, the group flourished and grew, a par- 
ticular principality cloistered inside the world 
of the very rich. It was New York’s other 
Society —a citadel of privilege, power, philan- 
thropy and family pride. 

Among the people Granny Goodhart visited 
were Loebs, Sachses, Guggenheims, Schiffs, 
Seligmans, Speyers, Strauses, Warburgs, Lew- 
isohns, and of course other Lehmans and 
Goodharts. There were also the Baches, the 
Altschuls, the Bernheimers, Hallgartens, Hei- 
delbachs, Ickelheimers, Kahns, Kuhns, 


| Bernhards, Shefte 


‘man and Sachs families. The 


. By strict crowd standards, one doe ; 
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s determination to climb into . 
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form.” One etiquette writer of the period 
Says reproachfully, ‘What an article is a 
spittoon as an appendage to a handsomely 
furnished drawing room!’ Another suggests 
that if a lady should make “an unseemly 
digestive sound” at dinner, others should 
“look steadfastly into the opposite part of 
the room.” And European visitors were 
startled by what appears to have been a 
New York custom: on the horse-drawn 
Fifth Avenue omnibuses it was considered 
de rigueur, when these vehicles became 
crowded, for seated gentlemen to let la- 
dies perch on their knees. In this society 
August Belmont was very much the man 
about town. 

In 1847 he proposed to Caroline Slidell 
Perry. He had chosen her as carefully and 
cynically as he chose his wines, his name, and 
his religion. Caroline was the daughter of 
Commodore Matthew Calbraith Perry, hero 
of the Mexican War, and the officer who 
“opened Japan to the West.” Furthermore, 
she was dreamily beautiful. 

The Belmont-Perry nuptials of 1848 were, 
of course, Episcopal. The wedding at Grace 
Church was a glittering social event, and the 
reception brought out Morrises, Vanderbilts, 
Costers, Goelets, Winthrops, even a few 
Astors. The young Belmonts established 
themselves in a lower Fifth Avenue house 
grander than any other that existed in New 
York. It even had its own ballroom, used only 
once a year for the annual Belmont ball. 

The house made everybody feel that they 
had been very provincial until August Bel- 
mont came along from—well, where was he 
from, actually? He was guilty of some gaffes, 
such as having his portrait painted with 
his hat on. And there was no uncertainty 
about his father-in-law’s position in the 
Belmont household. Belmont used the Com- 
modore as his butler. ‘“There’s a good fellow,” 
he would say to the old gentleman, “run 
down to the cellar and see if there are six 
more bottles of the Rapid Madeira.” To 
immigrants who were his contemporaries, 
such as the Seligman brothers, August Bel- 
mont became a kind of symbol of what a 
poor German Jew could do, with any luck 
at all, in the New World. 


y 1852 Joseph 
Seligman, one- 
time peddler, 
was trading 
bullion on the 
gold market, 


making the 
transition from merchant to banker. The 
American economy was spinning upward 
in a giddy spiral. Mansions marched up 
the side of Murray Hill, and the stock of 
a railroad company that. existed nowhere 
except in a promoter’s mind climbed from 
25 cents a share on Monday to $4,000 a 
share on Friday. 

When the Civil War ended, Joseph sum- 
moned his brothers together to organize the 
international banking House of Seligman. 
William Seligman, who loved good food and 
wine, would be placed in charge of Paris. 
Henry, who had remained in Germany long- 
est of all the brothers, was given Frankfurt. 
Isaac, the first Seligman to meet a President, 
was assigned to London and told to do 
everything possible to meet the Rothschilds. 
Joseph, James, and Jesse, old friends of 
Gen. Ulysses S. Grant, the American hero 
of the day, would remain in New York. 


Abraham and Leopold, the least competent, 
were assigned to San Francisco, a city of 
lesser importance. 

J. & W. Seligman & Company, world bank- 
ers, was Officially born. But an even more 
meaningful moment occurred a few days 
later when Joseph was walking down Nassau 
Street. Coming from the opposite direction, 
with the patrician limp from an old dueling 
wound that had become his trademark, was . 
none other than the great man himself, August 
Belmont. As Belmont approached, he smiled 
slightly, touched his silk hat, said, “Hullo, 
Seligman,” and limped on. 

Joseph knew that he had arrived. That 
evening he bought his wife one of the decora- 
tive ‘‘musts” of the day—a gold-plated rolling 
pin, designed to show that its owner ‘‘no 
longer made her own bread, but was finan- 
cially able to endure the strain of purchasing 
ready-made loaves at the grocer’s.”’ 

The boom was on. In the South, the cotton 
market was reviving, and soon the Seligmans 
opened another office in New Orleans. It was 
there that Joseph Seligman achieved a re- 
markable feat of postwar diplomacy. He 
invited to dinner General Ulysses S. Grant, 
former commander of the Northern forces, 
and Brigadier General Pierre Gustave Beau- 
regard, former Commander of the Southern 
Army of the Potomac. 

Certainly it is one of the great tragedies of 
Civil War history that the dinner-table con- 
versation was not recorded. But it is known 
that the two generals ‘‘chatted amiably.”’ 
After dinner they played snooker in the bil- 
liard room. Grant lost, and the two old 
enemies went for a brief stroll through the 
starlit garden, arm in arm, while Joseph 


Seligman looked benignly on. 


In the years following the Civil war, society 
still lived well below Central Park, on lower 
Fifth Avenue. The mansions of Astors, Van- 
derbilts, Webbs, Jays, Roosevelts, Morgans, 
Morrises, Newbolds and Rhinelanders were 
a marvelous fairyland of spired, turreted, 
gabled and minareted castles in styles bor- 
rowed from every place and period imag- 
inable. In New York drawing rooms Eastlake 
furniture with its cut-out gilt designs was 
being replaced by Venetian Gothic. Stylish 
decorative touches included elaborate vases 
filled with cattails, Japanese fans, and medi- 
eval suits of armor. In the rich suburbs it 
was the era of the cast-iron lawn animal—the 
deer, the elk, and the Saint Bernard dog being 
most favored. 

A great deal of formality, even stiffness, 
characterized all social occasions. Society 
families dressed for dinner even when dining 
alone, and eight-course family dinners were 
no surprise. The calling-card ritual became so 
elaborate that few people could remember all 
its rules, and most women kept in their 
reticules a little manual explaining which 
corner of the card should be turned down for 
which occasion. It was a society eager to 
classify itself, to decide who ‘‘mattered’”’ and 
who didn’t. An unspoken sentiment began to 
be felt that, though Jewish bankers would be 
tolerated in Wall Street, they would not be 
welcomed elsewhere. New York’s patrician 
Sephardic families blamed the new exclusivity 
on the behavior of the “‘loud, aggressive, new- 
rich Germans.” 

But the Seligmans were a fact of Wall 
Street life, and now the Lehmans began to 
emerge. Once, at the height of a panic on the 
Cotton Exchange, Mayer Lehman was seen 
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striding out of his office in silk hat, frock coat 

‘and striped trousers, wielding his gold-han- 
dled stick and wearing a smile. A young as- 
sociate ran up and said, “Mr. Lehman, aren’t 
you worried?’ Mayer replied, ““My dear 
young man, I see you have had no experience 
with a falling market,” and strode on. ’ 





ther immigrants were 
making the great transi- 
tion from peddling and 
store-keeping in the prov- 
inces to banking in New 
York. In 1867, the finan- 
cial district noticed a new 
firm called Kuhn, Loeb & Company, and its 
top-hatted little proprietor, Solomon Loeb. 
At his wife’s insistence, Loeb had moved from 
Cincinnati, which she hated. Marcus Gold- 
man also yielded to his wife, and removed her 
from the city which she disliked so much— 
Philadelphia. 

In what was then the standard banker’s 
uniform—tall silk hat and frock coat—Gold- 
man started off each morning to visit the 
wholesale jewelers and hide-and-leather mer- 
chants, to supply their chief need: cash. Since 
rates on loans from commercial banks were 
high, New York’s small merchants sold their 
promissory notes to men like Marcus at 8 or 
9 percent discount. Marcus purchased these 
notes in amounts ranging up to $5,000 and 
tucked the papers in the inner band of his hat 
for safekeeping. As his morning progressed, 
his hat sat higher and higher above his fore- 
head. Then, in the afternoon, he would head 
uptown to the commercial banks, remove his 
topper, and begin to dicker. 

Marcus Goldman was doing what Solomon 
Loeb was doing, what the Lehmans were do- 
ing with cotton bills, and what the Seligmans 
were doing on a somewhat grander scale with 
government and industrial bonds. Bertha 
Goldman was able to afford, in 1869, a sump- 
tuous carriage with liveried servants to take 
her on her morning rounds of shopping and 
errands. But Marcus chose to walk. So did 
Solomon Loeb, and the Lehmans and the 
Seligmans. Walking, a man could meet friends 

_and find out what the competition was doing. 
One did business while one walked, and one 
walked even when sailing. One day, Jacob 
Schiff would boast that he had made a million 
dollars while doing his morning constitutional 
around the deck of the Berengaria. 

In their New York houses Loebs, Goldmans 
and Lehmans employed French chefs, Irish 
maids, English butlers, but German gov- 
ernesses. When boys reached college age, they 
were dispatched to universities at Berlin, 
Heidelberg, and Leipzig. For elementary 
schooling the German Jews had, from 1871 on, 
the Sachs Collegiate Institute run by Dr. 
Julius Sachs, a stern, Old World schoolmaster. 
He emphasized the classics, languages and 
Teutonic discipline. At the height of his career 
Dr. Sachs was turning out boys who were 
ready for college at the age of fifteen. It was 
considered less important to instill the Ger- 
man heritage in girls; daughters were sent to 
Brearley or to finishing school. 

Something of an exception in their approach 
to education were the Seligmans, led by Jo- 
seph. Toeducate his five boys, Joseph hired the 
writer Horatio Alger, creator of the American- 
boy hero, to live in his house and tutor his 
sons. James Seligman’s five boys were invited 
to sit in on the Alger classes, where it was 
hoped they would acquire the red-blooded 
standards of “Tattered Tom,” “Ragged 
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Dick,” and Horatio Alger’s other newsboy- 
to-riches heroes. 

Alger was a timid, sweet-tempered little 
man who was easily cowed. The lively Selig- 
man boys were clearly too much for him, and 
he was forever having to rush to Babet, 
Joseph’s wife, or Rosa, James’s wife, for as- 
sistance. Once, when he cried out for help, the 
boys locked him in an attic trunk, refusing to 
let him out until he promised not to tell their 
mothers. But Alger had his compensations. 
J. & W. Seligman & Company opened an ac- 
count for him, investing his literary royalties, 
and made him a wealthy man. 

By the 1870’s nearly all the pivotal Old 
Guard names of Jewish finance—excepting 
the Guggenheims—had migrated to New 
York City. Social habits were firmly estab- 
lished. After their mornings of shopping and 
errands, while their husbands marched the 
downtown streets, the ladies gathered in their 
uptown drawing rooms for their afternoons, in 
their little circle of friends, their little crowd. 
The ladies all owned silver tea services, and 
the tea service was the heart of the brown- 
stone. In their best dresses and hats, they dis- 
cussed the feminine topics of the day—chil- 
dren, clothes, servants, health (with a heavy 
emphasis on obstetrics), and marriage—in 
formal German. (It was beginning to be con- 
sidered bad form to use Yiddish.) Several 
women had marriageable daughters. There 
were a number of unwed Seligman daughters, 
and there was Mrs. Solomon Loeb’s Therese, 
who had developed into a beauty. The ladies 
enjoyed planning matches, asking each other, 
“‘Waere sie nicht passend fiir .. .?”’ (““Wouldn’t 
she be suitable for . . .?””) and considering the 
possible results. 

There were also several young men who had 
recently arrived in New York from Germany. 


One bright and handsome boy, barely out of 


his teens, had opened his own brokerage house. 
His name was Jacob Schiff. The ladies were 
not the only ones who were interested in 
young Jacob Schiff. American industry and 
government still relied heavily on European 
contacts and looked over young banking tal- 
ent from Europe with particular care. Here, 
very definitely, was talent of an unusual sort. 
At the same time, any young man with talent 
enough to enter the banking business was also 
expected to be able to enter the family. 


n 1873, Jacob Schiff joined 
Kuhn, Loeb & Company. 
He was then 26, Solomon 
Loeb was 44, and the 
company was a babe of 
six. Schiff pointed out 
that he was “‘more up-to- 
date’ on foreign banking methods than Solo- 
mon Loeb, and, besides, the older man should 
be relieved of some of his “‘heavy responsibili- 
ties.’’ Loeb seems to have agreed, without con- 
sidering the consequences; European bankers 
were suddenly corresponding with Jacob H. 
Schiff, the junior partner, instead of with 
older members of the firm. 

Solomon and Betty Loeb had a town house 
at 37 East 38th Street between Madison and 
Park. It was filled with statuary, potted 
palms, and pedestal tables with marble tops. 
Betty Loeb, whose Sunday dinners had be- 
come famous in the little crowd, was as over- 
powering a mother as she was a hostess. 
Therese knew that Betty was not her real 
mother, but always treated her as though she 
were. Among Therese’s possessions was a 
faded tintype of Fanny Kuhn Loeb, the only 
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while the horses were traveling, along with 
grooms, by boat from New Jersey. 

The family stayed in Bar Harbor exactly a 
month. In September everyone went back to 
Sea Bright for another month. In October it 
was back to the city for the winter. Alternate 
summers, of course, were spent in Europe. 

Considering the huge scale on which Jacob 
Schiff lived, it was strange how pronounced 
his penuriousness became. He was on the 
board of the Western Union Company and 
could send telegrams free. Naturally he pre- 
ferred sending telegrams to telephoning. Each 
evening, during the summer months at Sea 
Bright, the two children were expected to 
dress up—with white cotton gloves and sailor 
hats—to meet their august parent when he 
arrived on the ferry Asbury Park. If Schiff 
changed his mind, and decided to take the 
train, he would send his family a telegram. 
These wires always arrived long after the 
family had departed for the ferry dock, and 
Schiff would be left waiting, unmet, at the 
railroad station—furious. 

His daughter Frieda wanted to please her 
father, but it wasn’t always easy. He had be- 
come obsessive about what he called her ‘‘in- 
nocence,’’ and carefully arranged her life so 
that she would meet neither men nor girls her 
own age. He kept her busy with volunteer 
work and fund-raising. Whenever a boy spoke 
to her she blushed fiercely. Anders Zorn 
painted her portrait during her eighteenth 
year, and her dewy innocence shines from the 
canvas. 

That summer Jacob and Therese Schiff 


“took Frieda and Morti on one of their ritual 


grand tours of Europe. One of the stops was 
Frankfurt, where the Schiffs dined at the 
home of some Loeb cousins. ‘‘Are there any 
young men I would like in Frankfurt?’ 
Frieda whispered furtively to a friend. 

“Oh, you must meet Felix Warburg,” said 
the friend. ‘“‘He’s the handsomest man in 
town.” 

A Warburg family genealogy, prepared in 
1937 and updated in 1953, fills a volume very 
nearly the weight of Webster’s International 
Dictionary. A great many Warburgs are 
wealthy, and have been for several hundred 
years, but the splendid ring of the Warburg 
name has more to it than money. The family 
bank, M.M. Warburg & Company in Ham- 
burg, was founded in 1798, and lasted well 
into the Hitler era, when it was confiscated 
by non-Jews. The Warburgs have also been 
distinguished in manufacturing, medicine, 
politics, book publishing, diplomacy, educa- 
tion, and the arts. 

After the dinner party at which Felix met 
Frieda Schiff, he went home, long after mid- 
night, knocked on his parents’ door and said, 
‘IT have met the girl I’m going to marry.” 

His mother, Charlotte, was disgruntled be- 
cause she had not arranged the match. His 
father, Moritz Warburg, was distressed when 
he heard that the girl was an American. Sit- 
ting up in bed in his nightshirt and cap, he 
exclaimed, “‘She will have to live in Germany, 
you know!” 

The next morning Moritz paid a call on the 
Schiffs. The meeting did not go well. Mr. 
Warburg stalked out of the Schiffs’ suite 
wearing a face of stone, and Jacob Schiff 
calmly announced that the family was mov- 
ing on to Paris. 

In Paris the Schiffs went to the races at 
Longchamps, and who should show up there 
but Felix Warburg. He presented himself to 


the ocnit party, ana stayed very Ciose to 
Frieda while her father became increasingly 
agitated. At the end of the afternoon, Schiff 
told Frieda flatly that she could not see Felix 
again. “I took her to Europe to get her out of 
the way of temptation,” he roared, ‘“‘and now 
this happens!’ 

When the Schiffs arrived at Gastein, Felix 
Warburg turned up again. While Jacob was 
taking the waters one afternoon, Frieda and 
Felix met secretly in the park. They walked 
for a while, and then he stopped her under a 
plane tree and said; “‘Isn’t it a beautiful day?” 
“Yes,” said Frieda. “This is a_ beautiful 
place,” he said. ‘“‘Yes,’”’ she agreed. ‘“‘Would 
you ever like to live in Germany?” he asked 
her. Frieda was terrified. 

She ran home to her mother and gasped, “‘I 
think he proposed’ 

It was decided that the Schiff and Warburg 
families should have a summit conference, 
and on neutral territory. Ostend on the Bel- 
gian coast was selected. First, a formal dinner 
was given by the Warburgs at their favorite 
kosher restaurant. Next, Mr. Schiff gave a 
luncheon for the Warburgs at his hotel. The 
headwaiter suggested fresh Channel lobsters, 
which were non-kosher. Schiff ordered fillet of 
sole. But somehow a mistake was made and 
the lobsters were served anyway, and Mr. 
Schiff flew into one of his towering rages. The 
lunch was a disaster. 

A tactic was at last agreed upon, however, 
which assured the two young people of re- 
maining in some sort of communication. 
Frieda and her family would return to New 
York, and there, her father explained, Felix 
would write him a weekly letter; he would 
respond with a weekly letter to Felix. Frieda 
was to exchange letters with Felix’s mother. 
Under no circumstances were Frieda and 
Felix to write directly to each other. This 
program was to continue until Felix could 


come to New York. 


ventually, Schiff 
wrote Felix from 
New York invit- 
ing him to join 
Kuhn, Loeb & 


A Company in New 
York. Felix War- 


burg did not particularly want to work for 
Jacob Schiff. But he did love Frieda, and 
Schiff had set an unalterable condition: Felix 
could not have Frieda unless he took, in the 
bargain, Kuhn, Loeb. 

As Felix was preparing to leave Germany 
for New York, his father called him aside and 
said, ““Myson, I have just one request to make 
of you.”’ Felix was certain that his father was 
about to make him promise to bring his young 
wife back to Germany, or ask him to keep the 
dietary laws. But his father said, ‘“‘Do not 
take the iced drinks that spoil Americans’ 
digestions and force them to go to Carlsbad 
for a cure.”’ 

Felix arrived in New York in 1895, and 
immediately went to work. During the “‘court- 
ship”’ period that followed, Schiff’s attitude 
toward his future son-in-law did not soften 
much. The young couple saw little of each 
other, and when they did meet they were 
heavily chaperoned. Schiff’s concern for 
Frieda’s innocence continued. and he forbade 
both her mother and her grandmother men- 
tioning “‘ugly”’ truths. 

But Grandmother Betty Loeb was de- 
termined to have a talk with Frieda. Jacob 
got wind of this, and refused to let Frieda see 
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her grandmother unless there was a third per- 
son present. One afternoon Betty Loeb did 
manage to get Frieda alone, and to say, “It’s 
normal for a girl to be upset and nervous at a 
time like this. Being engaged is unnatural. A 
girl should either be not engaged at all or 
married.” It was some help, but not much. 

Since the Schiffs belonged to two congre- 
gations, Temple Emanu-E] and Beth-E]l, two 
rabbis performed the wedding ceremony. 
When the newlyweds boarded the S.S. Kaiser 
Wilhelm II for a cruise to Italy, Jacob Schiff 
assigned one of his wife’s personal maids, 
Hermine, to accompany Frieda. Possibly act- 
ing on instructions from Jacob Schiff, Her- 
mine was reluctant to let the couple spend 
any private moments together. She was for- 
ever fussing around the stateroom and seemed 
miffed that she had not been given an adjoin- 
ing cabin. Still, Frieda Warburg became preg- 
nant on her honeymoon, just as her mother 
had done. 

When the young Warburgs returned to 
New York, they moved to a hotel while their 
first house was being finished. Jacob, upset at 
the news of his daughter’s condition, would 
not come to see them, or even telephone. 
Frieda and Felix did go to the Schiffs’ house 
for dinner. 

At one point during the meal Frieda turned 
to her father and asked him a question. It 
was a simple question—she could never re- 
member, afterward, just what it was, because 
her father suddenly lost his composure and 
cried out, “Why do you ask me? You have 
your husband to turn to now!’ 


In the glorious 1880’s and 1890’s, Wall 
Street, when it wasn’t undergoing panics, 
was a jolly, happy-go-lucky place. But the 
social life of the German Jewish bankers and 
their families was increasingly self-contained. 
Two ladies had for years contended for social 
leadership—Mrs. Solomon Loeb and Mrs. 
Jesse Seligman. Betty Loeb was famous 
chiefly for her dinners, whereas Henriette 
Seligman was renowned for the large scale on 
which she lived. Henriette was a creature of 
habit. Her carriage always arrived at her door 
at precisely the same moment each day for 
her drive through Central Park, and neither 
the length nor the route of the excursion ever 
varied. When she traveled to Europe, she al- 
ways engaged the same stateroom on the 
same steamship, and the same suites in the 
same hotels. 

In Paris her hotel was, naturally, the Ritz. 
Once the old Kaiser Wilhelm was planning a 
state visit to Paris that coincided with Mrs. 
Seligman’s sojourn. The Ritz deemed it wise 
to go through the German ambassador to 
see if, just possibly, Mrs. Seligman would re- 
linquish her suite for the Kaiser, and accept 
another. Henriette replied that she was “‘not 
ready for a change of suite.”” And so the Kaiser 
slept elsewhere. 

The Seligman house stood in 46th Street 
near Fifth Avenue. The Jay Gould mansion 
was a block to the north. Between these two 
residences stood a hotel called the Windsor, 
which burned down with a great loss of life. 
During the fire Henriette opened the lower 
floors of her house for use as a temporary hos- 
pital for the wounded and dying, and her 
daughters and maids served sandwiches and 
coffee to the firemen. Mrs. Seligman herself 
could not come downstairs; the fire occurred 
at that hour of the day which she customarily 
devoted to her embroidery. It was here, over 
her needlework in her upstairs sitting room, 


that she agreed to receive the Fire Commis- 
sioner of the City of New York, who said he 
had come to deliver a message of some ur- 
gency. The Commissioner was ushered in, and 
explained that the shell of the Windsor 
seemed about to collapse, and that a large 
portion of it probably would fall on Mrs. 
Seligman’s house. 

“Then, Commissioner, I do feel that the 
lady of the house should be present when that 
happens,”’ said Henriette, completing a stitch. 

“Your roof has already caught fire three 
times,’” said the Commissioner and, clearly 
aware that he was in the presence of a Per- 
sonage, added, “I have come here to have the 
honor of escorting you out.” 

“Thank you very much,” said Henriette, 
“but my menservants’’— there were four— 
“are taking care of the roof.” 

“Exactly. And I want them to continue 
doing just what they’re doing—putting out 
the flames on the roof.” 

Henriette gave him another of her stern 
looks. ‘““Mr. Commissioner,” she said, “‘are you 
suggesting that J leave and my servants stay ?”’ 

“Of course.” 

“If a house is safe enough for the servants, 
it is safe enough for the mistress,’’ said Mrs. 
Seligman, and went on with her embroidery. 


Among topics of the day discussed by the 
ladies of this generation, were children, 
clothes, health. 

Mrs. Semon Bache advised that children 
under three years old should be fed fruit 
sparingly. She believed bananas were espe- 
cially dangerous. “‘After a baby is one year 
old, he may be fed a teaspoonful of orange 
juice occasionally,’ she commented. “But 
only if he’s in perfect health.’’ Mrs. Lazarus 
Hallgarten was concerned about ‘“‘promiscu- 
ous bathing,” for not only were women ap- 
pearing on the beaches in snugfitting bathing 
skirts and blouses but, of all things, stockings 
that exposed the toes. Mrs. Mayer Lehman 
commented that ‘“The laced shoe is rapidly 
gaining followers,’ and wondered how the 
others in the group felt about this develop- 
ment. Mrs. Solomon Loeb had heard of a new 
cure for whooping cough: “‘A handful of dried 
chestnut leaves boiled in a pint of water—a 
wineglassful once an hour.’”’ And so it went. 

The women were particularly concerned 
about what was ‘“‘fashionable.”’ At one dinner 
party, while the ladies were discussing what 
was fashionable and what was not, Marcus 
Goldman rose a little stiffly from the table, 
folded his heavy damask napkin, and said, 
“Money is always fashionable,’ and stalked 


out of the room. 
‘ Mayer Lehman’s 
son Sigmund mar- 
ried his first cousin, Emanuel’s daughter Har- 
riet. Joseph Seligman’s sister’s son, Eugene 
Stettheimer, married Joseph’s brother Henry’s 
daughter, Grace. William Seligman’s daugh- 
ter Leonore married Max Wasserman, and 
William’s son David married Max’s sister, 
Sophie, while Jesse Seligman’s daughter, 
Emma, married another Wasserman brother, 

Edward. 

Along a wide stretch of New Jersey shore— 
in Elberon and such adjacent resort towns to 
the north and south as Long Branch, Deal 
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“Please, Pat, come over right away! I’ve just heard from my 
father!’ Marilyn Monroe’s voice was hoarse with emotion that 
warm spring day in 1961 as she spoke over the telephone to her 
close friend and press agent, Patricia Newcomb. 

Pat dressed hurriedly and sped through the heavy Los Angeles 
traffic to Marilyn’s apartment on Doheny Drive. She knew that 
Marilyn had not been feeling well, emotionally or physically. The 
blond actress had been suffering from a gall-bladder ailment, and 
still had not gotten over the breakup of her third marriage—to 
playwright Arthur Miller. ‘ 

When Pat arrived, she found Marilyn clutching an envelope. 
Inside was an expensive greeting card made of embossed silk. It 
read: “Best wishes for your early recovery.”’ It was signed: “From 
the man you tried to see nearly ten years ago. God forgive me.’ 

The card mystified Pat. She could not see what it had to do with 
Marilyn’s father. Gently, she questioned Marilyn about the iden- 
tity of “the man you tried to see nearly ten years ago,” and Mari- 
lyn told her a story that revealed a good deal about herself and her 
need to belong somewhere. 

During her motion-picture career, there had been many con- 
flicting stories about the true identity of Marilyn’s father. At times 
Marilyn herself contributed to the mystery. But what she told Pat 
Newcomb showed that she never had any doubt about who the man 
was. She believed that she was the illegitimate daughter of Stanley 
Gifford, a movie processing laboratory employee who had once had 
a love affair with Marilyn’s mother, Gladys Baker. 


arilyn never knew Gifford. He and her mother 
brokeup before she was born. But all during 
her life, even after she had given up her iden- 
tity as Norma Jean Baker to become Marilyn 
Monroe, she had been deeply troubled be- 
cause she had no father. 

In 1951, Marilyn told Pat, she traced 
Stanley Gifford to a farm he had purchased 
after leaving Hollywood—The Red Rock 
Dairy, just outside Hemet, arural village near 
Palm Springs. Gifford lived there with his wife. Marilyn asked her 
drama coach, Natasha Lytess, if she would drive to Hemet with 
her. “I’m going to see my father,” she said. Reluctantly, the 
drama coach agreed to go along. 

Marilyn was silent much of the way, driving almost in a daze. 
When they passed Riverside, she pulled her car over onto the 
shoulder of the road and stopped. A highway phone booth was a 
few yards ahead. “I’m going to phone him,” she said. “I can’t just 
barge in on him this way.” 

Natasha quickly agreed, and as she watched Marilyn run to the 
booth and deposit a coin she prayed silently, Treat her kindly. 

“Hello,’”’ Marilyn said. ‘Is Mr. Gifford there?” 

“Who’s calling him?” a woman inquired sternly. 

“This is Marilyn. I’m his child . . . I mean, the little girl years 
ago. Gladys Baker’s daughter. He’s sure to know who I am.” 

“I don’t know who you are,”’ the woman said, “but I’ll tell him 
you're on the phone.’”’ And then there was a minute or two of 
silence, during which Marilyn leaned back, eyes closed, seemingly 
fighting an impulse to hang up. 

Finally the woman came back on again. ‘‘He doesn’t want to see 
you. He suggests you see his lawyer in Los Angeles if you have some 
complaint. Do you have a pencil?” ° 

“No,” Marilyn said in a defeated tone. “I don’t have a pencil. 
Good-bye.” She walked back to the car and slumped over the 
wheel. 

Marilyn never mentioned the man again for almost ten years— 
until the arrival of his greeting card. And then his re-entry into 
her life distressed her deeply. ‘“‘What does it mean?” she kept 
asking Pat, gesturing at the card. “It’s all too late.”’ 

Marilyn was to hear from her father once more. She was with 
her masseur, Ralph Roberts, when the phone rang. It was a nurse 





2 Copyright © 1967 by Fred Lawrence Guiles. Taken from ‘Norma Jean," by Fred Lawrence Guiles. The complete version to be published in book form by the McGraw-Hill Book Company. 


- up while she remained in a horizontal position. He even tune he 


In a Paim springs hospital. When Marilyn got oO 
nurse spoke in hushed tones. She said it seemed u 
Gifford. would survive his heart attack. He wie tos 
the nurse said. “He keeps talking about it all of the tim 
Marilyn looked uncertain for only a moment. Then she g 
clearly into the phone: “Tell the gentleman I have never met 
But if he has anything specific to tell me, he can cones my lay 
yer. Would you like his number?” a 
The nurse, shocked into silence, declined to take the lava 
number. Marilyn glanced at Roberts as if to say: “You see, 
be tough, too, sometimes.” But the call upset her more than 
let on. She was terribly depressed the next day, and she spent 
of the afternoon with her psychiatrist, Dr. Ralph Greenson. “Wh 
if the message I gave his nurse kills him?” she wondered dark! 
She later took the trouble to discover that Gifford recovered 
the attack (although he was to die of a malignancy little more t han 
a year after Marilyn’s death). a 
Three weeks after the incident of the greeting card, Ms rilyn 
underwent surgery to have her gall bladder removed. Her i 
peration period gave her time to think, to make plans. She we 
most of all to put some order into her life, to end the cn cours 
she was following. 
She elected to enter intensive psychoanalysis with Dr. Gree e 
son. Whatever the consequences, she felt she would been an 1€ 
life—and Dr. Greenson would help her establish it. 
One of the problems that Dr. Greenson would have to cope w 
was Marilyn’s increasing addiction to pills. This habit had be 
particularly alarming during the last 18 months. She would 
pills to let her sleep, to keep her calm, to get her through the 
Her reliance on drugs had first become painfully obvious 
1960, when she made The Misfits on location in Nevada. ( 
numerous occasions Marilyn could not even summon the energ 
get out of bed. Her makeup man, Whitey Snyder, would mak 




































over when necessary. 
The ten or more pills she would have taken at interv: 
previous evening and into the night would eventually env 
her in dark and sodden slumber. Yet it was a self-canceling cye 
Her body was developing an immunity to the pills, and the nat ur 
of the drugs was such that they sank her into profound depre 
sions. Her moods would touch bottom. At such times she sought — 
oblivion—and these occasions became alarmingly frequent: to her 
close friends. 3 . 
She was gradually slipping into a narcotic haze, a world without 
pain—but without meaning, too. Mornings she would quite 
liberately, and with a practiced gesture, prick the pain-killing 
sules with a straight pin she kept fastened to the inside of 
medicine kit, so that when she swallowed them the drug w 
enter her system faster. Later in the day, as she became more wit 
drawn, as her faculties dulled, she didn’t bother to speed up # 
process. Or perhaps she sensed that by then she didn’t need spee 
just endurance. 
Shortly after completing The Misfits, Marilyn and Anthea 4 
Miller split up. The end of the marriage was not unexpected—the 
two had come to an agreement to stay together only until the 
movie was completed—but the final decision came as a crushi ‘ 
emotional blow to Marilyn, a blow that was redoubled by the sud- 
den death of her co-star, Clark Gable. a. 
Marilyn took refuge in her New York apartment on 57th Street. ‘ 
On her second day there, she opened the door of Miller’s study t 0 
see if he had been there to pick up his manuscripts and books. i 
She found that the room had been emptied out; everythi 
was gone—Arthur’s typewriter, his papers, everything. But thei 
on the wall he had abandoned her portrait, an 18-by-24 enlarg 
ment of a photograph taken by Milton Greene. It was, 
was convinced, an act of vengeance on Arthur’s part. (The on 
time she ever saw Miller again was at his mother’s funeral later 
that winter, and they did not exchange a word.) 





av y she stayed in New York Marilyn’s mood grew more 
sore desperate. Her psychiatrist, Dr. Marianne Kris, advised 
‘be hospitalized for more intensive care. Dr. Kris suggested 
Marilyn enter the Payne-Whitney Clinic, which principally 
patients with mental or nervous disorders. Marilyn agreed 
heck into Payne-Whitney, but she was not told that she was 
ig taken to a ward for disturbed patients. 
she and Dr. Kris proceeded through the institution, iron 
rs slid open and then slammed shut behind them. 
Marilyn was frightened when Dr. Kris left her with hospital 
dants. She looked around, wild-eyed. “What are you doing 
e?” she asked. “‘What kind of place is this?” 
But the admission process was quickly completed, and Marilyn, 
ssistered under the name of Faye Miller, found herself in a room 
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, one end of a mental ward. The windows were barred, and the 
por Opening onto the corridor had a transparent glass pane so that 
olling nurses could glance inside as a precautionary measure. 
ilyn was convinced that the ward boys, doctors and nurses 
er failed to stare at her as they went by, that she was a sort of 
ed celebrity. She moved from a high state of nervous tension 
hysteria. What she hoped might be her salvation had turned 
a nightmare. 

After three days of alternating hysteria and despondency, 
ilyn finally was permitted to make one telephone call. She 
d her second husband, former baseball star Joe DiMaggio, 
was in Fort Lauderdale, Florida. (She had divorced DiMag- 
in 1954, after a marriage of ten months.) 

‘Joe, get me out of here!” she cried. 

DiMaggio assured Marilyn that he would fly to New York that 
ing and do all he could. 

t was not easy, but he somehow secured Marilyn’s release from 
e-Whitney. Early the next morning, she emerged secretly 
from the clinic, clinging tenaciously to DiMaggio. 

_“T’ve never been so glad to leave a place in all my life,”’ she said, 
the black limousine sped across town to another, less forbidding, 


































| There followed a brief time of hopefulness for Marilyn and 

those who loved her. She flew to Florida and joined DiMaggio at 
Lauderdale, where they walked on the beach and did some 
fishing. When it came time for her to leave Joe and go back to 
York, he believed she was almost restored to stability. 

- But it couldn’t last. Soon after she returned to New York, an 
| item appeared in a gossip column. It alleged that Kay Gable, 
ark’s widow, believed that Marilyn’s emotional problems had 
the most direct cause of Gable’s death, that his fatal heart 
attack had been brought on by tension on the set of The Misfits. 
a Marilyn was alone in her apartment when she read the column. 
ie walked over to her living-room window, opened it as wide as 
e could and leaned far out. She squeezed her eyes shut and 
( lenched her fists, trying to summon the courage to jump. She was 
_i8stories up, and she remembered reading somewhere that suicides 
} from tall buildings lose consciousness before they hit the pave- 
| ment. She prayed that it was so. Again she looked down from the 
window. That woman walking along the sidewalk nearest the awning, 
| the one in the brown dress. Marilyn was certain she knew her. She 
ened away from the window, trembling with frustration, and 
called a friend to report what she had almost done. 
a, 





hortly afterward, Marilyn decided to give up 
living in New York and to move back to Los 
Angeles. 

In February of 1962, after living for almost 
a year in the Doheny Drive apartment, Marilyn 
attempted toset down more permanent roots. She 
had never owned a house of her own, but now she 
began looking for one to buy. She finally settled 
Pom on a small but luxurious one-story hacienda at 
mee Fifth Helena Drive in fashionable Brentwood. 


Marilyn supervised the moving herself, wearing slacks and a 
dustcap. She stood on the small front lawn, holding her white 
poodle Moff in her arms, as the moving men brought in her effects, 
among them several cartons of books and a sculptured head of her 
friend, poet Carl Sandburg. The house was the kind that would 
encourage reading: great oak beams throughout, a house that 
embraced you. 


A neighbor brought Marilyn a welcoming gift—a potted plant— — 


and Moff growled at her. 

“Moff is shy with strangers,” Marilyn explained. 

“Yes,” the woman said, retreating a little. ‘“Well, that’s good, 
isn’t it? He must make a fine watchdog.” 

“Moff would never bite anyone,” Marilyn said. 

Soon after she moved in, she hired a housekeeper, Mrs. Eunice 
Murray. A tall, matronly woman, Mrs. Murray had recently re- 
tired from doing part-time interior decorating. She was a close 
friend of Dr. Greenson, and was to keep in constant touch with 
him. Marilyn knew of this arrangement, but did not protest. 

Mrs. Murray brought in her son to help fix up the house. He 
hung some tin masks Marilyn had bought on a trip to Mexico and 
helped the electrician install the Mexican lighting fixtures where 
they would look best. Marilyn wanted a floor-to-ceiling mirror in- 
stalled in her dressing room, and no one could talk her out of it. 
But when the huge 12-by-10-foot glass was in place, she was disap- 
pointed. “It doesn’t look right,” she said, “‘and it cost the earth.” 
One curious thing about the Brentwood house was its lack of 
closets; there were practically none, so Marilyn’s extra books, 
magazines, scripts, records, souvenirs and other oddments had to 
be piled in corners, mostly in her dressing room. 

Before long, Marilyn began to believe she was strong enough to 
make another motion picture, a comedy for 20th Century-Fox 


called Something’s Got To Give. She and Pat Newcomb flew to New 


York to buy some new clothes. 

When Marilyn was between movies, she would often neglect 
her hair, and her complexion suffered from a careless diet and lack 
of attention. But when she felt she was in contact with the public 
that had brought her fame, she became more attentive to her ap- 
pearance. In New York, she and Pat spent part of one afternoon 
at Lord & Taylor, where Marilyn bought three jersey dresses by 
Pucci—one white, one lime, one lavender. 

But, as her doctors had feared, the pressure of making a movie 
proved too much for Marilyn’s fragile health. She was frequently 
out sick, and the studio—which had just been through the ordeal 
of making Cleopatra, with its runaway budget and its Elizabeth 
Taylor-Richard Burton scandal—grew increasingly impatient. 
Some Fox executives seemed to doubt that Marilyn was really 
sick. They pointed to the fact that on the weekend of May 18, 
1962, she flew to New York at Peter Lawford’s invitation to sing 
“Happy Birthday” to President Kennedy at a rally in Madison 
Square Garden. 

In New York, Marilyn and her Eastern press aide, John 
Springer, went to the Savoy-Plaza Hotel, where two writers for a 
national magazine were waiting at the bar. 


Marilyn began drinking champagne and, after five rounds of 


drinks, her mood suddenly brightened. “Peter Lawford is up- 
stairs,” she said. ““Why don’t we drop in on him? He told me to 
look him up as soon as I got in town.” 

Her three companions were agreeable, and the foursome took 
the elevator to the tenth floor. Marilyn led the way down the long 
corridor and knoeked on a door. 

A young man, tanned, athletic, and wearing only a hotel towel, 
opened the door. Marilyn flushed slightly, then smiled in a 
puzzled way. 

“We're looking for Mr. Lawford,’ she said. 

The man kept staring incredulously at Marilyn, saying nothing. 

“‘He must be in another room,” Marilyn said. 

“Ye-s-s,” the young man stammered. “‘He’s not here. Not 
here.” His eyes remained fixed on her as he spoke. Marilyn thanked 
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him, and he nodded, closing the door slowly, dazedly. As they 
turned to go down the hall, Marilyn erupted in a fit of giggles. “He 
probably thinks he’s drunk. He’s seeing pink Marilyns.” 

After they had discovered at the front desk that Lawford was 
in another room, but out for the evening, Springer suggested that 
Marilyn join them for dinner. He knew she had no plans, but 
Marilyn demurred, saying that she’d had a fairly exhausting day. 
Often she felt that friends invited her at the last moment like 
that—out of kindness, a sort of pity she couldn’t abide. That night 
in her apartment, she ate a cold dinner from her refrigerator—the 


way she had done several thousand other nights since she had be- . 


come Marilyn Monroe. 

At the Kennedy celebration, Peter Lawford made a joke about 
Marilyn’s reputation for tardiness. After having the technicians 
throw a spotlight on empty space two or three times, he finally in- 
troduced her as “‘the late Marilyn Monroe.” She was a little giddy 
from several glasses of champagne when she began singing “Happy 
Birthday, President Kennedy,’ but she gave the familiar song a 
measure of control and professionalism as she went along. The 
audience loved it, and John Kennedy, grinning broadly, acknowl- 
edged the tribute from Marilyn before making his speech. 

Subsequently, the Lawfords invited Marilyn to a party at their 
home. The guest of honor was Mrs. Lawford’s brother, Attorney 
General Robert F. Kennedy, and Marilyn came armed with a long 
list of civil-rights questions she wanted to ask him. At the dinner 
table, Kennedy sat between Marilyn and Kim Novak, an amusing 
idea of Mrs. Lawford’s. Afterward, Marilyn and Robert Kennedy 
went off to a corner, where she ticked off her questions one after 
another—and their huddle set tongues wagging for a long time. 

Early in June of 1962, the studio notifred Marilyn that because 
of her frequent absences from the set of Something’s Got To Give 
she was out of the film—fired. Marilyn immediately went into 


seclusion at home. She would emerge from her bedroom, briefly, to: 


find scratch paper or some other item, then retire again. 

The following evening, Pat Newcomb recalled, Marilyn finally 
came out to the living room. She sat in a chair listening as Rat in- 
tercepted her phone calls in the hall. Moff lay next to her bare feet. 


Marilyn had been crying, and now, the emotion pene oe ea Se 


the back of her hand to her mouth. + 

Then Pat came into the room. She needed a statement for a 
newspaper. ‘‘Tell them I have nothing to say,’”’ Marilyn said. Then 
she swung forward in her chair, anger directing her. “Wait! Tell 
them I said it’s time some of the studio heads realized what they’re 
doing. If there’s anything wrong with Hollywood, it starts at the 
top.” 

Pat, relieved that Marilyn was feeling well enough to be 
scrappy, began to relay the message. 

“And something else,”’ Marilyn said. “It seems to me it’s time 
they stopped knocking their assets around.” 

With that Marilyn picked up Moff and walked through the 
study out to the poolside terrace. The dog whimpered to be put 
down, and then ran out to the garden, which was Marilyn’s par- 
ticular pride, and then back to her. 

“Run all you like, sweetie,”’ Marilyn said. ‘You can’t get out.” 

But Marilyn did not stay fired for long. Her lawyers and the 
studio worked out a compromise. In the fall of 1962, when, hope- 
fully, Marilyn would be healthier—and when her co-star, Dean 
Martin, was available—the movie would resume shooting. Yet the 
resolution of this problem did not seem to cheer her up. She was 
silent most of the time, planned practically nothing, and seemed to 
live from moment to moment. She once again lost all interest in 
her appearance and subsisted largely on cheeseburgers and cold 
borscht. There was rarely anything to eat in the refrigerator. And 
nearly every day Dr. Greenson came to the house—or she went to 
his office—for Marilyn’s session of psychoanalysis. 


Friday, August third, was what had become a normal day for 
Marilyn that summer of 1962. 
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She arose late and fixed her own grapefruit and coffee 
housekeeper, Mrs. Murray, had not yet arrived from her apar 
ment in Santa Monica. While the coffee was brewing, Marily 
pulled a wrap around herself and went outside to the guest he 
to let out Moff, who slept there in an old fur coat draped over * 
easy chair. Months earlier, Marilyn had discovered that Mo 
could not wait if she arose particularly late; a few stains on tt 
white living-room rug still bore testimony to the dog’s impatie ne 
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As Marilyn returned to the main house with Moff, the phto }or 
rang. It was Pat Newcomb, who was supposed to spend the w 

end with her. But now Pat said she had a terrible case of bronchi 
and didn’t think she could make it as planned. “But this is jus 
place to get rid of it,’”” Marilyn told her. ‘‘You can lie out 

pool for a while. And I’ll get out the heat lamp for you to 
night. We’ll bake those germs right out of you.” (The pool ¥ 
something friends used, never Marilyn.) Pat agreed to come |; ate 
in the afternoon and sleep over. & 

After she got dressed, Marilyn put Moff back in the oie a 
and drove to the Beverly Hills office of her physican, Dr. Hyms 4 
Engelberg. She asked him to give her a new sleeping pill pres in 
tion. After he was convinced that the drug she had been taking- 
chloral hydrate—was not working, he agreed to prescribe 2 
tablets of Nembutal. 

When she left Dr. Engelberg’s office with the Nembutal pre 
scription, Marilyn continued on her medical rounds. She stopp , 
at Dr. Greenson’s office and talked to him for a while. She sai¢ 
nothing about the new prescription, however. Dr. Greenson ha 
been prescribing the tranquilizing drug Librium for her, but shi 
told him it did not make her very tranquil. Then she drove bac : 
along San Vicente Boulevard to have Dr. Engelberg’s prescriptio 
filled at a pharmacy where she had a charge account. 

Pat was already in her bathing suit when Marilyn returned 
from the drugstore. Since the sun was going down, Pat came insid 
and the two young women chatted amiably in the living room 
Marilyn sitting on the rug. Finally, Marilyn suggested that Pa 
have dinner with her at a small French restaurant. They cam 
home early and went to bed. 

Saturday began early for Marilyn. She had experienced a. poo) 
night. It seems probable that she had started on the Nembutal, bu 
that the normal dosage, which she had promised Dr. Engelber 
she would take, had not worked. When Pat came from the gues 
room, rubbing sleep from her eyes, Marilyn was cranky. “T’v 
been up for hours,” she told Pat. “No one to talk to.” 


hile they had breakfast, Pat felt that Mai 
ilyn retreated visibly; her conversatio | 
seemed to dry up. Still, she tried to maki 
some bright talk through coffee, but Pai 
could see it was a strain, that it was going 
be oneof Marilyn’s darker days. But she hac 
experienced worse, far worse, with Marilyr 
Marilyn made frequent visits to her bed 
room. It is likely that she began taking dose 
of two or three capsules of Nembutal earlyit 
the day tonumb her jumpy nerves. This had become a pattern whe 
she was on pills before. Pat decided that she did not feel wel 
enough to instill any cheer in that household, and planned to leave 
late in the afternoon. Her decision to depart caught Pat in a para: 
dox that frequently troubled Marilyn’s friends. During that long 
melancholy summer, they felt it was dangerous to leave her al 
gether alone, and yet Marilyn found solitude therapeutic. “T re} 
store myself when I’m alone,” she had said more than once. Sh 
needed to be alone part of the time, but she couldn’t be allow 
to be. 

When Dr. Greenson drove up to the gate for his Saturday 
sion with Marilyn, he saw Pat Newcomb’s car parked in the driv 
way. The psychiatrist promptly backed out to the street anc 
parked there. In the living room, Marilyn heard the car door slam 

















































ard the bedroom. ‘“That must be Ralph,” she told Pat. 
spared to leave. She put on her dark glasses and reached 
dbag. As she moved toward the front door, Marilyn 
t from the bedroom hallway, a question in her glance. She 
to be asking pardon for some failure on her part. Pat 
and said something about phoning her in the morning. Then 
t out to her car, nodding to Dr. Greenson, who said, “‘Hi!”’ 
s Pat was backing out, Mrs. Murray was opening the front 
r the doctor. When he began speaking quietly to the house- 
the woman closed the door. 





cross the ridge of hills between Brentwood and 
Hollywood, in his studio cottage in the rear 
of a home on North Palm Avenue, Marilyn’s 
masseur, Ralph Roberts, was on. the tele- 
phone. He was talking to Rupert Allan, who 
had been one of her publicity representatives. 

Only three weeks before, Roberts had re- 
ceived a call from Marilyn at 2 A.M. “I feel 
terrible,” she had said. “I’m about to jump 
out of my skin. Can you come?” 

Roberts had arrived in 15 minutes, to find 
arilyn alone in the house. He spent about an hour giving her 
ck and neck muscles a deep massage. She began to relax. “This 
Ja lot better than pills,’ she murmured, her face muffled by the 


always available, Marilyn,” the masseur had replied 


ow, as he talked with publicist Allan, Roberts was elated. 
were discussing a Life magazine article on Marilyn that had 
ppeared. Roberts had called Marilyn earlier in the week and 
atulated her on the article. She was delighted to know that 
friends found it a fairly accurate portrait. “I wanted it to come 
fas me,” she said. “But I wasn’t sure...” 
Roberts suggested to Allan that Marilyn would appreciate a 
rom him, since he was also enthusiastic about the article. “T 
Ralph,” Allan told him in a nearly inaudible voice. “TI have 
ch a case of laryngitis, Marilyn is sure to rush over with aspirin 
ething if she hears me. You know how she is. Why don’t you 
ill her for me?” 
Before Ralph left his cottage for a dinner engagement, he 
med Marilyn. Dr. Greenson answered. ‘‘She’s not in just now,” 
d. Dr. Greenson sounded tense and impatient. Roberts was 
bed, but he went on to dinner. 
But apparently Marilyn was in. Ralph’s call had come no more 
m 15 or 20 minutes after Pat had left. It was, of course, Dr. 
nson’s privilege not to be disturbed during a session with a 
nt. It was merely odd that he, and not Mrs. Murray, had 
‘aswered the phone—although it is certainly possible that the 
ou keeper had left the house on an errand. 
_ During that final summer, Marilyn had confided to a friend 
hae Dr. Greenson was attempting to make her more independent 
ad less insecure in her opinions. She volunteered this insight when 
friend wondered why she was cutting herself off from several 
id and trusted associates. Apparently Dr. Greenson was con- 
ammed by her reliance on the judgment of her hirelings. It was a 
attern he may have seen before with other movie stars he had 
alyzed, but in Marilyn’s case it had become exaggerated and 
ery nearly exclusive. During that summer the regulars—Agnes 
‘anagan, Whitey Snyder, Ralph Roberts and a few others— 
mmetimes found themselves outside the inner circle. Each of them 
new that nothing had been done or said to offend Marilyn, but 
ne now called only when she needed their services, no longer for a 
iendly chat. 
Ralph Roberts felt that Mrs. Murray was privy to this effort 
n Dr. Greenson’s part. When Roberts would be called late at 
ught to give Marilyn a massage, he might linger at her bedroom 
orway for a word or two with her as in the old days. But Mrs. 


Murray would give him what he could only assume was a withering ' 


look, as though to say, “I thought we’d gotten rid of them.” 


Dr. Greenson said later that he found Marilyn very despondent 
when he arrived that Saturday afternoon. He talked with her for 
over an hour, suggesting that she take a drive along Pacific Coast 
Highway, one of her favorite routes. She told him she might. But 
when Dr. Greenson left, Marilyn wandered about the house, bare- 
foot. Outside, on the terrace behind the house, she played with 
Moff for a few minutes in the gathering dusk. She tossed his ball 
and he retrieved it successfully for a time. Then it was lost in 
shrubbery beyond the pool, possibly rolling down the steep incline 
that began there. Moff promptly lay down, glanting up at his 
mistress, perhaps divining her mood as animals sometimes do. 

Once, Mrs. Murray came through the study to the terrace door 
to see if Marilyn was all right. Marilyn stooped to pick up Moff 
and walked back to the house, handing the dog to Mrs. Murray. 
“You can put him to bed now,” she said. 

Before Marilyn could reach her own bedroom, the phone rang. 
She waited for Mrs. Murray to answer it. 

“Tt’s Joe Jr.”’ Mrs. Murray said, referring to Joe DiMaggio’s 
son. 

Marilyn’s eyes brightened. She took the phone on its long cord 
and carried it into her room, closing the door. 

The call lasted for a quarter of an hour. While the conversation 
appeared to please Marilyn, it also made her restless. She emerged 
once more from her room, crossed the living and dining rooms, and 
went into the kitchen. Mrs. Murray was standing in the living 
room as she went by. 

“Was it good news?” the housekeeper asked. 

“He’s broken his engagement. He sounded so relieved, I’m 
happy for him,” Marilyn replied. Then she rattled among the pots 
in the kitchen until she found a saucepan. There were no overhead 
cabinets in the kitchen. Everything was tucked away below the 
counters, and often Marilyn would forget where everything was. 
She found some milk in the refrigerator and poured it in the pan. 
She did all this in semi-darkness, the only light coming from the 
dining-room fixture, a Mexican-styled star made of opaque glass 
panes set in dark metal frames. 

“Damn!” Mrs. Murray heard the brief expression of annoyance 
and took a step toward that end of the house, but thought better 
of it. The milk on the range must have boiled over. 

She heard Marilyn turn the water tap. The domestic sounds 
were reassuring. 

“Do you want anything, dear?” Mrs. Murray called from the 
dining room. 

“Nothing, thanks. Just sleep. This warm milk should help,” 
Marilyn answered. ‘Don’t worry about me, honey. Good night.” 

Mrs. Murray said good-night and went to her room. She kept 
her door open an inch or so. 

In her austere room (there was only room for her oversized bed, 
a night stand and a large chest of drawers), Marilyn managed to 
turn the switch of her portable phonograph. A stack of Frank 
Sinatra records was already on the spindle. Somewhat relieved, 
Mrs. Murray heard the opening strains of a recording. 

The house was quiet. When the phone rang and continued ring- 
ing, Mrs. Murray assumed Marilyn was asleep and answered it 
herself. The caller was Marilyn’s old friend, Lotte Goslar. 

“Don’t disturb her,’ Mrs. Goslar said. “‘I’ll call some other 
time.” 

Around 9:30, Mrs. Murray received a call from Marilyn’s at- 
torney, Mickey Rudin, asking if Marilyn was all right. He had 
evidently spoken with his brother-in-law, Dr. Greenson, and 
learned of her depression. Mrs. Murray glanced at the light visible 
below Marilyn’s closed door and told Rudin she was safe in her 
room. 

At midnight, Mrs. Murray arose and looked across the small 
hallway. The bar of light could still be seen under Marilyn’s door. 
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Mrs. Murray went back to bed, troubled and wakeful, afraid to 
disturb Marilyn by rapping on her door and perhaps rousing her 


only to have her dose herself with pills again. 





Sometime between 9:30 and 10 o’clock, Ralph Roberts’ an- 
swering service received a phone call. The woman on the line 
sounded fuzzy-voiced and troubled, but left no name or number. 


When Marilyn’s dead body was found, the phone was still clutched 


in her hand. 
Mrs. Murray awoke in the small hours of Sunday morning and 


went to see if Marilyn was all right. Light was still shining under 


the locked door, but the housekeeper got no answer when she 
knocked and called out. Worried, Mrs. Murray walked outside and 
went to the front of the house, where she tried to peer into Mari- 
lyn’s bedroom window. The blinds were drawn, but she could make 
out Marilyn’s body lying on the floor. Mrs. Murray promptly 


| called Dr. Greenson and then the police. 


Later, people would wonder how Mrs. Murray could have 
called when Marilyn was found with her phone off the hook. Wild 
and untenable rumors flew. But the truth is that Marilyn had two 
phones, both privately listed. Her private private number was 


|| known to no more than five or six friends. 


Dr. Greenson arrived minutes after receiving Mrs. Murray’s 


call. Subsequently, it was reported that he saw Marilyn lying dead 


on the floor of her lighted room, next to her bed. None of Marilyn’s 


friends can account for the fact that she left the lights on. She al- 


ways slept in total darkness. Her blinds were always tightly drawn; 


not a chink of light from the outside was permissible. It is hard to 

believe that she would have made an exception to this inflexible _ 
_ pattern—unless the sleeping pills had dulled her senses before she 
- went to her room. 


The psychiatrist took a poker from beside the fireplace in the 
living room, went outside and broke the glass of the window facing 
the front yard. He entered the room in that fashion, realizing be- 
fore he touched her that Marilyn was dead. In turn, he phoned Dr. 
Engelberg, who rushed to the house and pronounced her dead at 
3:35 A.M. 

The question of the locked bedroom was to figure prominently 


| in speculation on what really happened to Marilyn. Living alone 


most of the time that last year, she was used to making herself as 
secure as possible. The simplest explanation might be the most ac- 
curate: She locked the door through habit. 


mhe first policeman to enter the room was Ser- 
geant Jack Clemmons. He glanced down at the 
dead woman, anda fleeting look of bereavement 
crossed his face. “‘Is there another phone I could 
use?” he asked. Mrs. Murray led him back to a 
kitchen extension. 

Sergeant Clemmons dialed a number. “‘Jim?”’ 
hesaid. “It’s Clemmons. I’m over here in Brent- 
wood, Marilyn’s house.’”’ There was a pause as 

~ Jim Dougherty, Marilyn’s first husband and 
now a Los les policeman himself, heard the news he had both 
feared and expected for years. “An O.D. (overdose), it looks like,”’ 





/ Clemmons explained. “I knew you’d want to know.” 


As his second wife, to whom he had been married for 16 years, 


_ turned on the light next to their bed, Jim Dougherty sat quietly, 
_ remembering. He remembered Marilyn when she was a girl named 


Norma Jean Baker. They had been married in 1941, when she was ~ 


not yet 16, and divorced in 1946. Jim remembered the time he had 
shoved her fully clothed into a shower. For years the subject of 
Marilyn Monroe had been taboo in the Dougherty household: 
Jim worried that his wife would resent the ghost of his old mar- 
riage. But now he turned to her. “Say a prayer for Norma Jean,” 
he said. ‘She’s dead.” 

Mickey Rudin, who was called by Dr. Greenson, arrived shortly 
after the police. He promptly picked up the kitchen phone and 
called Pat Newcomb. Pat was awakened by the call at 4 A.M. 
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-secretary, came by to give Moff a temporary home and woun 


“Something’s happened to Marilyn,” Rudin - 
Pat asked how Marilyn was, Rudin said, ‘She’s d 
_ Pat was stunned. She dressed hastily and drove to’ 
wood house. There, where the unbelievable had proved to 
too true, Pat became hysterical. She blamed herself more 
anyone. Probably she felt she should have stayed on. But that 
not been possible when Dr. Greenson arrived that afternoon. 
Marilyn had indicated that. 
After an hour or so, Pat returned to her apartment. The phot on 
was ringing as she unlocked the door. For the next 18 hours, s 
would be tied to that phone. There would be nearly 250 calls f 
throughout the world—journalists in Paris, Rome, Tokyo, 
asking, ‘“‘What happened?” and, more difficult to answer, “Wh 
Meanwhile, attorney Rudin realized that no member of Mai 
lyn’s widely scattered, almost nonexistent family had been calle 
He suggested that her old friend and adviser, Mrs. Inez Me 
should be summoned. Mrs. Melson was the legal guardia: 
Marilyn’s mother, who had been placed in a mental institut 
When Mrs. Melson reached Fifth Helena Drive, the coroner 
not arrived. She asked to see Marilyn—and the bedroom. ~ 
“There were pill bottles, some empty, some full, on the ni 
stand and dresser,’ Mrs. Melson recounted later. “I walk 
the bathroom and saw the cabinet’s shelves crowded with h 
lyn’s allergy pills, tranquilizers and sleeping tablets. I had an 
pulse to run through those two rooms, snatching up the bottles 
hiding them in my bag, but I knew that was impossible.” 
The poodle Moff, confused by the numbers of strangers o 
running the premises, was heard crying at the door of the g 
house and scratching to get out. Sergeant Clemmons, who he 
dog himself, realized the animal needed some attention, and fo’ 
the key. He then walked Moff along the more secluded brick p 
way beside the house to the backyard, where the dog had pla 
with Marilyn the night before. Gloria Lovell, Frank Sinat 





































keeping him. Gloria had long been a friend to both Marilyn 
Moff, frequently walking him when both women lived in the sa 
apartment building on Doheny Drive. 


Without needing to be told, Joe DiMaggio knew that he was th 
one person Marilyn would have wanted to take command of 
funeral details. Before daylight, he was on his way from 
Francisco to Los Angeles. That last week there had been a 
estrangement between him and Marilyn over a trivial matter 
life, the dispute had seemed important. Now... .? 

When DiMaggio reached Los Angeles and et Inez Melson 
they agreed that none of Marilyn’s Hollywood friends would 
invited to the funeral. Mercifully, this bar excluded those fe 
her professional family who had come to love and protect he 
included all performers, no matter how close, including Peter La 
ford and Frank Sinatra, for they were considered part of the Holly- 
wood that DiMaggio and Mrs. Melson blamed for Marilyn’s death. 

Marilyn had left instructions that no one but Whitey Snyder, 
her personal makeup man, was to touch her body after death. This. 
was one of the funeral arrangements she had made more than a 
year before, when she had her attorneys draw up a new will for her. 
(She had signed the will with a hesitant half-smile, but when she 
reached her apartment, she wept.) * 

In Whitey’s pocket as he entered the Westwood Mortuary off : 
Wilshire Boulevard he carried a gold-plated money clip. It read 
simply: ‘To Whitey: While I’m still warm. Marilyn.” 

Marilyn Monroe was buried wearing one of the ash-blond wigs 
designed for her use in Something’s Got To Give. Agnes Flanagan 
arranged it carefully, as she had done in life and in so many films. 
Marilyn wore a lime jersey dress by Pucci, from Lord & Taylor. 
A coroner’s report subsequently called her death ‘probable sui- 
cide” from an overdose of sleeping pills. But very few of those who 
had been close to her in life believed that it was suicide. To them it 
was a terrible accident. > 
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oR the first time in history, the National 

Audubon Society has opened its vast files and 
picture resources in their entirety—to reveal all the 
delights, wonders and beauties of nature to you 
and your family, through a unique, magnificently 
illustrated, 12-volume nature encyclopedia. Pub- 
lished by The Curtis Publishing Company, the 
AUDUBON NATURE ENCYCLOPEDIA brings you the 
most intensively documented and dazzlingly beau- 
tiful coverage of the living treasures of nature ever 
produced. 

In over 1,000,000 words and 2,000 superb illus- 
trations (many in spectacular full color), the 
AUDUBON NATURE ENCYCLOPEDIA covers almost 
every aspect of your land’s natural wealth: Man 
and Nature, Birds, Amphibians, Insects, Plants, 
Trees and Wildflowers, Mammals, Reptiles, Fish, 
Marine Life. In all, the Encyclopedia includes 
some 70 major topics of nature and more than 
1,500 closely related topics. Naturalists such as 
Roger Tory Peterson, Ira Gabrielson, Edwin Way 
Teale and scores of others have contributed to the 
Encyclopedia—combining sound scholarship with 
exciting, readable prose. 


MANY “HOW-TO” NATURE PROJECTS 
FOR THE WHOLE FAMILY 


The AUDUBON NATURE ENCYCLOPEDIA brings you 
a wealth of fascinating information about nature 
hobbies that you and your youngsters can enjoy 
together—the housing and care of injured wild 
animals, learning how to attract birds to your win- 
dow or garden, getting more fun out of vacation 
trips, what to do and see in our National Parks, 
marking your own nature trails, making leaf prints, 
new techniques in wildlife photography, and much, 
much more. By giving your children a practical 
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d other delightful nature activities with more fun and more appreciation than ever before! 
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minimum number of volumes, 
continue future shipments at any time. 


_ For each volume I do decide to keep after my free examina- 
tion period, you will bill me just $3.98 (plus postage and han- 
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awareness of the everyday wonders that surround 
us, you will also be providing their young minds 
with rich insights into the drama and meaning of 
all life. 

BEAUTIFULLY ILLUSTRATED 
THROUGHOUT IN FULL COLOR 


There are more than 150 illustrations in each vol- 
ume of the Encyclopedia, and nearly every page is 
printed in full color. They range from century-old 
watercolors to breathtaking masterpieces of con- 
temporary photography. Included are 50 repro- 
ductions of John James Audubon’s priceless 19th 
century paintings of American birds and mam- 
mals. For the quality of its illustrations alone, 
the AUDUBON NATURE ENCYCLOPEDIA cannot be 
equalled! 

Whether you and your family use this extraor- 
dinary Encyclopedia as a ready nature reference, 
as a guide to outdoor activities or simply for 
lively, entertaining and informative reading, it is 
a set you will enjoy for years. It is truly a pan- 
oramic record of the living treasures of nature 
that are part of your birthright as an American. 


VOLUME I COMES TO YOU 

ABSOLUTELY FREE 

So that you may judge for yourself what a mag- 
nificent series of volumes this is, Volume I of the 
AUDUBON NATURE ENCYCLOPEDIA will be sent to 
you absolutely free. 

Future volumes will be sent to you on approval, 
for ten days free examination—and should you 
keep them, will cost you only $3.98 each, plus 
shipping and handling. Please remember: you are 
not obligated in any way—whatever you decide 
about future volumes, your copy of Volume If is 
yours to keep, free. 
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HOW SAFE | 
IS YOUR DRIVING? 


Should expectant mothers wear seat belts? 
What’s the safest way to park in a driveway? 
Here are 20 questions to challenge your driving knowledge. 


By Patricia A. Gagnon and Jack Harrison Pollack 


Good driving isn’t exclusively a male skill, although millions of men pretend 
it is. “If I’m a bad driver,’”’ quips one woman, “‘it’s because a man taught me 
how to drive—my husband!’’ Despite the traditional masculine snarls at 
“women drivers,’’ there is no reason why you can’t drive as well as or better 
than men—if you pay as much attention to your driving as you do, say, to 
your appearance or your cooking. 

According to the National Safety Council, U.S. traffic deaths last year 
soared to an all-time high of 52,500. And auto accidents disabled nearly two 
million Americans. 

Within three years women are expected to outnumber male motorists, and 
thus will have a greater and greater chance to reduce significantly this annual 


(Mark Each Question True or False) 1. FALSE. You should wear a seat belt 
when you’re pregnant—and at all other 
| 1. Pregnant women should not times. Seat belts not only protect you 
wear seat belts when they drive. but your unborn child. What’s more, 
Pel 2. If a bee flies into the car while says the Committee on Medical Aspects 
Rg you are driving, hold the steering of Automotive Safety, seat belts should 
wheel firmly with one hand and try not be worn loosely on an expectant 
to shoo the bee out with the other. mother’s enlarged abdomen but snugly, 

[| 3. Always slow down when passing “as low on the pelvis as possible.” 
(e another car at an intersection. 2. FALSE. If a bee invades your car, 
do not swat at it. Pull over to the side 
when it is safe to do so. Bees, wasps and 


| | 4, A woman’s undergarments often 
similar insects generally fly out quickly. 


|__| affect the way she drives. 
(ai 5. To keep children quiet in the 
|__|! car, give them any type of candy 
their hearts desire. 
6. The first sprinkle of rain makes 
paved roads more dangerous than a 


3. FALSE. You should never pass at an 
intersection. Most state laws forbid it. 


4. TRUE. Tight girdles and other snug 
ie | undergarments, as well as form-fitting 

heavy downpour. skirts and dresses, can cramp the leg, 
oe ; ne arm and body movements essential to 
li | 7. Conversation makes driving good driving. Three-inch spike heels are 

easier because it relaxes you. another hazard. Comfortable jackets, 
| 8. Keep at least one car length be- skirts and flat-heeled shoes are more 

hind the driver ahead for every 10 sensible to wear behind the wheel. You 
miles per hour of your speed; that — can even take off your shoes when driv- 
is, you should be six car lengths ing long distances. This may stimulate 
away if you are going 60 miles per nerves at the bottom of your feet and 


hour. help keep your entire body awake. 
9. The worst way to park in a 5. FALSE. Certain sweets, such as lolli- 
driveway is to back in. pops, should never be given. In ears, 


10. When backing out of a drive- _ lollies can be lethal weapons. If you stop 
way, the safest procedure is to rely Suddenly, a child can be thrown forward 


on both your rearview and sideview and choke on a lollipop or injure the 
mirrors. back of his throat. 


11. At dusk always turn on your 6. TRUE. During dry weather, dust 
parking lights. and oil vapors from passing cars ac- 
cumulate on asphalt highways. Such 
roads have an oil base. Since oil floats on 
water, a few drops of rain or heavy fog 


can make this kind of surface as slippery 
13. You or your husband or another as ice. A heavy downpour or continuous 


family member should teach your rain, on the other hand, washes away 


al 


12. Always look straight ahead 
when driving; don’t let your eyes 
wander. 


teen-ager how to drive. the dust and oil. 
14. When turning left or right, di- 7. FALSE. Try to chat as little as pos- 
rectional signals are your best pro- sible. When making a conversational 
tection. point, motorists often turn their heads 
15. Smoking makes driving easier away from the road and toward their 
because it relaxes tension. passengers. These three or four seconds 
16. When a light turns green, it is of inattention at 50 miles per hour equal 
all right to go. ; 300 feet of “blind driving.’”’ Window- 
shopping while you drive is also very 


17. You can pile children and pets 
in the rear as long as you drive 
slowly. 


dangerous. 
8. TRUE. One car length for every 10 


' mph is a good rule for normal driving. 
18. Power brakes stop you faster ,, 


high-speed expressways, two car 
than standard brakes. i 


lengths is generally safer. It takes about 


Pe dee [IS yale a 


19. You should stop the car directly one second to realize that the driver 

alongside a STOP sign before ahead of you has jammed on his brakes. 

crossing an intersection. During that time, at 20 miles per hour, 

20. If a strange man follows you in you travel about 30 feet (two car 

a car at night, drive directly home. lengths); at 30 miles per hour, 45 feet; 
at 40 miles per hour, 60 feet. 

Answers are at right. 9. FALSE. Back into a driveway from 


—_ 
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carnage. If you really want to protect your family’s life on the road, one 
is to improve your safe-driving ability. 

The quiz below is intended to challenge and clarify your knowledg| 
driving. It has been designed especially for the Journal by Patricia A. Ga at 
the New York Telephone Company’s safety supervisor. During the la 
years, Mrs. Gagnon has |given driving tips to thousands of women and me 
including hundreds of truck drivers, who are considered the best drivers in 
world. Take 20 minutes—a minute for each question. Answer each quest) 
and if your husband is critical of your driving, ask him to take the test, | 
You both may learn some new and surprising facts that can help you be 
safer drivers. 








































the street wherever possible. If you do, times fly into the back seat. Be 
you won’t have to back into the street smoking, wait until you can stop : 
later. You will be able to drive out front restaurant or even the side of the | 
first and see where you are going. But’ where you can light up safely; or h 
beware of hidden driveways with poor a passenger light up for you. Safe i 
street views, especially if they slope up _ ing requires your entire attention. 
to a house. 16. FALSE. A green light is merely a) 
10. FALSE. Never depend solely on nal to go. Proceed only if it is safe td 
rearview and sideview mirrors. Small so. You are still responsible for look 
children can’t always be seen in them. left and right to make sure that / 
Nothing is more tragic than a mother should proceed. Elderly pedestrians, | 
backing out of a garage and running example, often dawdle in the middle 
over an unseen youngster. Before back- street, green light or no. | 
ing up, get out of your car and make a 47. FALSE. You should never pile 
complete circle of the vehicle to insure qren in your car, particularly if they 
that no one is in the way. struct your rear view. And speed is 
11. FALSE. Parking lights are for park- the prime danger. If there isn’t eno 
ing; never use them when moving, es- room to seat children, don’t take the 
pecially at dusk, which is a particularly Restless youngsters often jump aro 
dangerous time for drivers. It is diffi- in the back. When you turn to rest 
cult for oncoming motorists to see park- _ order, you take your eyes off the roa 
ing lights at twilight. You should switch and that can prove fatal. | 
on your regular low-beam headlights 1g FALSE. Tests show that with st| 
and do so 20 minutes early rather than gard brakes you can stop within 2t 
20 minutes after dusk! feet. But with power brakes, you s\ 
12. FALSE. Never stare too long at any within 2114 feet. If you brake w 
one thing. A fixed stare often makes you —_ your left foot, you can generally cut y¢ 
daydream, or become drowsy. It may braking reaction time five-eighths o 
even bring on that perilous phenomenon _ second. 
known as “highway hypnosis.” A dart- 19 FALSE. In cities and towns you 
ing side glance frequently reveals more _ responsible for stopping before you rez 
than a direct stare. Keep your eyes the pedestrian crosswalk—at the ¢ 
moving constantly with quick glances proach to it—whether or not the ero 
from left to right, near to far. Your walk has a STOP sign. In suburbs 2 
roving eye should cover the long, short, pen country —where there are no cro) 
rear and instrument views—to see the walks and only oceasional pedestrians 
total driving picture. you should not necessarily stop oppos 
13. FALSE. It ismuch wiser—and avoids _ the STOP sign, but where you can eas 
family friction—if a teen-ager takes a see to the right and left and know it 
driving course at his local high school or — safe to proceed. When you stop paral 
a qualified driving school, where he will to the STOP sign, intending to proce) 
learn to drive the correct, safe way. quickly into the intersection, you 4 
When parents teach their children to courting disaster! 
drive, they frequently pass on theirown ‘99 FALSE. If you think you are bei 
poor driving habits. The result: smashed _fo}Jowed, it is much safer to drive t 
fenders and sometimes worse. well-lit gas station, restaurant or simi 
14. FALSE. Directional signals are im- place and telephone the police—or ev: 
portant and valuable, but your car isa drive directly to the police station. Wht 
much better—and bigger—signal than driving in deserted neighborhoods d 
any directional light. Being in the cor- or night, always keep doors locked at 
rect position before turning is more your windows at least partly closed. 
effective. And remember, turn signals, 
which are generally required by law, SCORE YOURSELF 
are helpful only if they are flashed early 
enough to alert other drivers to your If you answered 16 out of thee 
aecntione: questions correctly, you are a reaso 
15. FALSE. Fumbling with a pack of ably Teagwledgeableia es 4 
If you got only 12 to 15 right, you 


cigarettes, bending over to pick up one ; : - 
that has fallen to the floor, pressing a 0 average driver and need impro 





car lighter or striking a match are all ment. 
dangerous driving distractions. And lit If you scored 11 or under, go to a goe 
matches thrown out the window some- driving school immediately! EN 
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Look how a Hide-A-Bed® 
2 sofa by Simmons sets off your 

- fs garden greenery with its own grace- 

ful, slim design. Your skylight just works to 

BY ; highlight its vibrant decorator fabric. What- 

~ ever your decor—skylit studio, French Coun- 

try farmhouse, or Contemporary penthouse 

p apartment—you'll find a Hide-A-Bed sofa 
style and size to suit it. 

And when you bring the inside out—your 

studio becomes a bedroom—with the most 

comfortable bed in convertible sofas, and 
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A whole world of dis-paired knitted gloves 
and mittens waits to be discovered, left be- 
hind in hall closets and coat pockets, aban- 
doned in stores, schools and theaters. You 
can come to their rescue, give them a new 
lease on life by making them into cuddly 
creatures like those shown here, then send- 
ing them off to hospitals and orphanages, 
or wherever a child might need a new friend 
for Christmas. It’s a fine project for your 
women’s club, Girl Scout troop or volun- 
teer group. Just send out a call for all the 
lost mittens and gloves you can gather to- 
gether, and, using the directions below, 
make up your own variations. We’ve used 
cast-off nylon stockings as stuffings, and 
rummaged’ through button and sewing 
boxes for special effects. 

1. Pumpkin Eater: Stuff a glove that but- 
tons at the wrist. Form face by rolling cuff 
down and in. Make a mouth from the but- 
ton flap. Glue in black marble eyes. Fold 
thumb in and conceal with stitching. For 
arms, fold outer fingers up and stitch to 
body. Inner fingers are legs. Feet are bent 
up slightly and defined with stitching. Sew 
on black felt shoes. 

2. Little Chief: Stuff thumb of mitten only. 
Then fold rest of mitten in half to form 
canoe shape, with thumb inside. Stitch 


Designed by Mary Rose; photograph by Len Weiss 
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cuff and toe ends closed to form stem and 
stern of boat. Define chief’s features with 
yarn. Use bits of felt and yarn for features 
and headdress, an emery board for paddle. 
If chief wobbles in the canoe, secure him 
with stitching. 

3. Red-bellied Thumbsucker: Stuff mitten. 
Roll cuff up a turn or two and stitch to a base 
made from circle of felt. Bend over tip end 
of mitten to suggest head in a nodding posi- 
tion and sew into place. Stitch end of 
thumb to mouth. (Use small triangles of 
red felt to suggest mouth.) Sew on pearl- 
button eyes. 

4. Johnnie Long Glove: Stuff an elbow- 
length glove. Fold cuff in upon itself three 
times to form a head, and stitch into place 
at neck and back of head. Narrow body by 
stitching outer edges of glove together. 
Now fold hand and finger section back and 
up. Stitch the two inside fingers into place 
to form arms. Let outside fingers come for- 
ward to form legs. Tie with yarn to define 
hands and feet. Add button eyes, felt hat 
and features. 

5. Llama and Friend: Stuff fingers and 
thumb of glove. Fingers are legs, thumb is 
head. Turn in tips of fingers so that legs are 
even in length. Roll closed cuff to base of 
fingers to form body. Sew in place. Strands 


stmas Sleight of Hand 


of wool make tail. Features are felt and _ 
yarn. Define feet with yarn. 


6. Washington Crossing the Delaware: — 
% 


Stuff fingers of glove. Fold and refold open — 


cuff and hand of glove to cover base of 
fingers. Push fingers down into folded cuff 
to form boatmen. Thumb is prow of boat. 


Tie fingers with yarn to define heads and _ 


necks. Make felt hats. Use pipe cleaners as 


oars. Add toothpick to thumb to support | 


the prow. 

7. Squirrel: Search for a brown mitten and 
stretch thumb (which will be the tail) be- 
fore you stuff lightly. Thread a yarn draw- 
string through edge of the cuff; draw in and 
tie to form the base. Define head with yarn. 
Make arms and ears of braided yarn and 
red-felt feet. Make button eyes and yarn 
nose and mouth. 

8. Turtle: Lightly stuff a glove and roll cuff 
loosely to base of fingers. Spread and ad- 
just fingers to make feet. Thumb is the 


head. A bit of cuff, pulled from the end of 


roll, makes a tail. Flatten the underside and 
stitch on a base of felt. Eyes are black felt. 
9. Slug: Roll cuff and toe ends of mitten 


toward center and stitch together where © 


they meet. Pull out thumb to form a nose. 
Glue in marble eyes. Sew on a felt tail. Use 
curtain fringe for running feet. 
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_ And ‘‘Reddi-Wip"’ decorates as ree it It's Ee 
richer than most other cream whips. It Site any dessert 
- taste and look better. Honest! So never Pare your 

— family imitation toppings. Ich! Be an honest woman NALA) 
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the Good Housekeeping seal. It's the one ie the 


fresh for weeks in your BO ere Cll 





or 


ae 








jo goodness farm-fresh flavor only comes from 
joodness farm-fresh cream. That's why there is 
substitute for farm-fresh ° Al eieehaye) 
cream. It's ready to use. It.gives you more for 
| Ol eee li Rol Mm roomie <MuloleMiilelim 

au oll Rall Rec umla Ulli n 
to brighten up three big pumpkin pies. 
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GIFTS: JOY TO THE HOUSE, page 56. 
World globe: Rand McNally, 7 W. 48th 
St., N.Y.C.; game table: Intrex, Inc., 341 
E. 62nd St., 
crombie & Fitch, Madison Ave. at 45th St., 
NavinGae 
53° B. 

American Machine and Foundry Co. (AMF), 
261 Madison Ave., N.Y.C.; Jigsaw puz- 
Abercrombie & Fitch, Madison Ave. 
at 45th St., N.Y.C.; “‘Spirograph’’: Ken- 


zles: 





Journal Shopping Center 


N.Y.C.; Mah-Jong: Aber- 
Museum of 
child’s chair: Design Research, Box 5300, 


57th St., N.Y.C.; ski trainer: 





ner Products Co., 912 Sycamore St., Cin- 
cinnati, Ohio 45202; ‘‘Windproof Playing 
Cards’’: Abercrombie & Fitch, 
Ave. at 45th St., 
Modern Art, 
Lenox Hill 
“Smooch Ball’’: Abercrombie & Fitch, 
Madison Ave. at 45th St., N.Y.C.; two- 
way flashlight: 
Corp.; ‘‘Instamatic’ 
jector: Eastman Kodak Company; dart 


NoYeCe 


Station, 


Westinghouse 


, 


Madison 
chess set: The 
Department 2, 
NEW Gs: 


Electric 
cameras and pro- 


board: Abercrombie & Fitch, Madison Ave. 
at 45th St., N.Y.C. 


Page 70. Dictionary: Random House, 457 
Madison Ave., N.Y.C.; dictionary stand: 
Regan Furniture Corp., 270 Madison Ave., 
N.Y.C.; picture: Member’s Art Lending 
Service. The Junior Council of The Museum 
of Modern Art, 11 W. 53rd St., N.Y.C. 
10019; picture lamp: Richards Morgen- 
thau & Co. (Raymor), 225 Fifth Ave., 
N.Y.C. 10010; clock by Krupp (West 
Germany): Bloomingdale’s, LexingtonAve. 
at 59th St., N.Y.C.; low-voltage lights: 
American Machineand Foundry Co.(AMP), 
261 Madison Ave., N.Y.C.; Berlitz lan- 
guage lessons: Berlitz School of Lan- 


guages, 866 Third Ave., N.Y.C.; dimmer 


Is Checkerboard Farms 


grand 





WITH GIBLET GRAVY PACKET 
NET WEIGHT 2 LBS. 8 OZ 





RIA ee 





Notlong ago we developed a roast of turkey 
meat. Over two pounds (six generous serv- 
ings) of delicious, solid turkey meat; no 
bones. A turkey roast, in other words, like 
a beef roast. We saw it as great for buffets, 
lunches, Sunday dinners and Tuesday’s sup- 
per—anytime you wanted the taste of turkey 
without the fuss of the whole bird. 

Now we find our turkey roast replacing the 
traditional whole turkey at smaller holiday 
gatherings. And that’s all right by us. It’s 


LOOK FOR THE CHECKERBOARD, 
OUR SYMBOL. 


“Alas, in a few cities Honeysuckle White is not available!”’ 


trying fo end 


old tradition? 


a 


BAA) 






good turkey, and it’s convenient: It cooks 


in just a couple of hours and it comes with 


its Own roasting pan and its own giblet gravy. 
Still, if you want a traditional sort of 
Thanksgiving, that’s all right with us, too. 


We've got a big, plump turkey that’s 
bred especially for white meat. It’s 
called Honeysuckle White, and ~ 


we'd be glad to sell 
it to you. So you see, 
we're on the fence. 





Ee 
ean we. 
Cr 







































controls: Leviton; Letter Wr; 
Audio Products, Dept. Dee 
St., Decatur, -Ill, 62525; 2a 
opener: Stanley. 


Page 72. Penguin refrigerator: 
Penguin Co., 9-07 34th Ave., L 
City 6, N.Y.; portable dis 
Whirlpool; spinet organ: Hamm 
Co.; gas grill: Caloric; sewing 
Singer; color television: Zenith: 
dryer: Maytag. { 


Page 74. Waterford compote: 
and Co., Fifth Ave. at 34th St. 
glass jars: Peter Breck Co., 225 
N.Y.C.; wine cooler: Alfred 
London, 620 Fifth Ave., N.Y. 
cart: Soupcon, 147 E. 70th St 
epergne-centerpiece: Mayhew, 
ison Ave., N.Y.C.; steamer: 
dale’s, Lexington Ave. at 59th St 
Breton cake mold: La Cyisj 
Madison Ave., N.Y.C.; Finel p 
Breck Co., 225 Fifth Ave., N.Y. 
pan: The Pot Shop, Boston P 
Sudbury, Mass.; crépes set: 
Schlemmer, 147 E. 57th St., N, 
server: Thermalene (Diy. 
Medical & Industrial Corp., 43-1 
Long Island City, N.Y.); kniy 
Case & Sons Cutlery Co. (Brad 
snack server: Guild Products, 
Atwells Ave., Providence, R.1.; p 
and salt shaker: Olde Thomp: 
ripener: Sylvania. 


DEAR SANTA... JUST FOR 
110. WARNER'S chemise: Bloo 
New York; Filene’s, Boston; Stra 
Clothier, Philadelphia; J. W. 
Los Angeles; Macy’s, Califor 
RAALTE short night dress oy 
Lord & Taylor, New York; 

Miami; Himmelhoch’s, Detroit 
California. MAIDENFORM sli 
ingdale’s, New York; Gimbels, 
Stix, Baer & Fuller, St. Louis 
California. GOSSARD-ARTEM 
gown: Stix, Baer & Fuller, St. Lo 
Marsh, Florida; Macy’s, Californi 
FIT ROGERS pajamas: at Be 
New York; Famous Barr, St. Lo 
Robinson, Los Angeles; Macy’s, 


DANCING DAUGHTERS, pal 
113. Top row—reading from left 
spread: Blue Dacron and cotton \ 
with white embroidery by JOSEP 
Sizes 7-12; $14. At Julius Garfine 
Washington, D.C.; Wanamaker’s, 
phia; Parisian, Birmingham; I. 
West Coast; Sakowitz, Housto 
Dacron chiffon smocked dress by 
7-14; $18. At Saks Fifth Avenue, 
Black cotton-velveteen dress w 
piping by BORGENICHT. Siz 
$18.95. At Best & Co., New Yo 
Garfinckel, Washington, D.C.; 
Birmingham; Henry’s, Wichita; 
Wilshire, Los Angeles. Shirtdre 
bodice of Dacron; blue belt and s 

ton and rayon moire, by CIND 

Sizes 7-14; $12. At Macy’s, New 

Hecht Company, Washington, D 
Gerber, Memphis; Bullock’s San 
Valley, Sherman Oaks; Weinstock 
mento. Pink dress of ribbed rayo 
by YOUNGLAND. Sizes 7-12; 
B. Altman, New York; G. Fox, 

D. H. Holmes, New Orleans. B 
white polka-dot shirtdress of cott 
by ALYSSA. Sizes 7-14; $9. At 
Taylor, New York; Strawbridge & 
Philadelphia; Gimbels, Pittsburgh 
Dry Goods, Denver; City of P 
Francisco. Green long-sleeved 
Dacron voile by CINDERELU 
7-14; $12. At Gimbels, New Yor 
maker’s, Philadelphia; Pizitz, Birr 
Tiche-Goettinger, Dallas; Wei 
Sacramento. Bottom row, read 
left across the spread: Beige Aci 
cheted lace dress with a blue taff¢ 
by SHUTTERBUG. Sizes 7-14; a) 
At Saks Fifth Avenue, all stores) 
velveteen black dress with an orgal 
by MON AMIE. Sizes 7-14; $23. 4 
Taylor, New York; Ward Brother 
ton, Maine; J. P. Allen, Atlanta; 
Barr, St. Louis; I. Magnin, Wes 
Long-sleeved white cotton lace 

dress by R.A.R. MOPPETS. Sis 
$15. At Saks Fifth Avenue, all stor| 
with blue crocheted Orlon dress w 
sleeves by AMEE. Sizes 7-14; $18| 
& Co., New York; Thalhimer, Ri 
Jordan Marsh, Florida; Sakowitz, 

I. Magnin, West Coast. Orlon an 
lace-knit pink and white dress by 
LEE. Sizes 7-12; $23. At Saks Fi 
nue, all stores. 





MEAL A DAY, page 124. Nov. 

Cake is Betty Crocker. Nov. 5:| 
from General Foods. Noy. 7: Die} 
Carnation Slender. Noy. 12: F 
drink is Start. Nov. 21: Guacamol 
in a can from Calavado; Lemon Fl 
is Swans Down. Nov. 26: Cran-A 

from Ocean Spray; Low-calorie s 
is Sweetness and Light from 
Labs. Noy. 28: Sukiyaki mix fro 
King. 


) /ERICA LIVES 


yyifrom page 109 


4h) Beach; business in 
k—where Marylou 
ed) our gilded cherub 





don’t tell my hus- 
‘la vacation in Aca- 
yn’t ask: Vacation 
wt?); a quick trip to 
je, South Carolina, to 
- th the horse trainer; 
(7 jaunt to Saratoga 
ese the installation of 
sat Cady Hill House; 
{Marineland (a Whit- 
n prise); to Venice for 
1 Venetian Ball; then 
J/eason in Manhattan, 
into the new apart- 
ne whole sublime, 
- st game. 


t-d here and there are 
i en: one of theirs, four 
;/ a previous marriage. 
« 12, and Cornelia, 8, 
|-ivate day schools in 
«7; Hobby and Hank, 
(17, are at Kent in 
(cut; M’Lou, 19, just 
}1 from Knox, is off to 
| “That’s why I hate 
i. September . . . the 
+ beautiful months of 
}’ says Marylou. “Get- 
hose children off to 
d schools. Think of 
iis. We used to do 
for weeks but sew 
finally I’ve found a 
t does it for you.” 
jakes monumental or- 
m. And for all her 
fragility Marylou is 
nizer. Not that she 
nave platoons of help 
social secretaries. But 
ying track of the help, 
antion schools, camps, 
jians and orthodontists 
states, calls for the 
a computer and the 
m I.B.M. machine. 
Marylou’s responsi- 
re tagged, condensed, 
aphed and filed. The 
e with recipes, orders, 
memos, ranging from 
jonny’s birthday pres- 
heated pool at Cady 
use) to bulletins on 
uch as a note from 
u to her Kentucky 
staff on the purchase 
t $5 a pound (‘Money 
grow on trees’’ ). 
is a standard shop- 
for spring fishing in 
ondacks. That goes to 
ekeeper weeks ahead 
with instructions to 
rib roast and a post- 
mm Marylou: Be sure 
ome half-cooked spa- 
to the lake to stir up 
ish. Naturally there 
ning rooms and movie 
's. Films for Kentucky 
red in April. Movies 
Adirondacks summer 
on during Easter. 
Sa file on automobiles 
uar, the Mercedes. the 
Sonny’s campmobile 














Betty Crocker makes the crust old-fashioned flaky 


Libby’s makes the pumpkin golden-smooth. 


You make the taste homemade good. 


: It’s a big order to bake the Unforgettable pumpkin pie, but it’s an 
easy matter with Libby’s rich pumpkin and Betty Crocker old- 


fashioned flaky pie crust. 


Even if you’ve never baked before, the famous recipe on every can 
of Libby’s Pumpkin and every package of Betty Crocker Pie Crust 


Mix or Sticks makes this pumpkin pie unforgettably delicious. 


Special Holiday Offer: a deluxe Ekco anodized aluminum 
rolling pin for only $2.25 and one label from Libby’s Pumpkin 
or Betty Crocker Pie Crust Mix or Sticks. Send check or 


money order to: Rolling Pin, Dept. L, Box 4777, 


Chicago, |||. 60677. Void where taxed or prohibited. 





and the land-and-sea car), records of gifts 
(what the Whitneys gave and got), menus 
(who ate what when), records of loans out- 
standing. ‘‘We wanted to fire a maid last 
year, and I discovered we couldn’t,” recalls 
Marylou. ‘‘She owed us for her next three 
years’ salary.”’ 

Marylou keeps a wardrobe wherever she 
goes, although $1,000 ball gowns once ex- 


posed to the flashbulbs of the gala New 
York season are worn again in Palm Beach 
and Kentucky. She buys girdles by the 
dozen—stockings, too—and distributes 
them in all her houses, ‘‘but I often find 
I’m down to three pairs of stockings where 
I was sure I had a dozen.’’ She loves her 
belted sable ‘‘because it packs so well,’’ has 
(robes, hostess pa 


dozens of ‘‘at-homes”’ 


Jamas, fringed eveni1 
always change for 
even if it’s only out of blue jeans 


corduroys,” keeps a hair dryer 


house (“‘I don’t have time for 

ers’’), and carries half a dozen f 
gnons, braids and exotic tack-ons 
ing a Dynel number she pic 


counter for $4.99. 


° 


g@ skirts) because ‘“‘ 


inner wherever ¥ 
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HOW AMERICA LIVES continued 


also owns the ping-pong-ball- 

zed pearls that once belonged to the 
o and wears 
Peter 
an blouse to ski clothes. The pearls, 

valued at $500,000, were overlooked by 
the Saratoga “My husband 
happens to collect jewels the way some 


Empress Hugénie of France 
them with everything from a 
p 

- 


thieves. 


men collect paintings,’ Marylou says. 

‘Now and then he gave me a few 
things.’ Like the dazzling diamond-and- 
pearl bracelet and earrings Sonny gave 
Marylou when their daughter Cornelia 
was born. “All my friends got washers 


and dryers,’ marvels Marylou. “But 
I got jewels.” 
Marylou’s birthday baubles vanished 


with the Saratoga thieves. ‘‘I’ll have to 














crunc 





go around in nothing but my pearls and 
my tiara,’ Marylou moaned at first. 
But the next day she managed to dig 
up an ornate gold-and-diamond floral 
brooch and earrings and entertained 
200 guests at a tea dance. “I just can’t 
drop things,’’ she said. ‘‘It would be 
very rude.” 

The police interrogation was so gruel- 
ing that Marylou lost 10 pounds. Even 
the dogs were sent to obedience school 
to have their behavior analyzed. for 
clues. “It was almost like a death in the 
family,’ Marylou says. “People sent 
condolence gifts . . . a Smithfield ham 
came from Kentucky and someone 
baked a cake. Kenneth Lane (society’s 
favorite designer of frankly fake gems) 
promised to make me copies of every- 
thing that’s missing.’”’ Marylou braved 
‘tthe weekend in papier-maché hoop ear- 
rings and two strands of pearls that cost 
$5 in a Saratoga drugstore. “‘I suppose 
I could have bought them at Newberry’s 
for 59 cents, but I decided to splurge.” 

It’s not so much the loss of the legen- 
dary Whitney sapphires that depresses 
Marylou. It’s the sentimental gifts. 
“Sonny doesn’t always remember birth- 
days. He will buy me something just 
because it’s Wednesday.’’ She weeps for 
a stolen turquoise owl. “‘It was the first 
thing Sonny ever gave me.” She misses 
the pearl and diamond bracelet Sonny 
once handed her in a candy Easter egg 
wrapper. “‘I was pregnant, and the last 
thing I wanted for breakfast was a 
chocolate Easter egg, but he insisted 
I open it. The bracelet was all gooey 
with marshmallow and chocolate. Ev- 
erytime I put it on, I could still smell 
that chocolate.’”’ And she is most anx- 
ious about her missing jeweled fish. 
“Sonny is a Pisces, and Pisces are all 
right as long as they don’t try to swim 
upstream ... I always wore it pointed 
downstream. I hope whoever has it 
keeps it pointed downstream.” 

Marylou is unabashedly sentimental. 
Needlepointing a kitteny rug for Nelson 


and Happy Rockefeller’s newest hep 
she remarks: “Happy is a darling! hi, 
them both. I love people in love, 
Introduced to an elderly coupll big 
brating their 50th anniversg 


niversary,” she kept saying. An 
to Sonny’s sister, she observed: ‘ 
counted all your husbands, you 


Don’t you think that’s fair?” 
Everything Marylou had eyer 
actress, disc jockey, Girl Scout, |i} 
collector and cookbook author, t 
third daughter of a Kansas Cit 


tric blue eyes of a man with fifty 
dollars, give or take ten or 
million. 

Indeed, Marylou insists: “T’ 
different from the way I was in 
City. I don’t think about the fa 
I’m Mrs. Cornelius Vanderbilt 
There’s no more happiness with 
vants than with one. I’ve ser} 
plenty of floors in my life, and it’ 
not to scrub them. I don’t walk aij 
playing Mrs. Whitney. I try t 
that toned down... I replaced a 
who did that.” 

Ten years ago when friends 
duced her to Sonny Whitney in Ph 
Marylou Shroeder Hosford was 2) 
less suburban matron. Sonny = 
and decided he had found the act 
play a spinster schoolteacher in hi 
movie, The Missouri Traveler. (\® 
earlier he and his cousin Jock 
Hay Whitney—had_bankrolled 
David O. Selznick hits as Gone\f 
the Wind, Rebecca and A Star Is 
“It was quite a surprise to find 
suddenly a movie star at the age 
says Marylou. “I am not exac 
Audrey Hepburn.” 

Not long after her brief aftern¢ 
the Klieg lights, Marylou, feeling 1 
prescribed her favorite cure-all: 








burger 


Topped with crispy golden chunks of French fried onions. More munchy 
onion morsels in the burger make it bigger, bolder. Taste the crunch of hearty 
onion goodness in casseroles, meatioaf, on salads, in soups. Right from 
the can. 














Make crunchburgers tonight, with a Durkee FLAVORMAKER! 


. 
oe? 
oe? 
oe 
°° 


STORE COUPON 


SAVE /¢ 


D ONIONS 
ON DURKEE 0&C FRENCH ve ie 
Foods coy 
; ee Famous Dearne 
th GROCER: On face value pits aa nee z) 
this coupen d on the purchase te onehase a 
yneY eee ecified. Invoices proving P ypons Be 
Ae eae stock of this \tem My c 
Sea fOr redemption aS 
fe jure erates 
request ane ie void if presented t 
Seer aies brokers or © 
item. CC eee 
t eq, C 
oe ay be “preser t 
Durkee Famous 
sn, jowa 


te: QUIERES 
“DURKEE FOODS 2 COATINGS : 





We'll send you 33 crunchy recipe 
to everyday favorites. Write: Durkee, P.O. Box 6955, Cleveland, Ohio 44101. 


Add crispy French fried onion goodness 
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nnd the kitchen. She was 
ray tically concocting a 
1 s He, when the phone 
g.| was Sonny, long- 
ap! asking her to marry 
said yes. The soufflé 
’, all in her privately 
»00kbook, along with 


299 


rele for “Love Soufflé.”’ ) 








“because he took us 
children, three ham- 
izard and a snake.” 

C. V. Whitney, 


edinds was a mountain 
j) lodge. With an injec- 
cine French furniture, 
ube positively baronial. 
y ill House at Saratoga 
» ich winter, and the 
yaad fallen in. Sonny 
0 sell and had an offer. 
2, 0use cried out to me,” 
\larylou. ‘‘I had money 
ding my house in Cali- 
aind I told Sonny I’d 
ja more than he’d been 
>’ How could he resist? 
entucky home ‘‘had 
joms growing in the 
Jt was a ruin.” Sonny 
si his Westbury, Long 
cestate for $2,300,000, 
‘sin Alfred Vanderbilt 
Jnammoth Tudor cha- 
r Oyster Bay, when 
ind Marylou decided to 





hitneys never really 

)t in Oyster Bay, how- 
e children missed their 
ky schoolmates. And 
ff made Marylou feel 
ampered guest. 

53 acres of manicured 
3, a heated pool, sta- 
yo greenhouses, a cro- 
wn and three floors of 
ig splendor to knock 
in, the Whitneys were 
ten to be found in their 
little art studio, a 10- 
linoleumed cubbyhole 
d to the garden shed. 
ve kitchens half a mile 
1 Oakley Court, Mary- 
ild stand over a 1930’s 
1d brew Potage Mongole 
anned tomato, pea and 
mé) in an electric sauce- 
d serve it in dime-store 
“We have to drink 

coffee,’’ she would 
ze. “IT warmed chili last 
the electric percolator 
aven’t been able to get 
e of chili out of it yet.” 
lunch, Sonny would 
ensively before his lat- 
irondack landscape, a 
blue-green twilight on 
‘orked Lake. Marylou, 
at a table in a hounds- 
heck pantsuit and 
-blue turtleneck, would 
ty with brilliant caseins 
ny oblong of composi- 
ard. 
an paint anywhere,” 
arylou. “‘Last time we 

Palm Beach, I couldn’t 
y north light except in 
hroom between the tub 


For nuts that 
start parties: 








Planters in cans 
with Easy-O tops made 
of Alcoa Aluminum. 


Now Planters—‘‘the anytime snack 
and party food’ —comes in cans with 
easy-opening tops made of 

Alcoa® Aluminum. 


Just lift, pull—they’re open! Seal tight 
again with reclosable plastic lids. 
Planters stay fresher than 
ever. And more fun, too. 


shaminum | 


and toilet. My husband always gets the 
north light. I get a corner. I can paint by 
flashlight if I have to. I don’t have to carry 
equipment with me. I buy some composi- 
tion board and a saw at the dime 
wherever we go and leave them behind.” 

Sonny has been painting for 16 years. 
Marylou began five years ago, to keep him 
company. Her first effort—a painting of an 


store 


Change for the better with 


Alcoa Aluminum 


orange, a bottle of wine and a half-empty 


glass—wasn’t even dry when an artist 
friend insisted on buying it. He offered to 
pay whatever was in his pocket. ‘‘What- 
ever’ added up to $34.95. “‘Then he hung 
it in his downstairs powder room and redid 
the whole room in orange to match,” says 
Marylou. 


“His and her” art by the C. V. Whitneys 











BALCOA | 


is now selling faster than they can produc 
it. At a Palm Beach museum benefit show 
ing of their works, “‘Sonny and I sold out 
in an hour.” 

Last February there was o1 yn V. 
Whitney and three Mary 
a hospital benefit in the P Be 
of the Wally Findlay Gal 
Daybreak at Mirror Lake hae ) nue? 
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HOW AMERICA LIVES continued 


peen tagged $600 over his protest: 


want it to sell.” 


“You sold out last time 
Findlay as 
the frame cost over $200.” 

ied. Day- 


doors 


it’s far superior,”’ 
‘Besides, 
Sonny 


break was bought 


opened, by a friendly rival 


The Whitneys have 
Beach house. 
it sight unseen. “It was 
a little jewel,’ Marylou 
mourns, “but not big 
enough for all of us.” 
Anyway, she laments, 
“Palm Beach is being 
taken over by new peo- 
ple.”’ They still visit the 
resort two or three times 
a year, however, as sta- 
tus houseguests. 


\ \ herever she goes, 


Marylou keeps tabs on 
her children. Shy, bright 
and unfishionably well 
behaved, they greet 
guests with dutiful curt- 
sies. Growing up rich 
has its drawbacks: The 
children beg for plain 
old hot-dog mustard, 
but the cook keeps ply- 
ing them with imported 
mustard from Dijon. 
Heather, instructed to 
cook a meal for the fam- 
ily to earn her Girl 
Scout cooking badge, in- 
sisted on feeding the ser- 
vants, too. ‘She cooked 
for 15,” says Marylou. “T 
think they should have 
given her three merit 
badges, don’t you?” 
Still, the girls are 
spared the trauma of 
transient living. The 
layout of their wing in 
Oyster Bay was designed 
by Marylou to be an 
exact copy of their wing 
in Kentucky. Every- 
one’s bedroom and bath 
is in exactly the same 
position. No one can get 
lost in the dark trying 
to find the bathroom. 
Kentucky Derby 
Week means house- 
guests at Whitney Farm, 
of course. Last May it 


was Sonny’s favorite 
cousin, the Duke of 


Marlborough’s irrepres- 
sible daughter, Lady 
Sarah Burgos, and her 
new, divinely handsome, 
young, young Chilean 
husband, Guy, and so- 


at $400, 


need not have w 
before 


“But 


ired him. 


ir Palm 
A Texas millionaire bought 


and 


the night before Mary- 
lou’s dance. The ladies float into the 
ecard room fluttery in rainbow chiffon 
and brocade togas to nibble caviar and 


home—informal 


sip champagne or bourbon toddies. 

Guy Burgos, 
jacket and turtleneck 
Marylou. “You gave us the 
best wedding 


dashing in a smoking 
sweater, pays 
court to 
he says 

Sarah would have 
replies. “‘So I 


young 


present,” 
“T was sure youandS 
Marylou 
what does every 


everything,” 
asked myself, 








Special Fortified Formula 
TURNS OFF HEADACHE PAIN 
RELIEVES ITS NERVOUS TENSION 
AND DEPRESSION 


Vii: best to take for tension 
headache pain? Why not take 
the pain relief compound doctors 
recommend most for headaches? 
You'll find it in Anacin® Tablets. 
And today’s Anacin gives you more 
of it than any other leading head- 
ache tablet. In minutes Anacin 
breaks the grip of headache pain 





ciety publicist Marianne Van Rensselaer 
Strong and her lawyer husband, Steven. 


Derby 
traditional Derby Eve 
her Re 
swimming pool. 


1 1131 . 
were buildi 


[wo chauffe 


yman atrium party 


““So we just 


Week also means Marylou’s 
dinner dance in 
se, with its 
“Kentucky would never 
\d a swimming pool 


in an 


said we 
ver our pool.”’ 
i guests 


le mes 





couple need to start married life? A tub 
of caviar.”’ (Alas, the marriage hardly 
lasted longer than the caviar; Guy and 
Sarah were divorced three months later. ) 

Dinner Southern: Quail 
shot by a neighbor and stuffed with 
corn-bread 


is typically 


dressing, country beans 


cooked with ham, corn muffins and poke 
gone worldly (with hol- 
. After coffee there is an ancient 
chartreuse, 


; 
a local green 
landaise 
some indiscreet tales from 


Cousin Sarah, horse-breeding reminis- 


cences from Sonny, and a psychoana- 
ytic party game conducted by Marianne 
Strong, who interprets M 


“Ambition 


arylou’ssketch: 


rules over heart and home 


with creature comforts scarcely matter- 
ing at all.” 

“That's Marylou, all right,’ Sonny 
agrees. ‘“Keep her barefoot and preg- 
nant and she’s happy.” 

Sonny has promised the birth of a 
foal as the nightcap, but there is no 
word of a blessed event in the barn. 
They decide to pay a call anyway, pil- 
ing into two cars and driving past the 
horse graveyard (where the greats of 
the Whitney stables are buried) to the 





so relaxes its nervous tension and 
helps lift its depression. You can 
bounce back fast with Anacin. You 
see Anacin is a special fortified 
combination of ingredients and 
only Anacin has this formula. Next 
time a tension headache strikes, 
see if medically proven Anacin 
doesn’t work better for you. 


barn, treading cautiously in silver san- 
dals. The foal has been born. It hap- 
pened too quickly to phone the house. 
“They have a midwife and everything,” 
Marylou notes. “I wouldn’t mind hay- 
ing my babies here.” 

Next evening: The ball. Everyone as- 
sembles for a quick swim before dress- 
ing. The atrium has been transformed. 
It is crisscrossed with pink maribou, 
soft in the glow of twinkle lights with 
baskets of hanging flowers, trailing 
smilax, and tables for 84. To get this 
done, Marylou has been her own set 
designer, Simon Legree and stagehand. 
Now she is slipping into a bikini and 























































diving underwater with wire and|f, 
to anchor floating floral swans, 

One hour later, she reappeg 
shocking-pink gown scattered 
quoise, hair dried and seulpte 
braid and chignon. Champag 
in waves. Marylou does a spiri 
tusi, finds her stiff gown stif 
changes to a cool silk crepe with 
peekaboo. Sonny does a dignifi¢ 
Two diamond earrings are lost, 
can find them (till morning). La 
and Guy dive j 
pool. ‘Are they r 
No. Sarah is weg 


The morn 
the Derby, M 
Sonny, Louella t 
and their hou) 
rush to board 
chartered jet 


fishing. Watchin 
lou tramping 
the woods in | 
parka and powd 
velvet hair rib 
trolling for tro 
frostbitten hane 
hailstorm, or 
bear and porcup’ 
flashlight on the 
the outhouse, Ke 
and tiaras and 
fast in bed seer 
years away. “Tn 
ful to my gran 
[Commodore C¢ 
Vanderbilt] an 
other robber 
who bought an 
served this land 
Sonny. “Tf I lost 
thing and had 
up all I own, W 
Park in the Adire 
is the one thing 
fight to hold on 4 
“We lived her) 
we were first m2 
recalls Marylo 
children went 


tle preserves and 
her own candles. 
you re out here 
you never wa 
leave,’’ she saj 
found myself a 
afraid of civilizi 


O; course, To 


it with the WI 
has a fine air of! 
dor. When § 
Marylou and thi 
hike to the pril 
unheated, plumbi 
trapper’s cabin on Salmon Lak 
staff will have a fire going by th 
they arrive, the maids have put 
sheets on the cots, and a seaplane 
supplies. Someone will row the bo: 
snarl the fishing line and clean th 

Still, Marylou bathes with wa 
an enamelware bowl, and she can < 
without her usual hairbow—while| 
will clear the dishes and wear hi 
orite Navaho pants. It’s not purée 
reau. But it is an orgy of simplic| 
a woman who can lose $780,0 
jewels—and still have everything.| 
ED. NOTE: For David Brinkley’s co 
on the world of the very rich, see pay 





id blue. And white. And black. Bold 
akes colors bright. You get redder 
ds, greener greens, stripier stripes, 
uidier plaids. 

In all detergent history there’s never 
en a power formula like new Bold’s. 


Use new Bold. 
Make your neighbors see red. 


It even looks different. Procter & 
Gamble has loaded Bold with power 
granules. White ones. Green ones. Blue 
ones. Power granules that give Bold 
the power to get clothes better than 
clean, better than white. Bold gets 
clothes bright. 





Bold surprises neighbors. It’ll sur- 
prise you too. Try it and you'll never 
settle for less again. 


Bold gets 
clothes bright. 














Be Original With Oranges 


the market. Use them in original 


\n orange is to eat not only out of hand now on 

but in all sorts of dishes from soups through ways to give a high-style flavor to your 
dessert. This year oranges are better and recipes. : Here are clues and instructions, 
more economical than ever before, and so. all bright and imaginative to get you 


started, inspire ideas of your own. 


are the many wonderful orange products 





‘Who'd roast fresh beef just for hash? 


ftover meat loses its juices—and its 
flavor. That’s why Mary Kitchen makes 
this hash from fresh, oven-roasted beef. 
We save all the natural pan juices and 
;e them to make Mary Kitchen the 
roast beef hash you’ll ever taste! 


bee} 


LG 
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ry arr 





ORANGE CONSOMME 


Your guests will never guess the soup began 
with a bottle of orange soda pop! Delightful 
to serve either hot or cold. 


1 (10'4-0z.) can beef consommé 

1 (12-0z.) bottle orange soda 
(14% cups) 

1 bay leaf 

2 cloves 

2 peppercorns 








In a large saucepa 
bine 1 (101%-0z.) @ 
consommé and 1 (12-9 
orange soda (114 eup 
mer for 5 minutes, 
rid of carbonation, A 
leaf, 2 cloves and >| 
corns. Simmer 10 more| hy 
to blend the flavors, } Ke 
(4-0z.) servings, ' 


ORANGE-MINTED 
LAMB CHOPS 


A piquant mint-orang¢ 
a glorious flavor par 
broiled lamb chops... 
be a favorite with thell: 







14 cup orange marmala 

2 Tb. mint jelly 

1 Tb. vinegar 

14 cup chopped fresh m 
1 To. dried mint 

6 lamb chops 


Combine 14 cup oran| 
malade, 2 tablespooy 
jelly and 1 tablespoon i 
in a small saucepan, i 
enough to melt the malf} 
and jelly. 

Remove from heat 
14 cup chopped fresh nj 
tablespoon dried mii} 
gently. Let cool. 

Brush one side of 
chops with orange-miii 
(use about 14 teasp 
side). Broil on one side 
10 minutes. Turn ani 
other side with sauce. 
minutes more. Time 
on thickness of chops 
gree of doneness desirg 

Serve at once. Pass 4 
over sauce as an ace 
ment. Makes 6 serving 


ORANGE-CHOCOLATE F 


A bright new flavor ¢ 
tion in a pie quickly mal 
chocolate whipped-des 
flavored with orange 
and grated peel. The 
crust is made from ert 
bought orange-chip coi 
1 (7'4-0z.) pkg. orange-( 
cookies 
14 cup softened butter 
margarine 
1 (334-0z.) pkg. chocola 


flavored whipped-des 
4 tsp. orange extract 





14 tsp. grated orange p 
1 orange, preferably se 
peeled and sectioned 


Crush 1-(714-0z.) pkg./z 
cookies into fine crumbs E 
about 124 cups crumbs) 
crumbs with 14 cup spe 
butter or margarine, 1B 
fork or pastry blendéfi 
small bowl. 

Press crumbs even 
the bottom and sides of (# 
pie pan. Set another|ff 
pie plate on top of crunf 
press down to even cruff 
move top plate and pla 
of crumbs in freezer for 
utes while you preparel® 

Combine 1 (334-02/8 
chocolate-flavored whp 
dessert mix with % te® 
orange extract and 3 
spoon grated orange pe\f 
low directions on packép 

Spoon into frozen | 
crust and chill 2 to 3 hag 
firm. Just before servilf 
with of 1 5 
Serves 6. } | 
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“We've redecorated.” 












Next time you shop, take a minute to redecorate 


your kitchen. ‘Take home some Zee towels in new 






Kitchen Prints, the paper towels that look good 






enough to use for place mats. Zee gives you a choice 






of four decorative border designs on four different 






shades of towels. A total of 16 new ways to brighten 






up your kitchen—with thrifty, thirsty Zee towels. 





You'll find each one a little original. 
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See how harmony reign r diversity of style and finish in Rapport. The Mimosa Yellow of the custom painted Flemish cabinet enlivens the wood veneers of the wa 
Baroque table t >and the ash lamp table. Shell crown of bookcase in the foreground shows typical accentuation of traditional motifs; a striking accent for any ro 


A Happening in selective decorating: adventurous “Rapp 


XS 


A nth nd th dicathant nt Matte stl told 
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Pe ae 
Mixed style ancestry is tranquilly united in this bedroom by the Pekoe finish on pecky pecan veneers. All hardware throughout the col- 
lection has been custom designed to enhance the individual beauty of each piece. Chest with French-Canadian door detail about $329 
or, Jim Peed. Designed by Taylor Haynes, In a dashing departure from the ordinary, this dining room combines two of the four custom painted finishes with the mirror’s Almond Gilt 
, David Zagaroli, Chuck Cain. and the cabinet's walnut veneer. Cane back arm chair with Flemish scroll legs about $129 in custom Pearl Beige—$119 in walnut or ash 
tl 
1] 
9 « CAMPBELL e SAN CARLOS | 
| e OAKLAND ¢ SAN FRANCISCO 
eC X - at » SACRAMENTO + STOCKTON 


At last. mood. A bombé cabinet is Flemish. A commode 
Venetian. A vestry mirror Portuguese. And so it 


Something new that isn’t Modern. Something : ae ; 
: 2 goes—French, English, Modern, Mediterranean. 


important that isn’t Antique. And with its finger 
on the pulse. Rapport: tradition—broken out of A spicy mélange. With a vital common denomi- 
the mold! nator: affinity. So that your personal mix is 
always harmonious. And utterly individual—a 


Spirited. Warm. Unshackled. For a generation E f f : 
pute J 5 fact furthered by an uncommon choice of woods, 
with a polite lack of reverence for sacred cows, Ts ae 
of finishes, of high-style custom paints and gilts. 

but a healthy regard for great design. ; 
People seeing it in your home will 
Rapport takes historical forms...accentuates them ; ’ aie : 
think you’ve been places. They'll 





slightly ... treats them in an unhistorical fashion. ; ' . Z 
ea also know you’re going places. With 
It takes from many periods in the prevailing great Rapport. 


For a booklet collection of Drexel furniture styles, send 50¢ to Drexel Furniture Company, 252 Huffman Road, Drexel, North Carolina 28619. 





It's In Your Mind 


BY BARBARA SEAMAN 


Whatever happened to . . . men? Boys 
will be boys, they say, but maybe men 
won’t be men much longer. At least Dr. 
Ralph Greenson, Los Angeles psychia- 
trist, points out that most men now 
work for big business or big government, 
where survival demands that they be 
loyal, conforming and 


who has sex relations before marriage? 
Do you object to women drinking in 
public places? Should women wear 
scanty clothes on the street? Your an- 
swers to such questions rest, to a large 
extent, on where you live. Americans 
are assumed to be growing more alike 





unoriginal. If they play fi 
it ‘the company way”’ 
they are mothered and 
rewardedwithsickleaves 
and pension plans. They 
may feel like parasites 
and cogs. “‘A cog,’’ Dr. 
Greenson warns, “‘can- 
not have any gender.”’ 
What can a wife do? 
Most essential, says Dr. 
Greenson, is to help your 
husband feel manly. 
Many women used to 
be hostile to men; now 
men are often pitied, 
which is just as dariag- 
ing. To be responsive 
and innovative about 
sex is good, but some 
wives have become too 
aggressive, and this 
makes their husbands 
feel castrated, says Dr. 
Greenson. He also ad- 
vises wives to sacrifice 
material things when 
husbands want to do 
new things, like starting 
their own business. 





How it is to die: A 34- 
year-old woman devel- 
oped a tooth abscess, 
and was given penicillin 
by her dentist. Twenty 
minutes later, driving 
home in her car, she had 
a severe allergic reac- 
tion and started choking 
to death. She was rushed 
to a hospital and barely 
saved. Describing her 


Lipton © 
California Dip 
1 pint dairy sour cream 
1 envelope Lipton 


Blend together 
thoroughly 
Lipton Onion 
Soup Mix 

and sour cream. 
Chill. Serve 
plain or fancy: 


Lipton’s Before and After Tricks 


Or: how to keep them happy while Thanksgiving 
Dinner is cooking, and the day after. 


America as a compartmentalized cooker 
rather than a melting pot, perhaps be- 
cause some regions have become urban- 
ized more rapidly than others. 


Babes in computerland: Everyone 
knows that boys have more trouble set- 
tling down to school than girls do. (Some 
experts even recommend that boys not 
start school until age seven, although 
six is fine for most little girls). But Dr. 
Richard Atkinson, a Stanford Univer- 


L ipton 
4 i 

Onion Soup 

AND FOR CALIFORNIA DiIP- 


Lipton Turkey Pilaf 



























Onion Soup Mix 


experience to Dr. Robin 
Hunter, head of the 
psychiatry department 


with potato chips, 
celery, shrimp or 
anything else that’s 





at Queens University, 
Kingston, Ontario, she 
said death was only 
briefly frightening, and 
actually became pleas- 
ant! The patient re- 
called, most vividly and 
in rapid succession, a 
great many scenes from 
her early life. She saw a 
beloved doll, and was 
struck by how bright 
blue the glass eyes were. 
She saw herself playing on a bright red 
bicycle. Her whole life was not repre- 
sented, only some scenes, all ecstatically 
happy. She had a beautiful dream of the 
Taj Mahal, and felt herself in a state of 
““‘bliss’”’ and ‘‘eestasy.’’ She became aware 
of people trying to wake her up, and grew 


resentful; she wanted to be left alone 


with her beautiful dream. 

“When death inless, the letting 
go, the giving in, tl] bandonment of 
striving, may be intrinsically joyous or 
pleasurable,’ Dr. Hunter suggests. 

A melting pot we’re not: Do you agree 


no decent man can respx 1 woman 


dippable. 


in this jet age. But the assumption is 
wrong, according to Dr. Norval Glenn, 
University of Texas, and Dr. Jerry 
Simmons, University of California. 
These sociologists analyzed national 
opinion surveys, and found that regional 
differences in the United States are in- 
creasing, not diminishing. Westerners, 
Californians, seem to be 
swinging furthest ahead—in every sense 
of the word swing. Easterners are sec- 
ond, Midwesterners third, and South- 
erners last. Contrary to popular belief, 
young Southerners are not notably more 
“liberal” than their parents. 

Dr. Glenn and Dr. Simmons see 


especially 


2 tbsp. butter or margarine 


3%4 Cup processed white rice 

1 envelope Lipton Onion Soup Mix 
2 cups water 

2 cups cut-up, cooked turkey 
(or chicken) 


ring until golden. 


servings. 





Lipton Onion Soup Mix has a unique blend of especially grown California onions. No other soup 
—canned or mix—gives your recipes this special flavor. Look for other recipes on the package. 


sity psychologist, who has been using 
computers to teach reading to first- 
graders, reports that the computers 
eliminate the usual sex differences, and 
the boys are doing just as well as the girls. 

Teachers, parents and children are all 
enthusiastic about the new method. 
Teachers often complain that six-year- 
old boys are hard to control, but not 
when seated at a computer, perhaps be- 
cause they have the computer’s un- 
divided attention. Dr. Atkinson’s first- 
graders spent only half an hour a day 
with their “reading machines” and by 
the end of the school year, all had made 
remarkable progress. “Half an hour 





In medium skillet, melt butter 
or margarine. Sauté rice, stir- 


Add Lipton Onion Soup Mix 
and water. Stir. Cover; sim- 
mer 20 to 25 minutes or until 
water is absorbed and rice ten- 
der. Add turkey. Heat through. 
For gourmet flair, serve with co- 
conut, chopped peanuts, raisins, 
or chutney. Makes 4-6 
































































7 
doesn’t sound like much,” he 
out, “but, in fact, it is a lg 
concentrated, individual ing: 
the usual classroom can begin 


Women who drive their psych 
mad: When a young psychia' 
doubts in himself, or seems preo 
and depressed, there is a good ch 
is having problems with a “hys 
female patient. So says Dr. § 
Halleck, a University of Wiscons 
chiatrist. Hyd 
women are such 
to treat that son 
two  psychiatris 
necessary. They 
patient togethe 
each doctor gi 
other moral supy 
A hysterical 
Dr. Halleck exp 
usually one whe 
cold or rejecting 
and who learned 
childhood to tur) 
ther for love. § 
trusts women, in| 
herself, and shi 
through life loo ) 
a man who will| 
“Sdeal proteei 
uses ‘every as) 
seductiveness a 
aggerated helple 
to bind men to he 
the bind isaceomn 
she usually lose 
est. After all, sh 
a strong man, no 
body she could 
around. The } 
seeks treatment 
she is bored w 
or when she fi 
she no longer hol 
affections. Sh 
develops psyche 
complaints, and 
_times becomes 
She treats her p 
trist the same_ 
treats other ms 
nating between 
tiveness and t 
Often he has.di 
in resisting overt 
involvement. — 
Dr. Halleck fin 
most hysterics 2 | 
able of making 
changes in thei 
but, the key to § 
isan experien 
mature therapist. 





Psyching-out Sai 
your children a 
mine, they som 
enjoy the bozes 
Christmas toys ¢ 
more than the toys 
selves. Why? A report in the A 
Journal of Sociology suggests that 
be because we try to control our el 
through the gifts we give them. 4 
solicited chemistry set is a way 
forming Junior that we want hi 
a little scientist. Maybe he just wé 
be a Little Leaguer. 

The very expensive gift may 
daddy. In middle- and uppe 
society, children are expected t 
some goods conspicuously “fo 
reputability of the household a 
head.’ The father who buys his te 
daughter a convertible could say 
but her car raises his status. 





There’s a lot to be pe for heen? cream 
in those aerosol cans. el melal-) italia} oan dale oe) 
- no mixing bowl to clean. 

OTM AMR Ualel RETA MMRUele MM oun Lay 


bowl for the kids to lick, and kids behead 


get to do that anymore. . 
Besides, there's Te) ata oan UL fcr 
thing — good, Mi heisinsy ta made 


eo) Yan '2e10 1am -1a ame) 78) eae Nothing quite sO 
white, so rich and velvety. See ith cS) 


i 


nothing so fresh. 
Freshness. That’s the Foremost Ss 


‘Foremost Whipping Cream comes to you 


as fresh as everything else from Foremost, 
and everything from es is Hoaahh aid 
fastidiously cD 




























‘ETT yoos it’s come back, along with the velvet- percent in table wij 
Vv V Il NE. WOM EN AND SO ON collared waistcoats, the Portobello fashions appear in 8- or 9-oz, 
ESS and thrift-shop tea gowns of the Naughty- _ wine goblets. To the 

FOR DESSERT . . . WINE Naughts. But with a wild difference... the Wine Establishm 


1 exclamation mark of delight, at the Muscatel, Tokay or Sweet Catawba, served now dessert wines are being served not are—on the rocks! 
1 holiday meal, or to round out a quite alone, or in the company of cheese, after or even along with an elaborate dessert, the sweetness that 
and easy ‘dinner. pper or brunch, nuts, fruit and unsalted crackers, or with but instead of! No longer in special small these wines cloying ti}. 
thing could be diviner thana mellow and very plain cake. glasses nor at room temperature, these rich attuned to light 
xady wine—a Port, Sherry or Madeira. Several decades have passed since the and fragrant wines (usually about 19 to 20 drinks. 
slightly more esote ric—a Marsala, last heyday of the sweet dessert wine. Now percent alcohol as contrasted to 10 to 12 The change js 


ing—the effect, guar. 
electrify any dinn 
group. Usually they aly 
at the table, the bottifa, 
around from hand t 
always clockwise, m 
in accordance with 
tradition. About 2 9 








Sherry, Port, Mad 
kay—these are amo 
most honored nam 
world of wines. Eae 
longs by rights, and 
law, to wines pro 
certain tiny, carefull 
areas of southern Spai 
ern Portugal, the i 
Madeira and a few 
vineyards in Hungar 

To the trained co 
(and never mind 
nothing is comparab] 

Having made obei 


infinitesimal fraction F 
dessert wines consumes 
country is imported. 
all the wine-produci 
tries make such wi 
varying and often ¢ 
results. Amongst theb 
the best bargains int 
try—are those of C 
and New York Stat} 
the best of the best, 
Cream Sherry and a 
or special Port or a ! 
cost about $1.60-$1. 
25-oz. bottle (a fifth|D 
brands (less subtle, lesé 
but good, clean and en 
drinkable on the rocks 
less than $1.00. 








The Return of Mac 


Biggest news in this 
the appearance of t¢| 
Madeira made in Amé 
event that would seer 
several centuries overd 
Madeira is a wine of A) 
history. This tawny net# 
our nation’s favoritein({ 
times. George Washirp 
reported to have serve 
fore, with and after his 
Thomas Jefferson dote 
So did Dolley Madis} 
Adamses, and the M§ 
Casks of Madeira were} 
after antebellum belles 
southland. Duels were 
by gentlemen in Mi} 

and Georgia about wh 

eee ; 2s : certain wine was a 
OF HEUBLEIN), HA RD, CONN. or a Sherry. After a 


age it is difficult to t} 
IT PLAYS TO A WOMAN'S TASTE...THE SMIRNOFF SOUR 








difference, although tl . 
deira usually has a slig| 
that lingers after yous 


ke fruit drinks st women do, you'll find Smirnoff. Juice of % lemon. Teaspoon of sugar. Shake is faintly sharp and ft 

off Sour ething special. It brings out the and strain over cracked ice or on-the-rocks. Garnish the aftertaste, “like ¢ 
it like m ther liquor can. This Sour is with orange slice and cherry. Whenever you entertain, tial lemon drop.” 

ny. I t this way. Jigger of Smirnoff shows you know. Smirnoff Says you care. Madeira, according t) 


chefs, is the (cow 


VODKA 





ey : ® 
omer 557 m leaves you breathless 
q. : 


W, 
re goes on 


he 
ag room. 
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oes on now—are the first girdles 
girdles ever from Bali. And Bali 

ywhere will find all the things 
ywn for in bras—superior fit, qual- 
rt, and beauty. 
1e fabric, Jacquard Bobbinette. 
ist 2-way, but all-way stretch to 
TY movement you make. So you 
ect mix of comfort and control. 
3a design that belongs to Bali 
lled ‘Trellis,’ this twining floral 

into the fabric itself, so it not 
the illusion of willowy slender- 
provides added control. 

one other things, too, like no 
5, and new mini-garters. And per- 
ched “Trellis” bras, garter belts 
slips. 
fe said, just 5 minutes in a fitting 
mean a better figure for life. Now 
ye minutes more. 


ali 3< 


ANY, INC., 16 EAST 34th STREET, NEW YORK, N. Y, 10016 

















If you want 

to get more 
cleaning power 
out of your 
dishwasher, 
put more 
cleaning power — 
into it. a 


New fortified Electrasol 
now has extra power...20% more __ 
active cleaning ingredients than 
any other leading brand. 
That’s what it takes for brighter, 
more sparkling dishes. | 


LOC 
| NEW FORTIFIED 








| FORMULA! 


Bela eS 


Approved ¥ . 

SMH bya) Ser Sacer 

NAT 2 Winsor 
a a /Shwasner 
ae me) manufacturers 


ei ECONOMICS LABORATORY, INC., St. Paul, Minnesota 


WINE, WOMEN continued 


most valuable of all wines to use in 
cooking. Because Madeira and many 
American Sherries are subjected to heat 
during the aging process, they will never 
turn bitter, even though they are al- 
lowed to boil. 

No cook or hostess should be without 
Madeira, Sherry and Port in the re- 
frigerator. The refrigerator, by the way, 
is the only proper domicile for an 
opened bottle. We say this in spite of the 
romantic pictures of decanters of Port 
standing on the sideboard in English 
drawing rooms! 


Nuts, Cheese and Fruits 


A bowl of walnuts in the shell has been 
for generations a storied accompaniment 
for Port in the paneled dining halls of 
Europe. A bowl of pecan halves is 
equally delicious—a joy with Cream 
Sherry, Madeira, Tokay or any of the 
sweet dessert wines. Brazil nuts, whole 
or slivered into chips are excellent, too. 
Almonds are particuarly good with 
Sherry. The delicate flavor of Macadamia 
nuts makes them a happy foil to a white 
Port, white Tokay or Sweet Catawba. 
Hazelnuts, or what we call “‘filberts,”’ 
have a remarkable affinity for Tokay, 
Marsala and Muscatel. In the words of 
one epicure, they are “as appropriate as 
violins playing a Viennese waltz.” 

A wide variety of cheese provides a 
kind of bass to the sweet treble of dessert 
wine. Stilton has always been consid- 
ered the ideal mate for a Port. Any of the 
blue-veined cheeses will fill the role— 
Italian Gorgonzola, French Roquefort, 
Danish, Wisconsin or Oregon Blue. 

A sharp Cheddar cheese goes swing- 
ingly with either Port or Sherry. In Lon- 
don they love a Double Gloucester with 
vintage Port. A New York State brick 
cheese, a California Teleme or a Wash- 
ington State Tillamook would be great 
with Madeira. Swiss cheese (from 
Switzerland or Wisconsin) and a Brie 
from France or Ohio go well with any of 
the light dessert wines. 

With Port, fresh pears and apples are 
particularly delightful. Strawberries and 
grapes appreciate Sherries. Madeira 
loves mangoes, passion fruit, bananas, 
apricots and, above all, peaches. A ripe 
peach was often used in the old days in 
Georgia, to clear the palate at Madeira 
tastings. 


America’s Best 

A getting-to-know-our-dessert-wines 
project has been under way at the 
Journal. Here are the wines that won 
the most plaudits: 

Paul Masson Madeira, Gambarelli & 
Davitto Marsala, The Christian Brothers 
Muscatel, Widmer’s New York State 
Tokay, Widmer’s Sweet Catawba. 

Sherries: Almadén California Solera 
Cream Sherry (the favorite of the Jour- 
nal tasters), Louis M. Martini Cali- 
fornia Cream Sherry, Taylor Cream 
Sherry, Paul Masson Rarity Cream 
Sherry (comes in a heart-shaped bottle), 
Great Western Solera Cream Sherry. 

Port: Buena Vista California Vintage 
Port 1959, Beaulieu Vineyard B. V. Cali- 
fornia Port, The Christian Brothers 
Treasure Port, Widmer’s Special Port. 

Ruby Port: Paul Masson Rich Ruby 
Port and Gallo Ruby Port. 

Tawny Port: Ceremony Old San Fran- 
cisco Brand Tawny Port, Widmer Vin- 
tage Tawny Port, Taylor Tawny Port, 
Widmer Vintage White Port.— Poppy 
CANNON 
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New Way to Cut F 
By Mrs. Joan r 


With today’s food ples 
they are, it takes i i) 
stay within a budget. 


' 
My secret is to figure f 
size package H 
really is the 3 
best buy. The Yj A 
trick is to compare t 
ounce of each item. 


Now I’m no math wif 
genius husband — he’ 
space work — dreamed 
ple-to-use, magic barg) 
tor. And here we are ' 










to readers of this mag; 


i 
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We call it ValuRat) 
sturdy, hand slide “ 
that fits neatly in your 
just tell it the price an 
and it instantly shows) 
best value. Attractiy 
>) BY there’s a 

your ci} 
Os, ‘stan 
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sharpest shopper on y¢ 
Just use the coupon b 
I'll personally see that \ 
is promptly mailed to } 
Why not order extras f¢ 












I To: Mrs. Joan Hayes, V) 
4017-A Fabian Way, Pé 
California 94303 
Please send me Va 

| (so ea. or three for $5) 

pone postage). Enclosed 
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NERAL INSTRUCTIONS 


e wide variety of paper cups in 
~ind patterns, you may find ex- 
y nat you want ready and waiting. 
war, any of our courtly figures can 
4 from plain cups. Simply spray 
t_pply two or three thin coats to 
ve dripping) or cover with paper 


‘a Cup: Use a cup the same size 
e to be covered 


.- Flatten the cup 
¢ee the shape onto 
er or fabric you 
use. Extend the 
2 by one inch at 
2 to give allow- 
spr covering the 






















4nt of decora- 
“from colored 
dand stickers 
play jewelry, 
fancy pins, vel- 
bons, felt and 
rims. Wax-sur- 
ccups repel glue, 


ll work on them. 
package of as- 
aft papers from 
‘ocal art store, 
‘silver paper, tis- 
pers, and shirt 
ard, or stiff white 
hould be on hand 
ir, hands, hats, 
her decorations. 
The only tools 
eed are scissors, 
s or Sobo glue, 


Remedy this by 
an upside-down 
the back of the 
cup. Funnel rice, 
‘or any other such 
yy material into 
p, then press the 
ack into place. A 
aped paper cup 
he tip cut off 
a good funnel. 
s are described, 
g from the left, 
the spread, pp. 
5. 


R- 

er 3 cups in bright 

paper (or any 
A fourth cup 

be white. 

ck the four paper 





CUP THAT CHEERS continued from page 115 


QUEEN 


1. Cover three cups in a patterned paper. 
2. Cut the top 11%” from one cup. Glue 
a 1” strip of contrasting solid paper 
around the base. Turn it upside down, 
and stack the two other patterned cups 
on top of it, rim to rim. 

3. Cover a fourth cup in pink, and stack 
on top to form head. 


OS 


2. Cover two remaining containers in 
patterned paper and glue together, rim 
to rim, the smaller container as the base. 
3. Cover combined containers with a 
red-paper cloak, coming to within about 
34” of bottom of figure. Cut a triangle in 
front of cloak to form robe opening. 

4. Glue pink paper to top 2” of red cloak 
to form head. 

5. Make a white beard (about 114” wide) 
by fringing a double-thickness semi- 
circle of white paper. Glue onto the 
pink cone. 








Stickeys 





“@) 


Ga 


“Now, coast to coast! 
“(he place for travelers to 


| relax, refresh, refuel i 


You can find a lot of happiness beside the highways now. Make every trip 
easier, more fun by stopping at Stuckey’s all along your way. Stuckey stores are 
located at convenient intervals on main highways throughout the nation. 
Welcome stops to break fatigue of driving; to refresh in whistle-clean facilities. 
Enjoy tempting pecan candies; free samples, too. Tasty snacks, beverages. 
Discover exciting food packs, uncommon gifts. Only at Stuckey’s, with one stop, 
can you relax, refresh, refuel in such happy holiday fashion. 


Every trip's a pleasure trip when you stop at Stuckey’s 


PE | 
STUCKEY STORES DIVISION 


INCORPORATED. 





alternately rim to 

nd base to base, 

he white cup on top, base up. 
e a strip of fringed orange paper 
1 top of white cup for hair. 

le sequins and other decorations 
cups are joined, and at random 
1 the cups. 

rt hat pins to form buttons. 
eyes and mouth of colored paper 
ue on. 

a small hole in the white paper 
ind insert a soda straw for nose 
i 214’ long). 

astrip of colored paper, about 7” 
and long enough to go around the 
Cut four peaks in the strip, and 
each peak down toward the out- 
[ape into a circle at bottom, and 
on head. 


4. Glue wavy strips of gray paper to 
pink cup to form hair. Cut eyes and 
mouth of colored paper and glue on. 

5. Glue on ribbon between first and sec- 
ond cups. Decorate with sequins, etc. 

6. Cut a cape of purple tissue, edge it 
with gold braid, and glue on at the neck. 
7. Cut a crown of gold paper, trim with 
gold braid, and attach to top of head. 
8. Fill inside of pink cup with crushed 
white tissue to form top of head. Cut a 
triangle of white tissue and tuck under 
back of crown to create a veil. 

KING 

Special Materials: Two 32-0z. and two 
16-0z. cottage-cheese containers. 

1. Use one of each size container to cut 
out pattern. (See general instructions. ) 


(Note: Any purchase at Stuckey’s may be charged to your Texaco, Diners Club or American Express credit cards.) 





6. Cut eyes and mouth and glue on. 

7. Cut a crown of gold paper, and glue to 
top of figure. 

8. Attach green sequins to crown. 
TRUMPETER 

1. Cover three cups, one each in purple, 
blue and green. 

2. Cut 1” off top of purple cup. 

3. Cover lower 1” of green cup with a 
strip of pink paper for face. 

4, Place the green cup upside down over 
the purple one to form the tunic, and 
glue together. Decorate bottom edge of 
tunic by gluing on a zigzag-edged strip 
of blue paper and sequins. 

5. Cut an arm of cardboard, cover with 
green paper, and tape in place on the 
green cup. 


6. Cut eyes and mouth and glue on. 

7. Cut trumpet from cardboard, cover on 
both sides with gold paper, and glue 
trumpet on at mouth and arm. 

8. Glue on a strip of fringed brown paper 
at the forehead for hair. 

9. Cut bottom 1” from blue cup and glue 
this bottom section to the head, base 
down, to form hat. 

10. Glue a strip of gold braid on hat. 


LADY-IN-WAITING 

Special Materials: 2 cone-shaped cups; 
4 small cups (nut-cup 
size); 11” dowel stick. 
1. Cover or paint 5 large 
cups orange. Make sixth 
cup pink. 

2. Using the dowel, 
make a hole in the cen- 
ter of the bottom of each 
of the orange and small 
cups. “String” the cups 
on the stick, all rims 
down, alternating or- 
ange and small ones 
(The small ones will 
prevent the orange cups 
from falling all the way 
down over each other, 
and instead they will 
form tiers. 

3. Glue pearl sequins on 
the edge of each tier. 

4. On the rim of the 
pink cup, glue two semi- 
circles of yellow paper 
for hair. Cut eyes and 
mouth of colored paper 
and glue on. 

5. Glue pink cup, base 
down, on top of tiered 
orange cups. 

6. Glue a strip of gold 
braid around the neck. 
7. Glue two cone cups 
rim to rim (2 cones of 
heavy white paper can 
be used instead) and 
lay them across the rim 
of the pink cup. 

8. Snip the end of each 
cone cup off, leaving 
about 14” hole. 

9. Cut four triangles of 
blue tissue paper, two 
11” long and two 16” 
long, and tuck ends of 
triangles (one short and 
one long on each side) 
into place at ends of 
cone cups and glue into 
place. 


PRINCESS 


Special Materials: 
Two wooden ice cream 
spoons; 14 cup uncooked 
rice. 

1. Cover two cups with 
any flower-patterned pa- 
per or fabric. (See gen- 
eral instructions for pat- 
tern. ) 

2. Fill one cup half full 
of uncooked rice to weigh 
the figure down. 

3. Paint ice cream spoons 
or cover with colored 
paper. 

4. Glue the two flowered cups together, 
rim to rim, the filled one on the bottom, 
at the same time inserting the two 
spoons between the rims, about, 114" 
apart, large ends out, to form hands. 

5. Paint or cover one cup in pink for the 
head. Glue the pink cup, base down, to 
base of highest flowered cup. 

6. Cut eyes and mouth and glue on. 

7. Glue 16" strips of felt or velvet ribbon 
around the neck and down front. Glue 
strips across the top of each hand, and 
to the back of the base of the figure, 
where they should cross to form a train. 


8. Decorate strip around neck with tiny 
ribbon or sequins and glue large sequin 
or jewel at front of neck. 

9) Make two poufy (continued 
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Check the Yellow Pages 
before you go shopping. 
Wear out the Yellow Pages 
| instead of yourself. 





CUP THAT CHEERS continued 


pleated strips of tissue for hair; tuck in 
top of head. 

10. Form a thin cone (about 12” long 
and with a rim larger than rim of pink 
cup) of stiff white paper. Cover with gold 
paper, and glue atop pink cup. 
DUCHESS 

1. Cover one cup with felt to form the 
bottom of the dress. 

2. Invert a second cup and cover one 
third of it with a 1” strip of felt. 

3. Cover remaining two thirds of second 
cup with pink paper to form face. 

4. Cut slits for insertion of arms. 

5. Cut two shaped strips for arms and 
cover with felt. Push small ends of arms 
into slits and glue into position. 

6. Glue two cups together, rim to rim. 
7. Cut two U-shapes out of a third cup 
to form the hat. Cover with white paper. 
Glue hat onto figure. 

8. Cut eyes and mouth and glue on. 

9. Cut a veil of tissue paper, following 
the curve of the hat to swoop around the 
back and pleating on each side. 

10. Attach veil at points of hat, either 
with clamp earrings or glue and sequins 
or gold doily sections. 

11. Decorate dress and hat with sections 
of gold paper doily, sequins, ete. 

12. Cover a 6” section of soda straw with 
gold paper and glue to the figure at skirt 
and arm to form staff. 

13. Glue sequins, fake jewels onto swiz- 
zle stick; insert in top of staff. END 


WHAT’S HAPPENING 


continued from page 8 


“My first script for Androcles was 
submitted to that secret committee in 
London that represents the Shaw Estate. 
They returned it with everything deleted 
that was a paraphrase, a cut, or an 
added word to the Shaw original. Then 
we petitioned them again for the restora- 
tion of 140 separate items in our script, 
and the committee acquiesced on 121. 
That’s about four times as many changes 
as they allowed for the musical version 
of Pygmalion. That is, My Fair Lady. 

“Shaw’s theme is that non-conform- 
ists have always been persecuted by so- 
ciety and have been figuratively thrown 
to the lions. In this play, he focuses on 
four early Christians, who were the non- 
conformists of Roman times. Androcles 
is especially timely now because of to- 
day’s hippies, who seem strange, so our 
society is trying to remove them; yet 
these hippies are the very people who 
are adhering to the Christian philosophy, 
love and non-violence.”’ In the cast with 
Mr. Coward are Norman Wisdom as 
Androcles, Geoffrey Holder as the Lion, 
and Ed Ames, Inga Swenson, and 
Brian Bedford. 


THE SMALL SCREEN SCENE: 

Miss Teen-age America. The homog- 
enized cream of American girlhood. 
(Nov. 11, CBS) 

A Bell for Adano. The season’s first 
on Hallmark Hall of Fame—John 
Hersey’s 1944 drama of wartime Italy, 
with John Forsythe as Major Joppolow. 
(Nov. 11, NBC) 

Frank Sinatra and Ella Fitzgerald. 
Virtually guaranteed to be one of the 
season’s most Specials. (Nov. 18, NBC) 

101 Men and Carol (Channing). The 
Air Force Academy Glee Club from Den- 
ver, Walter Matthau from your neigh- 
borhood movie, and Miss Channing, 
everybody’s (except Hollywood’s) Dolly. 
(Nov. 16, ABC) 

Debbie Reynolds. Bob Hope, Donald 
O’Connor, Bobby Darin and Frank 
Gorshin are just what DR ordered. 
(Nov. 21, ABC) END 
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“Wouldn't yo 
a douche produ 
easier to us 
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Aren’t you tired of mess 
that don’t completely diss 
consuming measuring al 
Hit or miss household p 
or harsh disinfectants? 
there’s a douche produc 
only easier to use but fj 
too. It’s called Jeneén. Je 
only pre-measured liqu 
available. 


New Jenéen: 


Jeneén comes in pretty 
vidual paks that assure 
mixture every time. No 
fuss with, no glass to b 
swirl Jene€n into water 
you get a pleasant rose-se 
tion that cleanses and ¢ 
thoroughly. 


Try Jeneén—it’s especial 
after-menstrual cleansing 
its lotion smoothness a 
pink color. Look for Jen¢ 
drug and cosmetic counté 





To: Mrs. Shirley Johnson 
clo Medical Services, Dept. L-7! 
The Norwich Pharmacal Comp 
Norwich, New York 13815 


Please send me an introductory 
new Jeneen. Here’s my 25¢ to ¢ 
mailing and handling. 


Name =). 3. eee 


Street __________~+ 










































MARRIAGE 
rom page 34, 


ot for Janey and installed her 
te and took over the sofa-bed 
Sng room for ourselves. There 
droom, little privacy. A year 
Sarrived on the scene, and I felt 
at now we would find roomier 
fcommodations. Instead we 
Ncrib for baby Sara (which has 
Sreplaced by a second cot), and 
into the di- 


was comfort- 
h for her as a 
ely adequate 
fyher and Janey. 
rably crowded 
i ily of four. It 








,/th the rental 
7s of our mar- 
_cidentally, the 
; rwedding pres- 
ach other has 
not nearly as 
out real estate 
the communi- 
in 25 miles of 
ts of lower- 
uses are now 
I can easily 
the sales end. 
perate at first 
oonlighting 


, id out in the 
_}wanted us to 
ed in value. 
hinks I am. I 
me. Three de- 
tructed in the 
p my present 
venings and 


lientele? Those 
pals of mine 
vided a begin- 
ave already in- 
their families 
married broth- 
sisters, and the 
will be within 
price range. 

their sponsor- 
m widen my ac- 
nce with other 
peoplewhowant 
to the suburbs. 
now have an- 
hance to get a 
f our own, and 
tunity like it 
yme again soon. 
nts have offered 
family place for 
rter of its real 
nd it will place 
‘no obligations. 
ill have to de- 
ether she wants her job or her 


ee 


and Gary were equally im- 
in their approach to marriage,”’ 
nselor said. ‘In a sense, the 
ad no marriage. 

’s chaotic upbringing had given 
yattern to follow as a wife. The 
Ss of her mother, her father’s girl 
and two stepmothers, her as- 
unts had been worse than use- 
reparing her to get along with 
act as mother to her daughters. 
ough Sally often spoke of her 
¢ for a real home, she stuffed 


Gary and her daughters in a small, un- 
comfortable apartment and clung to it 
as tightly as she clung to her job and 
bank account. Why? She feared the re- 
sponsibility involved in making a home 
for her family, a fact of which she was 
unaware. In many ways Sally was con- 
siderably more self-deceived than Gary. 
However, I might add that his easy 
admissions of his weakness and other 
shortcomings—calculated to excuse and 
gloss over the shortcomings—were al- 


Fresh from Bordens, 
the nations*] milkman. 


Here’s the good taste you’ve been 
looking for in a nonfat dry milk. Because 
Borden’s takes the fat out, and leaves 
the sweet flavor in. Leaves in all the 
vital protein, calcium and B-vitamins, 


Fat’s out. Flavor’s in. 


his distant, unrealistic dream of some- 
day designing a sports car. 

“On the surface Gary’s upbringing 
appeared to be normal, fairly common- 
place. In actuality it was just about as 
unconventional and emotionally un- 


satisfying as Sally’s had been. Gary was 
pulled between the conflicting ambi- 
tions of his father and his mother, with 
several uncles thrown in for good mea- 
sure. Too much was expected of him at 
an early age. During his father’s lengthy 






too. Isn’t that what you’d expect from 
the nation’s #1 milkman? 

Just mix with cold water. Delicious for 
drinking or cooking and baking. Try 
Borden’s new Instant Nonfat Dry Milk. 


THE FAST | 
MIXER! | 


PROCESSED AND PACKED re 
UNDER INSPECTION OF THE = , a 


\ iets: Ds oA aE. (irae 





most as exasperating as were Sally’s 
illusions and misconceptions. 

“She lamented Gary’s indecisiveness 
about settling on a career without re- 
alizing that he, too, was fearful and 
without perceiving how her own attitude 
reinforced his fearfulness. Every time 
she displayed a lack of faith in his ability 
he himself became less sure of his ability 
to succeed in a job or anything else. The 
attraction of the unwashed, unattached 
friends who congregated on Saturdays 
in the garage (so mysterious to Sally) 

was plain: Gary was their leader; they 
respected his judgment, they gave him 
self-confidence—far moreimportant than 


absences—sometimes he was away fora 
12-month stretch—his mother treated 
him as the man of the family. Then, 
when his father would return, all the 
rules would be changed, and the puz- 
zled youngster would be required to re- 
duce himself in chronological rank and 
Deter- 
mined to please his father, Gary always 
made the effort to be a satisfactory and 
sufficiently worshipful son. At 29, he 
was still making a mighty effort to be 
an ideal son to the father he still adored. 
And always he felt that he was failing. 

“In the beginning the 
chances of this marriage looked slim. 


become a ‘carefree’ boy again. 


survival 


Sally made the first positive move. She 
confessed to snobbishness; recognized 
her own contempt for Gary’s ill-dressed, 
uneducated friends. At her request 
Gary stopped entertaining in the ga- 
rage, and whenever practical, the gang 
was invited to hold their confabs in the 
apartment. 

“As things worked out, Sally gave up 
the efficiency apartment much sooner 
than was to be anticipated. Fate took 
an unexpected hand in our counseling. 
While Sally was in the 
course of debating 
whether she had the 
courage and the confi- 
dence to take a chance 
on Gary and to assume 
the care of a seven-room 
house, his father died 
of a heart attack. The 
tragedy occurred on a 
plane carrying him to 
a new overseas assign- 
ment. Naturally, Gary 
went home to be with 
his mother and make 
the funeral arrange- 
ments. Sally and the 
girls joined him. Dur- 
ing this emergency she 
took a two-week leave 
of absence and was of 
great assistance to her 
mother-in-law. 


alii business affairs 
of Gary’s father turned 
out to be complicated. 
Gary was obliged to 
pitch in and help his 
mother handle the mat- 
ter of estate taxes, out- 
standing loans, bills. In 
the process he discov- 
ered he was less inept 
commercially than he 
(and Sally) had fancied 
for years. At the same 
time Sally discovered 
that looking after a 
house and_ preparing 
meals forafamily wasn’t 
so formidable a task as 
she had feared. Perhaps 
as a result of this invol- 
untary plunge into un- 
selfish activity, for the 
first time in her life she 
began to feel she had a 
real home. 

“At the end of the two 
weeks, Sally returned to 
her job, while Gary and 
the girls remained with 
his mother. For a while 
Sally drove 90 miles a 
day to and from work, 
butgradually thecharms 
of her office faded, and 
one day, without prod- 
ding from Gary, she re- 
signed. Some of the unfinished business 
involved in settling the estate consisted 
of selling a half interest in a small com- 
mercial building. Almost without notic- 
ing it, Gary was launched as a real-estate 
salesman. Heisnowsuccessfulin the field. 

“Tn a strange way, the family tragedy 
had not only a sobering but a maturing 
effect on both Gary and Saily. Gary’s 
mother purchased a smaller house for 
So, despite the tragedy of the 
young people 


herself. 
older couple, the two 
awoke to the fleeting quality of life. This 
helped them, so Sally told me in our 
final session, to become more patient 


and loving with each other. END 
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GOOD MORNING, 
DEAR ELIZABETH 


continued from page 101 


“‘Settle down, everybody,” I said. “We've 
got an all-night drive.”’ 

Mrs. Barber rummaged in her special 
basket. ‘Got four nice hot-pork sand- 
wiches. Hot chocolate milk.’’ From the cold 
section of her hamper she pulled the half- 


bottle of ice-cold champagne I like after all 
that singing. Elizabeth took a swallow or 
two and a lozenge. 

“Don’t you want a hot-pork sandwich?” 
I said. 

She shook her head and snuggled against 
my shoulder, with her hands under her face 


for a pillow. 
“Bat! Eat!” said Mrs. Barber, twisting 
across the back of the front seat to show us 


her great dumpling face and dough-white 
arms. 

“Tt’s midnight, Ma,’ mumbled Eric, 
sprawled on his couch. 

Mrs. Barber clipped a giant half-moon 
chunk out of the first hot-pork sandwich. 
Her teeth are white and perfect. 

If I had known about her I never would 
have taken on Eric and Doris. But then I 
would have missed Elizabeth, because they 





Introducing an exotic new spice: 


good old Molasses. 


Brer Rabbit Molasses is the 


newest flavor trick to happen to An enticing dinner dish. 


foods. It enhances them with a 
delicate sweet, yet tart taste. A 
spicy aroma. And a lot of nour- 
ishment, too. Using our light or 
dark molasses, try the ideas be- 
low. You'll see how quick and 
easy it is to stir anybody’s appe- 
tite and soul. ° 


chops 
brown 
lemon 





cream or applesauce. 4 servi 
Brush your bacon with 

molasses and broil. It'll give it a 

lot of character. 


ing dish. Combine molasses and water; 
pour over apple mixture. Put in browned 


- 0 


pork chops. Cover and 
Trickle molasses over grape- bake 1 hour. Remove 

fruit for a new and dramatic per- cover and bake % 
sonality. Also do it on vanilla ice hour more. Makes y 


Pork Chop ’N Apple Casserole: Mix a tablespoon of molasses to 


4 lean pork chops (trim fat) 

salt 

1 tbs. shortening 

4 cups sliced tart cooking apples 
Y cup raisins 

1 tsp. grated lemon rind 

Y% cup Brer Rabbit Molasses 

Y4 cup water 


Preheat oven to 350°E Sprinkle pork 


with salt; sauté in shortening until 
. Mix together apples, raisins and 


a glass of cold milk and have 
your daily shot of iron in the most 
pleasant way. 


ert, 


> 


oe tet 





rind, and place in 2-qt. greased bak- We have many other recipes for 


ngs. 







all kinds of occasions. Just send 
25¢ to Brer Rabbit, PO. Box 179, 


New York, N. Y. 10046, 

and we'll send you 

our Molasses 

Cookbook right 
away. 


RJ.REYNOLDS FOODS, INc. 
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mentary harmony an 
ple of guitar chor 
sounded like somet 
Talent Scouts turned ¢ 
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hair stood on end. T 
broke up. Kids jumpe 
down on their chairs, 
their arms and shrieki 
girls swarmed into th 
and up to the stage, } 
so hard the cops coul¢ 
through them. | 
I had written “Laff | 
week before we opened 
of a month you could 
through two hours an 
in the U.S.A. without | 
it on the radio or yé 
hummed or whistled. 
Mynextonewas“Ch 
consisting of a chant, ° 
a-chunk-a-chunk-a, ” 
coyote howl in the back 
two shovels being § 
across concrete, and 



























































192 
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Once in Philadelphia she wandered 
out into the hotel lobby without waiting 
for the cops. The fans tore her shirt off. 
If I hadn’t happened to be right around 
the corner, they’d have pulled her apart 
like a goalpost, I guess. 


The freeway skirted around San Jose, 
and after a while we saw the south end 
of San Francisco Bay. I took out the 
arrangement for the new song. I wanted 
to clean up a guitar transition before 
we premiered it at the Cow Palace. 

Elizabeth had her eye on me. “‘So let’s 
go see Chinatown,”’ she said. 

“Tmpossible. We can’t go outside the 
hotel room.” 

She made a face at me. Sometimes she 
looks more like a kid than Doris. The 
tops of her eyelids are blue; I was watch- 
ing them when she was asleep. 

“This is a life?” she said.”“‘And you. 
A songwriter! You don’t even have to 
do this.” 

“T have to look after my investment, 
don’t I? And lift you over mud puddles.”’ 

(I did that once in Detroit. She was so 
light, and her arms were around my 
neck. I carried her half a block beyond 
the puddle. ) 

“Ha. Writing songs on the freeway. 
With a talent like yours!” 

She is right. I rush around the country 
like a drop of water on a hot skillet, 
singing my own stuff and eating hot- 
pork sandwiches, and if I get a song 
written, it’s a pleasant surprise. I should 
find a little apartment somewhere with 
a really good piano and settle down and 
write songs. 

“OK,” I said, “what are you doing 
belting it out with the Barbers when 
you could go on as a single and make it 
anyplace in the world?” 

She didn’t answer. She looked out 
the window. 

“T mean, I don’t like it any more 
than you do, but what can I do?” I had 
a feeling I was getting in over my head. 
“T mean, we got the schedule all set up.”’ 

Fred got on the walkie-talkie, and the 
cops directed us to a special rear door of 
the Jack Tar. We made it inside before 
the mob at the front saw us. They were 
blocking all six lanes of Van Ness 
Avenue. 

While the others took a nap after 
lunch I called Seattle to arrange the 
things you can’t do by letter, like plug 
sizes, and I called down to our manager 
and asked him to see about fixing Eric’s 
amplifier, and then I called the guy who 
is in charge of the Cow Palace and 
checked with him about the exits and 
where we would go after, and which 
way the doors opened and could they 
hear Fred OK or did he need a new 
battery. 

Just as I leaned back in a chair to 
close my eyes for a few minutes I heard 
snarls coming from Doris’ room. 

“You took it. You little sneak.” 

“T did not. How was I supposed to 
know?” Erie’s shrill voice was like 
fingernails on a blackboard. 

A tremendous thump in the next room 
told me Mrs. Barber had rolled out of 
bed. She clumped across the floor. 

“Shut up!” 

Doris: ‘‘Ma, he stole my fifty-dollar 
bill. I put it on the desk and he just 
comes along and sticks it in his pocket.” 

Eric: ‘‘How did I know it was hers? 
There it was, just sittin’ there.” 

“You little sneak. Give it back.” 

All of a sudden I had had enough of 
the Barbers, so I walked out. Those 
voices make my (continued) 
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DEAR ELIZABETH continued 


lings hurt. I had given the word last 
nonth: No more fights. Elizabeth told 
me in the Tumbleweed Tucker pe- 
she used to walk out of the trailer 
because their arguing made her stomach 
knot up. Once I asked her why in heaven’s 
name she went around with those people. 
She said, ‘‘It keeps the snakes off.” 
A girl meets a lot of slimy people on the 
road, I guess, and it helps to have some- 
one around, even someone like Mrs. 
Barber, who weighs three hundred 
pounds and has a mustache and little 
round eyes. 

After supper we let the manager and 
his crew draw off the crowds in the 
other car, and Fred drove us to the Cow 
Palace without any trouble. It is like 
space travel. You are transferred from 
one hermetically sealed cabin to an- 
other, and for a few minutes you are ex- 
posed to this roaring chaos outside, and 
then you shut it out again. 

The car drew up by our trailer inside 
the rear part of the huge arena, where 
they keep all the horses during the 
Grand National. Only about fifteen 
kids had got through. They knew we 
used the trailer as a dressing room. We 
signed pictures for them and slipped 
into the trailer. The others went to dress 
and I sacked out. 


When I sat up everyone was ready, 
and ic sounded as though we had parked 
nxt to Niigara Falls. That was the 
crowd. Th y wre listening to the 
warmup groups, and they had had time 
to get good and warmed up. We had 
Twas Brillig and the Slithy Toves and 
a new one called Edgar Allan Poe and 
the Raven Maniacs. They all operated 
out of dressing rooms on the other side 
of the arena, so we never did see them. 
Couldn’t hear them either, over the 
noise. Just the beat. 

I slipped into my Madison Avenue 
suit and sat down with Elizabeth to 
wait. The Barbers were playing Slapjack 
in the bedroom. 

“When do we get to Seattle?” she 
asked. She stirred the extra-sweet cup 
of tea she always has before a show. 

“Spend the night here and take off 
early, get there in time to go to bed and 
we have all day to sightsee.” 

“Sights°e in the hotel room, huh?” 

“Oh, we can drive around a little.” 

“T hate that car,” she said. 

“Well, Mrs. Barber won’t fly. And no 
Mrs. Barber, no kids.”’ 

She took a large breath and let it all 
out. ‘“‘What’s after Seattle?” 

“Vancouver. Two nights there. Third 
day we catch the Orsova. That’s gonna 
be a mess.”’ 

“Where does that take us?” 

“Acapulco,” 

She was looking at me hard now. 
“‘And where after Acapulco?” 

“Oh, you know, through the Canal 
and then Southampton and we open in 
London on the fourth. I can just see 
Fred driving left-handed on _ those 
English roads.” 

One end of her mouth curled up. 
“You'll be masterminding that, too?” 

“Well —” 

“A songwriter. Now you're giving 
driving lessons.” 

I moved close to her and put an arm 
iround her. ‘‘Honey, look. We got a 
good thing going. So it’s uncomfortable. 
So after a while we'll cut out, maybe. 
But right now we’re on the schedule. 
That’s the way things are. That’s it.” 
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She pulled away from me. She sure 
can flash those eyes. ‘“‘Well, the way 
things are with me is that I’m going to 
see San Francisco.” 

“Well, OK —”’ 

“T mean I’m going to stay here. A 
week. Maybe a month. Maybe I’ll rent 
an apartment.” 

She interrupted herself, shaking her 
head rapidly. ‘‘I’m not going to Seattle, 
that’s all. I’m sick of this. I want to 
wake up in the morning and find myself 
in the same place I was yesterday and 
especially not in that horrible car.” 

I played piano chords on the table. 

“Look. We got the commitment in 
Seattle, the commitment in Vancouver, 
Acapulco, London, Paris, Hamburg —” 

“So we lose some money. Or you get 
someone else and The Pratt Family can 
pick up right where it left off. I’m sorry, 
but I’m just sick of that phony family 


and the Barbers and looking out the 


hotel window all afternoon.” 

“So what are you going to do?” 

She pushed away the empty teacup. 
“Sing. Cut a record. I don’t care. You 
could write something —” 

“Don’t talk so fast,’”” I said. “I 
thought you just left me with The 
Pratt Family.” 

She stopped short. Her face was red. 
“T guess I did,’’ she muttered. ‘‘I guess 
I figured—well, maybe you could write 
one on commission—”’ 

When her voice trailed off I looked at 
her quickly. Her eyes were too bright. 

“Tf you're such a great songwriter, 
why don’t you write some songs?’’ Her 
voice was high and shaky. “I thought 
you wanted to write songs. Not just be 
a darn ringmaster for some darn show. 
Darn you anyway!”’ 

She spun out of her chair and rushed 
into the dressing room with her hand 
over her face. A sheriff's deputy poked 
his head in the door and said, ‘“‘The 
Maniacs go off in two minutes, folks.” 


‘Ts Barbers clomped in, Eric in his 
now-famous little suit and Doris look- 
ing like a sub-deb on her way to a 
matinee with her grandmother. Their 
mother stood behind them in her usual 
leather windbreaker with a light cotton 
skirt frilling out beneath it. 

I didn’t give them a chance to ask 
about Elizabeth. ‘‘Remember, we wind 
up with ‘Western Sea.’ I’ll make an 
announcement. Eric, you want to look 
at these last few bars here? I changed 
the transition.” 

He studied the sheet, his mouth 
pursed, his eyes deadpan. He is the 
most fantastic guitarist I ever heard, 
not counting Chuck Berry, of course. 

Walk out on me, eh? Leave me with 
Dumplinghead and the two creeps, eh? 
Make me spend tomorrow rustling up 
some dame with black hair who can 
carry a tune? Ditch me, huh? Let her, 
Sing her fool lungs out. Catch pneu- 
monia. Ptomaine poisoning. Probably 
start smoking again. Just to make me 
mad. Well, I wouldn’t be there to get 
mad, that’s all. I didn’t even look at 
her when she came out again. She was 
wearing the gray dress that makes her 
look like a Renoir. 

For a moment we all stood there feel- 
ing separate, as you always do just be- 
fore, and then the deputy knocked on 
the door. He led us over the concrete 
floor that was sprinkled with orange 
sand. 

In the arena beyond, the roar was 
steady, waiting to take off. We filed 
through backdrops and over cables until 
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Recipe Index 


Here is a listing of recipes appearing 
in this issue, including those from the 
Journal kitchens and advertisements. 


APPETIZERS 


Clear Tomato Soup, page 147. 
Scalloped Oysters, page 148. 


BEVERAGES 


Dubonnet Specialties, page 69. 
Sally Crocker, page 126. 


BREAD 


Alabama Rice Bread, page 147. 
Cheese Delights, page 148. 

Chelsea Swirls, page 138. 

Cinnamon Soul Cakes, page 126. 
Old-Fashioned Currant Loaf, page 136. 


CANDY 


Crispy Clusters, page 128. 
Low-Calorie Festive Fudge, page 130. 
Mexican Candy Bars, page 144. 


COOKIES 


Argentinian Almond Cookies, page 145. 

Brazilian Beer (Cerveza) Cookies, page 
145. 

Chilean Molinetes, page 144. 

Colombian Brownies, page 144. 

Homemade Animal Cookies, page 126. 

Peanut Kisses, page 145. 

Polka Dot Cookies, page 128. 

St. Catherine Wigs, page 126. 

Viennese Brownies, page 127. 


CONDIMENTS 


Albermarle Peach Chutney, page 147. 

English Chutney, page 138. 

Mincemeat Orange Baskets, page 138. 

Persimmons or Apricots in Brandy, page 
144. 

Pickled Italian Mushrooms, page 146. 

Pumpkin Chips, page 146. 

Spiced Apple Sections, page 146. 

Strawberry and Pomegranate Jam, page 
146. 

Stuffed Oranges, page 144. 

Turnip Chrysanthemums, page 126. 

Uncooked Cranberry Conserve, page 126. 


DESSERTS 


After-School Treats, page 138. 
Apple Cheddar Shortcake, page 128. 
Banbury Tarts, page 136. 

Basie Fruit Cake, page 140. 

Bundt Kuchen, page 128. 

Cranberry Supreme, page 128. 
Drunken Plums, page 144. 

Flaming Sundaes, page 138. 

Holiday Peaches in the Snow, page 129. 
Hungarian Fruit Squares, page 128. 
Instant Mince Tarts, page 136. 
Maids of Honor, page 148. 

Mince and Pumpkin Pie, page 138. 
Pumpkin Pie, page 148. 

Rainbow Alaska Pie, page 127. : 
Sorcery of Golden Raisins, page 126. 
Steamed Pudding, page 140. 


MAIN ENTREES 

Blazing Haggis, page 126. 

Cevapcici Sausages, page 126. 

Chicken Begum Bahar, page 136. 

Danish Pork Roast, page 138. 

Festive Turkey with Wild Rice, page 140. 

Jayhawk Fried Rabbit, page 126. 

Pork Chops and Apples Casserole, page 
190. 

Redoubtable Ragout, page 130. 

Roast Stuffed Turkey, page 148. 

Shot-in-the-Dark Lovebirds, page 126. 

Shoulder of Venison or Beef, page 147. 

Swedish Meatballs in Sour Cream, page 
138. 

Swiss Onion Blue Cheese Sandwiches, 
page 126. 

Tuna a la Caviar, page 126. 


SALADS 

Calico Bean Salad, page 145. 

Cranberry Relish Mold, page 152. 

Hearts of Lettuce with Guacamole, page 
148. 


SAUCES 

Apricot Glaze, page 142. 

Caramel Glaze, page 142. 

Coffee Glaze, page 142. 

Hard Sauce, page 140. 

Heavenly Spaghetti Sauce, page 155. 
Lemon Glaze, page 142. 

Sugar Glaze, page 142. 


VEGETABLE ENTREES 

Cabbage in Sour Cream, page 147. 

Ham-Flavored Rice, page 22. 

Polenta. page 130. 

Risotto with Truffles, page 126. 

Spinach Soufflé with Glazed Carrots, page 
147. 

Steamed Stuffed Onions, page 147. 

Turkey-Flavored Rice, page 22. 
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INCREDIBLE 


IEXICAN ART find 


Not Reproductions 
but Artist’s 

FULL COLOR ORIGINALS 
PAINTED ON 
HAND-PRESSED BARK 


Done in 
the Ancient 
Aztec 
Manner. 



















Originally $15 


SALE ‘2 95 


Riveras is a famous Mexican artist who 
loves doing these antique-style Amate 
bark paintings . . . jewel-like hand-ground 
colors depict ancient Aztec themes, done 
on hand pressed bark in the ancient 
manner. Each piece is different, fresh 
and excitingly colorful. We got a batch of 
these gems for a song. Don’t tell what 
you paid .. . just put them up and have 
them admired. Each about 14”x17” over- 
all. . . ideal for any wall area or group- 
ing. Money back within 10 days if not 
delighted. Offer is limited . . . so order 
yours right now. r 






















WORLD ART GROUP, Studio 11LH 





i y FOR LIMITED 54 Church Lane, Westport, Conn. 06880 
Pl h iginal Mexi t ted 
m «TIME ONLY and mat framed for me FREE of charge. Satistac- 





tion guaranteed or money back. 


Order your Mexican originals now and (add 25c per painting for postage and handling) 




























each painting will be mounted and mat I enclose $2.95 2 for $5.50 4 for $10 
framed for you at no extra charge, all N 
ready for hanging. Act now on this lim- ame 
ited FREE offer! Address 
City Zip Code 








START YOUR ANTIQUE 
BUSINESS AT HOME! 


SET OF 4 Sie eee 
RATTAN PAPER 
PLATE HOLDERS a 


No more floppy paper plates! Woven of nat- 


A chair bought for 


$2.00 


Sold for $27.00 


A copper kettle bought for 
Polished and sold for $18.00 


PROFIT: Amazing New Plan Starts You 
Quickly to Big Profits ¢ Spare or Full Time 
@ No. Showroom, Store or Office Needed. 
PLEASURE: Plan easily makes you an ex- 
pert in the Prestige Profession of Antiques 
© Diploma Granted. PERSONAL GUIDANCE:. 
Remarkable Research Service Guides You 
Step By Step. Please Rush FREE “Profit 
and Pleasure in Antiques’ Booklet. 


American Institute of Antiques 


550 - 5th Avenue, 
New York, N.Y. 10036, Dept. LH11 


Set 4 


ural rattan, these plate holders provide a firm 
surface for 9” paper plates. Order +1845 
set/4 . . - $1.50, 3 sets;$3.98. 35¢ shipping 


Suster 4 DUSP Bio 
Dept. 911 er Hn 61601 FREE 


Please Include Your Zip Code Gift Catalog 














LUXURIOUS 
DANI- 
SHOWER 


the famous Danish 
“Telephone Shower” 


Modern and smart, 
; the new [luxurious 
Dani-Shower 
is shaped like a tele- 
phone. A four foot 
chrome plated, rubber 
lined flexible hose 5 

| permits all-over showering or 
use as a fixed shower. Shower 
head and wall attachment are 









IMPORTED bY if 





m2’ | 100% nylon. Wall bracket ad- 
4 7 = | justs to 4 positions. An invalu- 
= | able convenience for sham 
poos, bathing infants, washing 
Fake fur it is, but you'll be surprised how like||| Pets, ete installs Petes: 
2 y ‘00 eedec oO avalil- 
the real thing! Speculation will run high when able: Model D Antique style 
you use it in the car or boat, at the beach or phone chrome-plated brass 
| pool as to whether this all cotton cover is fur] | | SEagey att grip, 5 ft. hose. $995 plus 
ne a Whacta sf ” " . plus 55¢ pp. & hdlg 
| or not From Western Germany. About 51” x 61”. | Accessory available: Water 55¢ pp. 
| Hand Washable | control valve (saves water with 5-ft. cord 
| i while soaping u nc 2p ; 
Catalog No. 4706, $5.98 each, ppd. 2 for $11.85 ||| [ates water etree a eh eeu $1 extra 
Write for FREE catalog of,unusual items. | Plated, $2.75. 





y r zic Je is required | Send check 


ried U 2 
< YA C DEPT. 3111-A 
ox LW EVANSTON, ILL. core, 


or M.O. No C.O.D.’s. Satisfaction Guar 


| Dept. LHJ, 106 Emery St., 
|__J.W. HOLST, e2ft'rawas, Mich. 48730" | 




















" You can earn more to he ft expenses this year 
by joining our staff of ind 1 it representatives. Send 
a postal to the addr rT ou ll receive complete 

é “e 


details about our offer 


| MOORE-COTTRELL SUBSCRIPTION AGENCIES, INC. Dept. 487, North Cohocton, N.Y. 14868 
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Polish and plate 

Silver Plus deposits new silver 
where original plating has worn 
down to the copper, brass or 
bronze underneath. It polishes 
and plates in one step; puts un- 
sightly vases, platters, etc., back 
into use. Used by antique dealers 
and collectors, it’s easy to apply 
and is not messy. 4 oz., $2 ppd. 
Alexander, Dept. LH-11, 125 Mar- 
blehead, Tuckahoe, N.Y. 10706. 


Personalized mittens 

Here’s an easy way for your chil- 
dren to find their mittens. Each 
one is personalized with a girl’s 
or boy’s name for easy identifi- 
cation. Waterproof and warm in 
leather-like material with fleece 
lining. Handy zipper pockets hold 
change. Sizes from 2 to 12 years. 
Order by age. Specify name. 
$2.98 ppd. Norfolk-Hill, Dept. 
LH-11, 35 9th Ave., N.Y. 10014. 


Ivory-elephant cuff links 

This heavy ivory cuff link set is 
carved from solid imported ele- 
phant-tusk ivory. A skilled carver 
intricately tools the tusk, then 
delicately carves the detailed 
miniatures and hand polishes 
them to a nice patina finish. 
Handsome gift. Cuff link and tie- 
bar set is $5.95 ppd. British 
Imports, Dept. LH-11, 887 Sec- 
ond Ave., New York, N.Y. 10017. 


Old-world wall plaques 

Three white porcelain plaques, 
painted by European artists, add 
an old-fashioned touch in any 
setting. Each one, encircled by 
a frame with delicate rosebud 
and rope design, is plated in 18K 
gold. Charming for a young lady’s 
room, each is 4 x 2) in. Set, 
$3.98 ppd. Vernon Prods., Dept. 
LH-11, 560 South Third Ave., 
Mount Vernon, N.Y. 10550. 





Shop by mail at The Journal Store—it's fun, it’s eas 
And there’s no risk—any item (not personalized) may bE 
returned for refund to the company you ordered fron! 





POCKET FULL-LENGTH MIRROR 
ives you the full view! Fits pocket 
tir handbag. Only 4” high... but its 
}onvex surface shows you your head- 
o-toe reflection in sharp detail. An 
sasel-back stand holds it upright on a 
fable or desk. Perfect for checking 
our appearance anywhere. Unbreak- 
Mble plastic backing. Case included. 


13387—Pocket Full-Length Mirror $1 






CLEAN-SWEEP VACUUM FOR CARS! 
No batteries! Plug it into your dash- 
Doard cigarette lighter and make quick 
work of tidying the car interior. Super- 
suction gets all the dirt in upholstery 
and carpets. Extra crevice cleaning 
ool for ashtrays, corners. Plastic case 
1034" long. 9 foot cord. For all 12V cars, 
boats, campers. Guaranteed to do job! 


8449 — Auto Vacuum $5.98 














THIS BOGK TALKS BACK! Kids feel 
they're down on the farm. Each beauti- 
fully illustrated full-color page comes 
alive with authentic animal sounds. 
Kittens ‘‘meow’’... horses ‘‘neigh’’ 
... Pigs ‘‘oink’’...dogs ‘‘bow-wow’’ 
when the pages are pressed. Squeeze 
the whole book together for a rousing 
barnyard chorus. 


1808 — Talking Animal Book 59¢ 






JOLLY JUMBO-FACED FLASHLIGHT 
will be wanted by every youngster on 
the block! Bright beams of light 
shine through his eyes and mouth to 
make every trip into the dark a de 
lightful adventure. Banishes fear and 
builds confidence. Clown smiles back 
when flashed on the wall. Safe non 
scratch plastic frame. 8 inches long 


9322—Clown Flashlight $1 


1967, SUNSET HOUSE 









871 SUNSET BUILDING } 
BEVERLY HILLS, CALIF. 90213 


BA eS | 


PERSONALIZED DOOR MAT. Your own 
name, or any name of your choice, is 
permanently molded in rubber with 
ivory letters. Large 18 by 28 inch 
two-tone Mat has 7000 scraper fingers. 
Self draining. A personalized gift that 
will be most admired. Comes in brick 
red, garden green, powder blue or jet 
black. Specify color and name desired 


F-154 — Door Mat $6.98 


PERSONALIZED PENCILS won't ever 
stray or get lost! A thrilling gift for 
kids . . . with their very own name 
stamped in brilliant gold leaf on each 
of 20 Pencils. They’re fine quality 
lead pencils in a glorious array of 
colors ...with pure rubber erasers. 
Set of 20. Made to your order, so be 
sure to specify first and last names. 


P-4224 — Pencils Pack $1 





LOGS FROM NEWSPAPERS! Roll 
your own fire ‘‘wood’’ at no cost! 
Easy-to-use Log Roller turns a folded 
stack of newspapers into a compact 
solid-core cylinder . .. smokeless be- 
cause air circulation passages are 
formed as they're rolled. 12 Log Ties 


included ...100 in extra Ties Pack. 
7232 — Log Roller $1 
7297 — Log Roller Ties Pack 59¢ 





FOUR SEASONS OF ORIENTAL ART 
grace a colorful Byobu calendar 
screen. Snow-capped Mt. Fujiyama for 
winter, paper fish for spring, a butter- 
fly on a bamboo branch for summer, 
flowers for fall. 1968 calendar is on 
other side. Paper panels set into a 
plastic frame open to 91/2"x 61/4" high 
9307 — 4-Seasons Calendar Screen $1 
3 for only $2.79 











BIG FAT SANTA is the jolliest st. 
Nick you'll ever see! He’s round and 
firm when fully packed with crumpled 
newspapers ....and a life-size 5’ 9’ 
tall! Made of colorful all-weather plas- 
tic. Stand him up or sit him down on 
roof, porch, lawn, inside by the fire- 
place (or even in an easy chair). Re- 
move the paper, fold flat for storage. 


5033 — Big Fat Santa $6.98 









EARLY AMERICAN TAPE DISPENSER! 
A charming table-top accessory! The 
antique spinning-wheel design will add 
to your decor wherever you place it. 
No more fumbling in drawers for 
mending tape when you need it most. 
Durable, wood-tone plastic with a 
weighted base for perfect balance. 
Holds standard 108’ roll of 34” tape. 


9353 — Scotch Tape Wheel $1.25 


LET YE TISSUE GREETINGS ROLL! 
'Tis the ho-ho season and what will 
make the laughter ring faster than 
toilet tissue gaily decorated with 
comic holiday cartoons! Show guests 
there’s no end to your hospitality. 100 
Greetings on a Roll... white paper 
with red and green printing. Fun! 

7580 — Christmas Tissue . 59¢ 
2 for only $1 


) THE SEASON’S 
; BIGGEST CARD 


delivers a_ per- 
; sonal message of 
cheer to the 
whole neighbor- 
hood. Sets a gay 
‘ holiday mood. 
Wa Your family’s 
name is hand- 
painted on this 
super-size greet- 
ing! 5 ft. tall, 3 
ft. wide, it trims 
to fit any door. 
Made of heavy 
weatherproof 
plastic—it's tough 
and durable . 
stays ready to 
use year after year. Please be sure 
to specify family name for hand-let- 
tering on design 


P-6370 — Doorway Greeting $1.98 
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YOUR NAME ON HOLIDAY LABELS! 
500 gummed Labels display your name 
and address clearly on packages and 
envelopes...serve as a cheery greet- 
ing, too! Printed in festive red and 
green, these ‘‘Happy Holidays’’ Labels 
are jumbo-size on fine quality stock. 
Be sure to specify 3-line name and 
address. Distinctive time saver! 


F-7527 — Christmas Labels Pack $1 





PERSONAL WRITE-IN CALENDAR... 
a month at a glance, with space to 
enter the whole day-by-day schedule. 
Appointments, reminders, memos are 
always in full view. 1114” x 9” plasti- 
leather pad holds 12 monthly calen- 
dars for 1968. Personalized with name 
in golden script letters. For home or 
office desk. Specify full name. 


P-4917 — Personal Calendar $1 


A FULL-SIZE FRONT PAGE COPY 
of the New York Herald Tribune pub- 
lished the date you were born! (or any 
date from 1900 through April, 1966.) 
Read all the stories that made news 
that special day. It’s fascinating... 
and a novel way to remember a birth- 
day or anniversary! Specify exact dates. 


F-8238 — Front Page . ate $1 
3 Different Front Pages for $2.89 





IMPORTED TEAKWOOD CADDY ciears 


desk clutter. Horizontal slots hold mail, 
Papers, stationery. Pencils, pens and 
rulers stand in the open grid. Pullout 
drawer for small items. 14%2” long x 
334”. Order it plain or with 1-inch 
golden metal initials. Specify 2 initials 
(except X and Q) for personalization 


7618 — Teak Desk Caddy $1.98 
P-9448 — Personal Caddy $2.98 
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AUTOMATIC BOW-MAKER gives even 
novices the knack of making perfect 
bows.Twist ribbon around the spindles 
of the table-top unit to form loops. 
tap the handle to fasten. Makes doz- 
ens of designs. 24 Bow Pins are in- 
cluded with Bow-Maker. 100 extra Pins 
in Bow Pins Pack 


9184 — Automatic Bow-Maker $1.98 
9185 — Bow Pins Pack 98¢ 





ACROBATIC CLOWN — wind him up 
and he turns one perfect somersault 
after another! Grease-paint, funny-face 
and comical costume make him a real 
circus performer. He even turns cir- 
cles in the air when you hang him up! 
Kids and grown-ups alike will love to 
watch his antics. Sturdy plastic body, 
9 inches long. 


7028—Tumbling Clown $1.29 





24 CREDIT CARDS—NO FUMBLING! 
Turn instantly to the proper identifi- 
cation! Natural color or black pigskin 
folder personalized with a 23-K gold 
monogram. Holds 24 cards, photos in 
clear envelopes—6 pockets for bills, 
checks, papers. Fits a man’s pocket 
smoothly. Specify 3 initials. 

Credit Wallet $2.98 
P-6874 — Natural P-8673 — Black 





HAVE THE LAST WORD — abou: 
against—with the year’s biggest laugh- 
getter. Protest Dol! steals a march on 
all the fuss-makers with a hilarious 
selection of quick-switch slogans. A 
perfect squelch for every occasion 
Mop-headed Doll 41/2” tall, 18 witty 


signs, plus blanks on which to write 
your own protest 
9354—Protest Doll $1.39 


YOU MUST BE PLEASED OR YOUR MONEY BACK 


SUNSET& HOUSE 
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Beautiful brewer 

Electric coffeepot, decorated with 
the popular, pretty moss-rose 
pattern on sparkling white ce- 
ramic, makes 4 full cups of coffee 
in just 3 minutes. The pot stands 
6 in.; comes with a 5-ft. cord. 
Handy and handsome on any 
table, plug it into any AC outlet. 
Use it for tea or soup. Lovely gift. 
$1.98 ppd. Gracious Living, Dept. 
2379, Berkeley, R.|. 02864. 


Deep-dish bowls 

Serve dessert in these man-sized 
bowls to satisfy even the most 
giant-sized appetite. Clear hand- 
blown crystal, they blend with 
formal or informal dinnerware. 
Each bowl is 5 inches in diameter, 
and holds 14 oz. When notin use, 
they are ideal to float your favor- 
ite flowers in! Set of 8, $7.33 ppd. 
Helen Gallagher, Dept. 911-1164, 
Peoria, Ill. 61601. 


Page magnifier 

Place this big 10 x 7 in. ultra- 
thin enlarger over an entire page. 
It doubles the print size of a 
paperback-size book in one step 
without moving an ordinary mag- 
nifier slowly, line-by-line. Slip one 
into phone directory for perma- 
nent use. Ideal for technical or 
legal reading. No eye strain. $1 
ppd. Barclay, Dept. LH-3, 170-30 
JamaicaAve.,Jamaica,N.Y.11432. 


Golden card tree 

Hang all of your pretty holiday 
greeting cards on this lightweight 
card tree. The boughs are the 
cards you slip into the slots all 
around it. In golden brass finish, 
it stands 16 in. high. Decorative 
for table or mantel, it holds as 
many as 100 cards. Suspend it 
as Christmas mobile, too. $1 ppd. 
Jane Reef, Box 1561, Dept. R, 
Beverly Hills, Calif. 90213. 


Old-fashioned spice lamps 
Each lamp is delightfully scented 
with a spice—clove, cinnamon, 
bay leaf or allspice. Styled like the 
kerosene lamps grandma used, 
these miniature 10-in. versions 
come pre-filled with lamp oil that 
won’t smoke. Wonderful for play- 
room, kitchen or den. Set of 4, 
$6.30 ppd. Alexander Sales, Dept. 
LH-11, 125 Marbledale Rd., Tuck- 
ahoe, N.Y. 10707. 


Personalized door greeting 

Put this giant ‘‘Christmas card” 
on your garage door or exterior 
wall to ‘‘shout”’ greetings to neigh- 
bors, friends and_ passersby. 
With your own family name color- 
fully and prominently printed in 
red, green and black on weather- 
proof white plastic, no one can 
miss this 6x4 ft. greeting. $2.98 
ppd. Sunset House, 94 Sunset 
Bldg., Beverly Hills, Calif. 90213. 

















































Old-lace place mats 
These pretty place mats, dé 
fully disguised in an off-whit) 
pattern, are really made offi 
tic. They dress up your # 
table at refreshment time 
they’re so easy to keep ¢ 
Each oval matis 17 x 11in. 
a nice ‘‘extra’’ gift or door 
Set of 6, $5 ppd. Edith Char 
Dept. 30, Route 303, Roc 
County, Blauvelt, N.Y. 1¢ 


Desk organizer 
Keep your desk orderly with) 
3-sectional organizer that | 
envelopes, correspondence! 
such in place. Pull-out dy 
with porcelain knob stores j} 
pencils, paper clips, etc. Solid 
hogany with walnut finish; nic 
dition to any desk. 1034x55 
in. $4.43 ppd. Greenland Stu 
Dept. LH-11, Greenland E 
Miami, Fla. 33147. 


Beautiful stones 
Man-made stones, cut and 
ished to 58 facets by skilled 
perts, take on the radiant lo 
the real thing. With a pure 
crystalline beauty and brillia 
they are life-long guaran 
against scratching, chippin) 
discoloration. $22 per carat. | 
booklet of lovely settings. \ 
Co., Dept. DE, Box 465, R 
City Sta., New York, N.Y. 10 


Kitchen-prayer tea set 

A reminder to give thanks, 
pastel-pink ceramic tea setsh 
mother in the kitchen with 
head bowed and hands folde 
she asks the Lord’s blessings. 
white apron carries the kite 
prayer. Teapot is 6% in. fi 
comes with creamer and su 
bowl, both 4% in. high. $4 
ppd. Helen Gallagher, Dept. 
5557, Peoria, Ill. 61601. 


Dealers antique guide 
With this bignew440-pageanti 
guide, you’ll learn values of m 
thousands of American antiq 
A dealer’s handbook, it’s availe 
now to the public, includes 
tures, prices of glass, china, fu) 
ture, toys—over 200 groups. 
derful new gift. $5.95 ppd. M 
son House, Dept. LH-11, 
Madison Ave., New York, N 
10022. 


Shower caddy 
Keep all your bathing needs| 
one compact unit. Makes so 
shampoo, brush, etc., easy 
reach. Suction cups secure U 
to tile. In white metal, it’s 1 | 
154) x 53% in. Shower caddy ( 
standard shower head) or t 
caddy (fits over soap dish), $2.) 
each. Both, $5.50 ppd. Crese 
House, Dept. LH-11, 135 Cent 
Park Rd., Plainview, N.Y. 118 





Shipmates slipovers 

Black cotton slipovers inscribed 
Captain and First Mate announce 
who’s who. White lettering above 
a big, bold anchor. Soft and com- 
fortable, wear them aboard ship 
(even a dinghy will do), or on land 
for the lounging !andlubbers. 
Specify S, M, L, XL for each. 
Pair, $7.53 ppd. Greenland 
Studios, Dept. LH-11, Greenland 
Bldg., Miami, Fla. 33147. 


Children’s tutor 

A home tutoring course drills your 
child in phonics with phonograph 
records and cards. Entitled ‘“‘The 
Sound Way to Easy Reading,”’ the 
course can help your child to read 
and spell better in a few weeks. 
It’s university-tested, and is used 
in many schools. Write for free 
illustrated folder. Bremner-Davis 
Phonics, Dept. P-212, Wilmette, 
Ill. 60091. 


Angel mobiles 

Each little angel, hand-cut from 
satin-finished brass, gracefully 
circles inside a starry framework. 
Worked by craftsmen in a small 
German shop, each is ‘‘singing’’ 
or “‘playing’’ a tiny musical instru- 
ment. These charming mobiles 
make delightful tree-trimmers. 
Set of 6, $5.98; 2 sets, $11.85 
ppd. Downs & Co., Dept. 3111, 
Evanston, Ill. 60204. 


Blinking tree 

This miniature ‘‘twinkletree,’’ all 
festive and bright, has tiny lights 
that wink on and off to create one 
of the prettiest centerpieces for 
your holiday table. Tree is just 
6 in. high on a snow-white base, 
with bells, candles and stars trim- 
ming its branches. Use flashlight 
batteries. $1 ppd. Sunset House, 
94 Sunset Bldg., Beverly Hills, 
Calif. 90213. 


Miniature musical church 

This charming imported music 
box delicately plays “Silent Night”’ 
as a soft light glows through its 
‘“‘stained glass’’ windows. Place 
it beneath the tree or on the 
mantel for family and friends to 
enjoy. 8 in. tall in white plastic 
with a red-tile roof. Use 2 Pen- 
lite batteries (not included). $4.95 
ppd. Colonial Studios, Dept. 
CME-4, White Plains, N.Y. 10606. 


Leopard lounger 

Wear this fun, fake-fur fabric 
housecoat or hostess gown to 
serve coffee or tea to the girls. 
Made of drip-dry flannel in an 
A-line style, the coat is set off 
with black corduroy collar, cuffs 
and piping, two giant pockets, 
and brass buttons. Select small, 
medium or large. $4.95 ppd. 
World Co., Dept. LH-11, 1 Park 
Ave., New York, N.Y. 10016. 
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Zeigler Facial Care! 


Here is more proof that Zeigler facial care 
really works! These photos are not re- 
touched, her only makeup is lipstick, and 
she did not lose weight. The fact is the 
facial improvements you see are entirely 
due to Zeigler facial care. 


What is Zeigler facial care? A combination 
of gentle facial exercise and stimulation of 
facial circulation, deepdown. Not a cream, 
vibration, or massage — it is a method 
proved scientifically correct to do some- 
thing about certain signs of normal aging. 
Pleasantly. Safely. Conveniently at home. 
And it has really worked wonders for so 
many! 

What will Zeigler care do for you? Will it 
lift your facial contours about the eyes, 
cheeks, chinline? Diminish fine lines, fine 
wrinkles? Tighten your facial skin? Improve 
skin texture and complexion? Give you a 
younger look? We invite you to try it — 

A special offer lets you use a Zeigler facial 
unit for 30 days with return privilege guar- 
anteed. Write today for free booklet and 
details. (Limited, by mail only.) 





Name 
Address 


City 


EC REAL EE mS TE II AEE SEES 
* Mrs. John D. Hamilton 

3240 Maple Leaf Drive 
/ Corona, Long Island 


1000 LABELS...ONLY 99c 


We will print up to a four-line name, 
address and zip code number on 
these practical, high quality labels. 
Packed in a reusable plastic gift box. 
We pay postage. 

4201 —1000 Gummed Labels . 99c 


4264 — 500 Gold Labels 
f 4265 — 500 Press-on Labels 


Send for FREE gift catalog 


Gracious Living 


U-2311 BERKELEY, R. |. 02864 


$1.99 
1.99 


7-Jewel Swiss 


POCKET 






GIFT FOR 
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Hard-to-find, this < $1495 These ‘’Ben Franklin’’ style glasses a perfect aid 
really useful pocket \&% in reading fine print in phone books, programs, etc 
eondenale eestor any nine ppd. Wear ‘’look over’’ specs and have norma on witn 
man. A fine 7-jewel Swiss-made one, it can be set to go | out removing. Black with silver threa own with 
off at any time, rings with a sharp, clear tone. Back pads. Brown Tortoise or B - = 
opens to form a stand, makes watch double as a desk gold threads; Brown Creole B95 
or night-table clock. Has broad second sweep, luminous Specify men’s or women’s. With ca ~ opd. 
dial and luminous hands. Comes with a 1-year guarantee. pene ae 
MADISON HOUSE, Dept. LH-11, 488 Madison Ave., N.Y. 22 | JOY OPTICAL, dept. 600, 84 Fifth Ave., NY 11, NY 
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ZEIGLER Tie years-ahead facial care 


unit for those with years behind them. 


Zeigler Facial Care, 
17810 South Western Avenue, Dept. J117, Gardena, Calif. 90247 
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MAGNETIC CAR 
WINDSHIELD COVER 
Instant protection for car windshield 
against worst winter weather. New 
triple-strength magnets hold cover with- 
out strings, ties or tape. No more chip- 
ping, chopping or scraping ice and 
snow. On and off in seconds so you’re 
ready to go immediately with safe, 
clear, full vision. 48” x 30” fits all cars. 
Double conven- 


ience when you aenien $198 
have one for MatLiNG 2 for $3.79 


rear window too. 


GREENLAND STUDIOS 


416 Greenland Bldg. MIAMI, FLA. 33147 
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With these deluxe fashi 


“HALF FRAME” Reading Glass« 














Home antique course 
lf your hobby is antiques, here is 


PUT THIS ON YOUR DESK AND SAVE! — AUTHENTIC REPLICA a way to make it profitable. A 
OF THE MASSIVE TURN-OF-THE CENTURY MOSLER SAFES iO: parton eee mae we 


a fine opportunity for the woman 
who wants to fill leisure hours 
constructively. You need no pre- 
vious experience. Send for free 
“Profit and Pleasure’ booklet. 
American Institute of Antiques, 
Dept. LH-11, 550 Fifth Ave., New 
York, N.Y. 10036. 


Old-time phone sharpener 
Put a pencil into hole beside the 
receiver, and this ‘‘wall phone’’ 
works every time! A few turns of 
the crank handle, and the pencil 
is sharpened, ready for use. An 
unusual wall decoration, it’s hand- 
somely crafted in walnut-finish 
wood with black metal fittings 
and brass trim. $2.98 ppd. Jane 
Reef, Box 1561, Dept. R, Beverly 
Hills, Calif. 90213. 
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Play the guitar 

Learn to play any song by ear or 
note in just seven days from top 
guitarist Ed Sale’s 66-page sys- 
tem. In addition, you get 110 
popular and Western songs, in- 
cluding words and music, chord 
finder of all chords used in pop- 
ular music, and a special Guitar- 
ist’s Book of Knowledge. $2.98 
ppd. Ed Sale, Studio LH-11, Avon 
by the Sea, N.J. 07717. 
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Custom coiffure 

Change your coiffure to suit your 
mood. Wear a braid, chignon, 
ponytail, wiglet or beehive when- 
ever you want to with this versa- 
tile hairpiece. It's made of wash- 
able Dynel. Be sure to send a 
sample of your hair to be matched. 
Select 18-in. length, $1.25; 24-in. 
length, $2.25 ppd. J. L. Indus- 
tries, Dept. LH-11, Box 484, East 
Orange, N.J. 07017. 
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Bundt-cake pans 

Surprise your family with a real 
German Bundt cake baked in one 
of these special pans. Any cake 


Stands 3/4 Ft. Tall ¢ Combination lock seems special baked in one! Each 


measures about 10 x 344 in. high. 


Holds $1,000.00 in change © Complete to hole desserts ees icwded 


: z Pans in copper-toned aluminum, 
rubber tires, eagle & gold leaf designs Sate sore san ee iain 
Dept. 911, Peoria, Ill. 61601. 





This is a fine scale replica of the massive Mosler safes considered impregnable 100 years ago. This 
all-steel black one has authentic colorful eagle and gold-leaf designs, handsome gold floral 
edging. Each has its own different combination lock and is big enough (6” x 7” x 9”) to hold a 


full $1,000 in change. Separate inside compartments hold money apart from valuabl i 
e€ papers, Ww 
letters, jewels, stamps, stocks, etc. If you have anything personal, or of value, this is small cost Pretty bath Pillo 
for big protection. Solid Americana right to the rubber tires. Nice way for young and old to save. Gaily hand-decorated with a gold 


New and a solid value for $5.95. : . . 
fleur-de-lis pattern, this tub pillow 


lets you relax and ‘‘recover’’ from 
ee eee! 1 family chores. Four suction cups 
MADISON HOUSE, bept. LH-11, 488 Madison Avenue, New York 10022! hold it securely in position to 
softly cradle and support both 
(1) Enclosed check or m.o. for $________. Rushme: WaAME ——eeseses—i‘“‘“‘“‘( i head and«backsinsconitortWer 
i 
j 
i 
i 


(J Mosler Safe Banks © $5.95 ppd. | understand if I'm E : : 
not completely satisfied, | can return it in 10 days ADDRESS proof, it’s 16x 20 in. Choose white, 
for a full refund. : 

(©) Enclosed is $1 good-faith deposit. Rush my bank | ©.) ’————_—_— pink or aqua background. $3.97 
C.0.D. I'll pay postman the balance plus postage. STATE _ Se rip ea ppd. Better Sleep, Dept. LH-11, 

die New Providence, N.J. 07974. 
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10-year daily diary 

Special secrets written in this 
handy diary let you compare the 
same day in any other year at 
just a glance. Daily records are 
jotted on same page for each year. 
Beautifully bound in walnut- 
grained vinyl with gold-trimmed 
pages, it’s 3%4 x 9 in. With lock 
and key. $2.49 ppd. Walter 
Drake, LH-11 Drake Bldg., Col- 
orado Springs, Colo. 80901. 


New England prints 

Ink sketches of New England 
landmarks, handsomely done by 
American artist C. J. Thomas, 
make a tasteful addition to any 
home. On heavy art paper, each 
measures 25 in. tall and Q in. 
wide. Nice for a narrow wall group- 
ing. Set of 4, $2.23; 8 prints for 
$3.50 ppd. World Art Group, Dept. 
LH-11, 54 Church La., Westport, 
Conn. 06880. 


Handy card-holder 

Card games that call for large 
hands, such as gin rummy, Ca- 
nasta, etc., are easier to play 
when you use this card holder. 
Easy to rearrange, cards slip in 
and out easily. A boon for the host 
or hostess who tends to refresh- 
ments. Use as a letter holder! $2 
each; 4 for $7 ppd. Cherokee In- 
stitute, Dept. LHJ-11, 310 West 
9th St., Kansas City, Mo. 64105. 


Clever changing clown 

A feeding set for youngsters, this 
cheerful, colorful clown performs 
perfectly by ‘‘breaking up’’ into 
a saucer, cup, bowl, egg cup and 
salt shaker. At mealtime, your 
little clowns will come quickly to 
see their friend, who decorates a 
table or shelf between perform- 
ances. Sturdy plastic. $3.49 ppd. 
Norfolk-Hill, Dept. LH-11, 35 
Ninth Ave., New York, N.Y. 10014. 


Miniature-train top 
Fascinating top actually has color- 
ful miniature train whirling inside 
while the outside dome stands 
perfectly still. Mysterious whistle 
from the circling 4-car train adds 
to the interest. Train Top will 
keep the kids—and you, too 
engrossed on each ‘‘trip.’’ A de- 
lightful gift. $2.98 ppd. Madison 
House, Dept. LH-11, 488 Madison 
Ave., New York, N.Y. 10022. 


Talk-back phone 

When your little ‘‘chatterbox’’ 
speaks into this toy phone, the 
‘voice’ on the line repeats every- 
thing he or she says. Developed 
by a famous speech teacher to 
encourage word practice, the 
phone is fun for youngsters from 
2 to 6 years old. Colorful, it’s an 
ideal gift. $1 ppd. Sunset House, 
94 Sunset Bldg., Beverly Hills, 
Calif. 90213. 
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Personalized Scissors 


Hand polished 6 in. gold plated scissors 
are ideal for the girl who sews, for clip- 
ping recipes, or a teenager's desk. Nice 
Christmas gifts for teachers. Men appre- 
ciate them, too. Personal property because 
they’re engraved with name or initials. 
Specify. Ideal gift. $1.25 each pair; 6 
for $5 ppd. Barclay, Dept. U-2, 170-30 
Jamaica Ave., Jamaica, N. Y. 11432. 
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From Around the World 


Exciting stamps highlighted by the giant- 
sized Pres. Kennedy memorial from Ras 
Al Khaima. Included are embossed ‘‘Silver 
Leaf'’ Qatar Sheik; famous Madonna paint- 
ing, Gemini Astronaut, Olympic Games. 
Special bonus! ABOMINABLE SNOWMAN 
of Bhutan. Only 25¢ with exciting offers. 
J. M. Palmer, Dept. LHJ-2, P.O. Box 86, 
Inwood Sta., New York, N.Y. 10034. 





New ', Frame Glasses 


Sharp magnification combined with a 
clearview frame design. Top of frame is 
eliminated for unobstructed distant view- 
ing; precision polished lenses SEE BIG! 
For folks over 40 without astigmatism or 
eye disease who only need magnification. 
$4.95 with case. Add 25¢ postage. State 
age. Nel-King, Dept. LJ-117RD, 811 
Wyandotte, Kansas City, Mo. 64105. 





“Olid Time’’ Xmas Cards 


Surprise and delight your friends with 
these authentic reproductions of colorful 
Christmas Postcards of ‘‘years gone by.” 
Same cards which were so popular 40-50 
years ago. Intriguing, different, truly a 
memento to save and cherish. 24 differ- 
ent cards to pkg. Each package different. 
$1 pkg. —3 pkgs., $2.50. Tower Press, 
Box 591-WO, Lynn, Mass. 01903. 





Color Wallet Photos 


20 for only $2 ($6 value). Amazingly 
beautiful 24% x 344" Wallet Photos in vivid 
color from your polaroid color print, color 
photo, color negative or slide. Original 
returned unharmed. Fully guaranteed! 
Add 25¢ per order for shipping. Free bo- 
nus! One color photo encased in clear 
plastic. Roxanne Studios, Dept. K, P. O. 
Box 1012, Long Island City, N.Y. 11101. 


















e 
Journal 
Store 


Shop early! Remember the holidays are 
coming and these items are available 
only by mail. The gift ideas are offered | 
here by the leading mail order firms in | 
the country for your shopping pleasure. } 
All orders must be sent directly to the 
firms listed under each item. 


Address all other correspondence to: 


t 
THE JOURNAL STORE 
488 Madison Ave., N.Y., N.Y. 10022 
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Pencils with Name in Gold 


50¢ per set of 12, if 6 or more sets are 
ordered. 3 or more sets, 55¢ a set. 1 or 2 
sets, 60¢ per set. Smooth No. 2 lead. Per- 
sonal, practical gift. Order a set for each 
child in the family. Larger quantity, nice 
gift for businessman. 250 for $9.50. State 
name, address and phone. Print names. 
Send check, cash or M.O. No C.O.D.'s. 
Atlas Pencil. Hallandale 3, Fla. 33009. 
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Rug Braiding Kit 
There's no end to the wonderful things 
you can make from scraps of wool, cotton, 
silk, etc., with this handy outfit—braided i 
rugs, pot holders, chair pads, etc. You get he 


9 tools; 3 each for heavy, medium and 
light fabrics plus rug lacer. Easy to use, 
fashion items for yourself or friends. 
$1.25 ppd. Barclay, Dept. LJ-1, 170-30 
Jamaica Ave., Jamaica, N. Y. 11432 














[What Small Picture | 
i Would You Like To See | 
As TALL as a WALL? 


























Here is an optical instrument that will 
amaze you. Put any picture (in color or 
black and white) under this magic lantern 
and then project it on wall or screen. See 
details of maps, drawings, photographs 
# (think of it . . . what you can do with your 
— favorite color photo!) . . . projects coins § 
B even. This is an instrument for both fun | 
f and science .. . a quick, easy way to blow § 
| up optically, without films or negatives. 
f Uses ordinary household light bulb, is UL 
listed. Used by artists, lecturers, hobbyists, 
® doctors, nurses, technicians, archi- $400 
tects. We pay postage. ; 
FREEMAN ELECTRIC CO. 

| 11 Journal Building, Freeman, Mo. 64746 




























6 RARE WOOD CUTS 


by Johnathan Fisher 
Clergyman and Artist 


originally 
published 
in 1843 


S 
only 3 


complete 
set of 6 


A rare discov- 
ery! Wood cuts 
done by John- 
athan Fisher, 
Parson of Blue 
Hill, Maine, 
who engraved wood cuts to illustrate his 
book SCRIPTURE ANIMALS, published in 
1843. These delightful primitive animals are 
printed on antique finish, book paper. Sub- 
jects are: Whale, owl, eagle, deer, rooster, 
hare. Size 11 x 14” (standard frame size). 
They make charming and handsome dec- 
orative groupings. Or interesting examples 
of Early Americana—in living room, den, re- 
ception hall, dining room—or in offices. 
With each set we include an_ historical 
pamphlet telling their story. Set of 6 wood 
cuts—#705 $3 ppd., 2 sets $5.50 ppd. 


ALEXANDER SALES CORP., Dept. LH-1167 
125 Marbledale Rd., Tuckahoe, N.Y. 10707 








CURRIER & IYES PRINTS 


Colorful reproductions of litho- 
graphed art from the 1800's! They re 
mounted on: 3” thick rock 


solid 
maple blocks. 5° x 43” hi. Order 
+2808, set/4 -$3.98 Postpaid 


Helen Gallagher 


Dept. 911, Peoria, Illinois 61601 
Please include Your Zip Code 


OVERWEIGHT ? 


* Lose pounds and inches « 
No fad diets * No harmful drugs 


Yes, a lovely figure can be yours with the help 
of Obesity Bell Tablets. Each tablet expands to 
8-times its size, giving you a sense of fullness 
to curb your appetite. Consult your physician 
for any prolonged weight loss program. So 
etfective that it is used by thousands of regis- 
tered nurses. So safe, no prescription needed. 
Available at many leading druggists or mail 
only $1.00 for 70 Obesity Bell Tablets (12-day 
supply) or send $3.00 for 350 tablets (60-day 
supply). Prompt postpaid shipment assured: 


Hollings-Smith Co., Inc., Dept. LH 
Drugs of Quality Since 1909 


Orangeburg, New York 10962 
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4 IF YOU HAVE PIERCED EARS & 


z Ca Send Today for 
a = 5 f Over 3000 Styles — FULL COLOR 
1 gf «14 KT. WHITE & YELLOW GOLD 


PIERCED EARRING! 
CATA L_L@ COMPLETELY 


NEW FOR &f 
| American & World Imports 















i i ¢ ere 15 ae “68” 
Fine Antique Reproductions ST eT i 

ER Abstract Exotic Woods To. 60 Percent” AT 
Genuine & Created Diamonds ne DIRECT i | 

9 Colorful French Limoges nite TO YOU 
Bangles, Spangles, Drop Outs Him prt PRICES 
Personal Gold Monograms rrr 

, Priced From $1.35 to $125.00 na | 
PLUS — NEW BIG SUPPLEMEN Pate ne 

Enclose 25¢°% | 


| bd | 

* for P 

4 @@ GOLD PRODUCTS DIV. e Hondling gy 
Box 3046/Dept. J11/Sarasota, Florida “*+.....+0°* | 
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NU-SLANT for Sleep Comfort 


Adjustable Head or Leg Elevator raises the full 
width of your mattress 5 to 14” for greater rest 


and comfort. Better than extra pillows. Like 
hospital bed but at far less cost and no sick room 
appearance. Keeps back and torso straight at 7 
preselected heights. All plywood. Fits under mat- 
tress, folds invisibly flat. Head Elevation gives 
extra comfort in bronchial, diaphragm hernia, 
breathing and heart ailments. Ideal for reading 
and TV. Leg Elevation eases varicose and other 
leg discomforts. Customer approved for 9 years. 
Twin Bed Size $11.50. Double or 34 Bed Size 
$12.50. We pay postage, mail gifts & Ship in 6 
hours. Ideal Convalescent Gift. Send your check 
today. 
MONEY BACK GUARANTEE 


Eid i: 
Wanted: You! 


F YOU want extra money 

and have spare time to put 
to use, this is for you! You 
can spend your spare time 
taking orders for magazine 
subscriptions—and earning 
generous commissions. 


New Providence, 
New Jersey 07974 








Just send us your name and 
address on a postal. In re- 
turn, we will send you our 
offer with starting supplies. 
From then on, YOU are the 
boss. Subscription work of 
this type can be carried on 
right from your own home. As 
an independent representa- 
tive, you may work whenever 
it is most convenient for you. 
Write that postal today. In- 
formation and supplies are 
sent at no obligation to you. 


MOORE-COTTRELL 


SUBSCRIPTION AGENCIES, INC. 
Dept. 488 
North Cohocton, New York 14868 








Record rack 

Place your record collection in 
this handy, walnut-finish hard- 
wood rack for both protection and 
convenience. Grooved wooden 
base rods keep records from slip- 
ping. 17 in. long, 15 in. wide, 8 
in. high. A space saver, rack fits 
neatly into most places, blends 
with any decor. $5.40 ppd. J. W. 
Holst, Dept. LJ-117, 106 Emery 
St., East Tawas, Mich. 48730. 


Sauce server 

A three-in-one server, this maple- 
finish wood holder consists of 
three coppertone buckets and a 
trio of ladles to match. Use it for 
salad dressings, sauces, condi- 
ments or impress guests with a 
choice of several dessert top- 
pings. Won't tarnish; removable 
for easy cleaning. $3.45 ppd. 
World Co., Dept. LH-11,54 Church 
La., Westport, Conn. 06880. 


Talking blocks 

Animal blocks are so much fun, 
especially when they make the 
appropriate sounds as the chil- 
dren squeeze them. The duck 
quacks, dog barks, monkey 
squeaks, cat meows, bird chirps, 
etc. Blocks nest or stack, are 
made of heavy laminated paper- 
board. Clean with a damp cloth. 
$1.98 ppd. Gifts Galore, Box 272, 
Culver City, Calif. 90230. 


Old-fashioned mill 

Just like grandmother used to 
do, you can grind your own flour, 
coffee, nuts, wheat, etc., in this 
charming, portable, ‘‘Old Mill 
Stream”’ grinder. Brightly plated, 
its cast-iron grinders turn easily, 
adjust for coarse or fine grind- 
ing. An ideal gift for health-food 
advocates. $15 ppd. P & G Re- 
search, Dept. LH-11, 310 West 
9th St., Kansas City, Mo. 64105. 


Live seahorses 

Just put these seahorses in a 
bowl, and the whole family can 
watch them as they frolic and 
have fun. Baby seahorse even 
takes a ride on father’s back! 
Free food and instructions in- 
cluded. One seahorse, 90¢; mated 
pair, $1.80. A special offer: papa, 
mama and 2 babies, $1.90 ppd. 
Florida Seahorse, Dept. LH-4, Box 
330, Miami Beach, Fla. 33139. 


Great grabber 

Use this double-tong arm to re- 
trieve hard-to-reach objects from 
cupboards or shelves. Vise-like 
grip assures safe and easy lift up 
to five pounds. Magnetized tips 
allow non-stoop floor pick-ups of 
needles, pins, etc. Lightweight, 
42 in. long. A useful aid for home 
or office. $14.95 ppd. Cherokee 
Institute, Dept. LH-11, 310 West 
9th St., Kansas City, Mo. 64105. 











AMAZING *1 ART OFFER 
O Giant Wall Group Decorations 


| 


_In Full Color For Your Home 


——. 
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20 Enchantingly Beautiful Fairy Tale Decorations 
stantly Turns Child’s Room Into Fun Filled Fairyland 


ALL 20 ONLY °*1 


ecorating your child’s room with these enchanting fairy tale wall decora- 
ch irresistible large full color decoration is a familiar and charming scene 
orite fairy tale. Here is what you get in this amazing offer: Humpty Dumpty 
he King’s Men; The Pig Going to Market; The Cat and The Fiddle and The 
iping Over The Moon; Winkin’, Blinkin’ and Nod; Jack and Jill; The Dish 
Away With The Spoon; Bright Twinkling Stars, and more. What a happy 
for your child when he sees his room pop to life and his empty walls dance 
e delightful characters. 


COLONIAL STUDIOS, DEPT. FT-57 
20 Bank Street 
White Plains, N.Y. 10606 


Please send me the 20 giant Fairy Tale Wall 
Decorations for only $1 plus 25¢ for postage 
and handling on full money-back guarantee 
if not delighted. 


7 can’t get the full impact, excitement now, while the supply lasts. Each magnificent 


Enclosed is $ 
rom the small illustrations here. Only decoration is reproduced in full color on luxuri- 


see these charming decorations onthe — ous art board. They will fill a wall at least 10 Blame 

our home will you appreciate their feet wide and come complete with decorating Ndnbeas 

2al and marvelous effect. And you can instructions for easy mounting. This enchant- - 

Se individual decorations to create ing decorator set has never been seen before so oy aa ae 
undreds of different designs to suit he the first in your neighborhood to own these } SAVE! SPECIAL OFFER: Order 2 sets of 
& b lovable fairy tale characters. Order now, this wall decorations for only $2. (You save Post- 
vill Not Be Repeated This Season offer will not be repeated this season in Ladies’ age.) Extra set makes a perfect 


you to order your wall decorations Home Journal. 



































THE DILEMMA 
OF BEING 
VERY, VERY RICH 


It may not be sinful to have a 

lot of money, says TV’s 

witty David, but we consider it 
unforgivably sinful to enjoy 

it in public. Here is his 

penetrating analysis of this month's 
How America Lives article on 

Mrs. Sonny Whitney (page 108). 


There is absolutely nothing to be said for poverty, and anyone 
who can decently avoid it is earnestly advised to do so. Sophie 
Tucker used to counsel her nightclub audiences, “Folks, ve been 
rich and I’ve been poor. Rich is better.” 

No doubt. But why has this, the richest country in history, 
never learned to be comfortable in the presence of money? 

Two years ago, I spent some time observing Germany’s election 
campaign and noting the differences between their style and ours. 
One notable difference was that German politicians did not feel it 
necessary to look poor. Ludwig Erhard campaigned in a black 
limousine so huge it looked like a beached whale with white side- 
walls. And he appeared before his audiences opulently dressed and 
smoking $2 cigars. No American politician would dare to do that. 
Nelson Rockefeller in 1964 campaigned in an ancient overcoat and 
frayed shirts. Richard Nixon always sent word ahead to local people 
planning his motorcades: “No Cadillacs.” 

Why? Because a successful politician must have a finely tuned 
understanding of public taste and attitude, and an attitude widely 
held in this country (but almost nowhere else) is that it may not 
always be sinful to have a lot of money, but it is vaguely sinful to 
enjoy it and unforgivably sinful to do so in public. 

For these reasons, in the Journal’s study of the W hitneys’ life 
with money (see How America Lives, page 108), we encounter Mr. 
Whitney saying, “Kentucky would never have understood a swim- 
ming pool in an atrium, so we just said we were building a roof over 
our pool.” And Mrs. Whitney says, “I don’t walk around playing 
Mrs. Whitney. I try to keep that toned down.” 

The first virtue of enormous wealth ought to be a freedom as 
nearly total as the earth affords, particularly including the freedom 
to do whatever comes to mind, unhampered by the need to work or 
the need to scrounge the money or the need to be concerned by 
what others think. But this last, an obliviousness to public opinion, 
seemingly cannot be bought, and so the owners of America’s vast 
inherited fortunes tend to keep to themselves, to turn their resorts 
and gathering places into something like walled compounds where 
everyone is rich and therefore everyone understands. 

The early American Puritan-Protestant ethic suspected great 
individual wealth was inherently evil. The more modern liberal- 
intellectual view is that decency requires that great wealth be de- 
voted to purposes of social utility and public improvement. Perhaps 
a truly liberal view is that a man’s money is his own and after he 
pays his taxes and supports a suitable philanthropy, the rest is his 
to spend as he likes, frivolously or otherwise. 

\ certain public disapproval still attaches to accumulated piles 
of money, even among those diligently trying to accumulate piles of 


their own. But we may slowly be outgrowing it and coming to see 


the folk wisdom in Sophie Tucker’s assurance that after trying it both 
ways, she found it better to be rich. Mrs. Whitney holds essentially 
the same view when she says, “I’vescrubbed plenty of floors in my life 


dl d it’s nicer not 


o scrub them.’ 





ph by Carl Fischer 
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Every woman should be a redhead at least once in her life! | 


And the most fabulous reds are these new, 
radiant-yet-soft reds by Clairol. 


Some lucky girls are born red. Others catch up. 


Sun reds, bright reds, love-at-first-sight reds. And say! What a way to cover gray! 
Quiet reds, gentle reds, soft and sentimental reds. So easy to do. Just shampoo. Takes less time, too. 
Copper reds, glad reds, go-a-little-mad reds. And hair comes up sparkling. Six basic drop-dead reds 
Bronze reds, dark reds, shooting-off-spark reds. to give you your own heady hue! Pick one, quick! 
Reds! You'll love it. 
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RADIANTIY 


New! Radiantly Red’ | ¥ Ut Ka 
Shampoo-in Haircolor Kit by Clairol r = 


Clairol Inc. 1967 *ITM 


Wihe night betore Christmas... 


ft could be the last night you 
sleep with a headful of curlers! 








pe 
7 


Ask Santa for the new KiNDNESS Instant Hairsetter. 
Gift of the year from Clairol! 


Husbands unite! Help keep curlers out 
of bed! Kindness rollers give instant 
setting with safe, controlled heat. No 
water! No lotion! No waiting to dry! 
It's fabulous! No girl need ever be seen 
in curlers asleep (or awake!) Christmas 

















In about 5 minutes big You're always ready iS the time for KiINDN ESS= 7 Instant 

bouncy curls twice the with KiINDNESS*: In- ; ; : , 

Bees of each pre: MantHoirsettar fot Hairsetter—another Clairol discovery! 

heated Kindness roller. lovely, lasting hairdos. : 
Listed by Underwriters Laboratories, Inc | 


©Cloirol Inc. 1967 *TM Wi 










A Paper Sculpture Delight to Brighten Your Holiday 





NATIVITY SCENE — Paper sculpture of the 
scene at Bethlehem includes all the pieces shown 
here. The figure of Joseph is 16” tall, and the 
overall height of the scene is 2314”. Educational 
and fun, particularly for children. Kit 1S easily 
assembled. Just $1.50. 


5 
2 








"Giant Five Foot 
~ Santa Claus 


Paper sculpture is great fun, and 
the whole family will enjoy put- 
ting up this big, jolly fellow 

with his bright red outfit, flow- 
ing beard and cheerful smile. 

He’s sure to sparkle cheer in 
your home, in a clubhouse 

or hospital, or as a feature 
at a holiday bazaar or party 
. . every year for years to 
come. Enchanting 5-foot 
3-dimensional Santa 
comes in kit containing 
die-cut pieces of sturdy 
Paper, easily assembled 
by an ingenious system 
of interlocking slits 
and tabs. Makes a 
wonderful gift, 

Just $1. 


ONLY 
$400 








C-D, 1967 


Cc on , Ae t) eet fy pet ah) Py 
EA POSS SI EEE ee an 
MADISON HOUSE, Dept. LH-12. 488 Madison Avenue, New York 10022 


Please rush Paper Sculptures indicated below or NAME 
full money-back guarantee if | am not completely Pe a a 
delighted. Enclosed is check orm.o 





for $ 


-Giant 5-Foot Santas @ $1 \DDRESS 





-Enchanting Nativity Scenes @ $1.50 eink 
Cheerful 314-Foot “Mrs Santas” —— 
@ $1 


4 —_. SK 
(not shown) 


STATE____ ZIP 


Ss 
(Please add 25¢ postage each) 
















CHRISTMAS SEASON 
By Sybil Leek 


ta ARIES March 21-April 19. With your ruling planet 
at generating so much energy, the key word to your lif 


tion.” But generally it is the action of the pioneer spirit that d 
to blaze trails without considering any mistakes you may ha 
This year, forget about being completely individual and beco 
of the family group. Go with the majority vote of your family, 
in the Christmas arrangements for festivities without being toc 
sive. Show that you are trying to cooperate, and you may fj 
your family will appreciate you more than you ever dreamed 7 
It may not last beyond Christmas Day, but it is worth trying 




























































TAURUS April 20-May 20. The dominating characte} 
A. Taureans is stability, and while this is generally a y 
can sometimes make you pedantic and obstinate about chang 
Christmas, consider making a special concession to your family, 
opposing them if they wish to spend the holidays in a less orthodd 
ner than usual. This is particularly important if you have tee| 
about, with their new tastes in music, food, dress and entertai 
You have a way of showing your disapproval in no uncertain ma ) 
this is a good time to try to hide it. Your major contribution to ( 
mas could be supervising the food arrangements, consulting the 
the family about any basic likes and dislikes they may have. On 
mas Day, try to accept your gifts graciously without mentally a 
ing their cost. After all, it is the thought that counts. 


) 


(Ba) GEMINI May 21-June 21. Sparkling and versatile Gemit 
= make a major contribution to a happily remembered ( 


mas. Procrastination is your great enemy, so this year start pla 
for the holidays well in advance and don’t be tempted to put off ! 
tion of these plans. It is no use making a list of presents and cards 
losing the list or forgetting to do the shopping. Your naturall 
personality will always be a real contribution to any party, buts 
of your clique, and exert a little effort to welcome any strangers ( 
scene. Christmas is a time to forget old quarrels with friends 4 ( 
the unusual (for you) first step to reconciliation. This may be an | 
but it could help you get down to some old-fashioned Christmas ; 


ee) CANCER June 22-July 22. Christmas is one of the most i 
“© - tant dates on your calendar because it allows you to 
fully your deep feelings for the importance of family life. In fact, 
enjoy this opportunity to be surrounded by family that you area 
be resentful should friends appear uninvited for the festivities. 
year encourage members of your family to invite some friends in 
make a special effort to make them welcome. Your worst fault, e 
sized on important occasions, is unnecessary worry, something 
destroys the enthusiasms of others and defeats your own desires 
happy Christmas. Rechannel this energy into efforts at good orggi 
tion—delegate responsibilities freely; allow others to express theif 


9) LEO July 23-August 22. You are ruled by the most vital 
“~~ planets, the life-giving sun itself, and this can give y 
sense of power. Trouble is, you-often use this feeling of power simpl 
get your own way. This year, direct your dynamic personality 
power to help others, socially and professionally. This Christmas 
a warmer attitude toward people, and even if you cannot advan 
everyone with outstretched hands, at least stay still enough for tl 
to approach you. When shopping, think of what the other person w¢ 
really like and do not allow your own tastes to color your decis 
This is a good time to make personal contact with someone in on 


your favorite charities— give something of your time instead of mo 


[ Aa VIRGO August 23-September 22. You enjoy being of Servict 
id, others, but this year try to perform all those magnific 
services of which you are capable without giving the impression t| 
you are a martyr. No sign is more intellectual and analytical, but1 
desire to be perfect and to see perfection in those you like, you hae | 
knack of analyzing friends right out of your life. If you want tom 
this Christmas memorable, some of your intellectual phobias will he 
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AN EXSTORNRY* OPPORTUNITY 


wBOOK LOVERS WITH CHILDREN AND/OR GRANDCHILDREN... 
Y 


ind many joyful hours with 


CHRISTOPHER ROBIN 


As a demonstration of the valuable 





ook-Dividends BOOK-OF-THE-MONTH 
CLUB members regularly receive 


1e Sooper-Pooh Package 


(or only $] [ RETAIL PRICES TOTAL $21.96] 


- 
ESTED TRIAL: You agree to buy three Club choices within a year at the special members’ prices 


E POOH LIBRARY 


Complete in four volumes 


. A. Milne ever wrote about POOH, plus 
ous drawings by Ernest H. Shepard, in 
e edition designed by Warren Chappell. 


the-Pooch: Christopher Robin and 
nd all their friends having wonderful 
etting in and out of trouble. More than 
istrations. 


se at Pooh Corner: More adventures 
tistopher Robin, Pooh, Piglet, Eeyore, 
anga, Little Roo, and their new friend, 
More than 100 illustrations. 


e Were Very Young: 44 poems, 
g the one about the three little foxes 
didn’t wear stockings, and they didn’t 
ockses.” More than 125 illustrations. 


e Are Six: 35 stories in verse that have 
ed themselves to so many readers one 
imagine what the world would be like 
t them. Over 150 illustrations. 





SHIP in the Book-of-the-Month Club is a 
n way to keep from missing, through over- 
yerbusyness, the new books you fully in- 
ad. You will pay on the average 20% less 
ooks you want than you otherwise would. 
ave a wide choice—more than 200 books a 
under the Club’s new Book-Dividend sys- 
ill be acquiring useful and beautiful vol- 
well as fine high-priced library sets—for 
ns. 


CAN IT BE DONE? The Club’s Book- 
system is comparable to the traditional 
ing systems of consumer cooperatives. A 
the amount members pay for the books 


ST WAY TO KEEP. FROM.’ MISSING 


THE POOH RECORDINGS 


Two 12-inch LP records read by Maurice Evans 


RECORD NO. 1 


Winnie-the-Pooh: We are introduced to Win- 
nie-the-Pooh, some bees, and the stories begin. 


Winnie-the-Pooh Goes Visiting: Winnic- 
the-Pooh’s visit to Rabbit’s home turns into a 
near-disaster. 


Winnie-the-Pooh Goes Hunting: Whether 
one knows a Wizzle from a Woozle is important. 
Pooh and Piglet discuss the subject with much 
intensity. 


RECORD NO. 2 


Eeyore Loses a Tail: Poor Eeyore is rather de- 
pressed about the mysterious disappearance of 
his tail until Pooh finds it for him in a most un- 
usual place. 


The Heffalump: Catching Heffalumps in a 
Cunning Trap is quite tricky and has unexpected 
results. 


Eeyore Has a Birthday: Eeyore is in a Very 
Sad Condition until gifts of a burst balloon and 
a pot “to put things in” make him very happy. 


NEL coes Mn ne ode 





they buy is accumulated and invested in entire edi- 
tions of valuable books and sets through special con- 
tractual arrangements with the publishers. These are 
the Club’s Book-Dividends. 


* YOU HAVE A WIDE CHOICE OF BOOK- 
DIVIDENDS « The system is simple. If you continue 
after the trial, for every Club Selection or Alternate 
you buy you will earn one Book-Dividend Credit. 
Each Credit, upon payment of a nominal sum—often 
only $1.00 or $1.50—somewhat more for an unusu- 
ally expensive volume—will entitle you to a Book- 
Dividend. More than a hundred different volumes 
are at present available, and others are constantly 


being added. 






THE e POOH [AA MILNES) 





i] Members’ prices for these books average 20% less than the retail prices 
#| I have the right to cancel my membership any time after buying these |} 
i] three books. If I continue after the trial, I will earn a 


Adar eSS 500% «=. 
neé 
City Saas Z 
The trademarks BOOK-OF-THE-MONTH © B 
S| tered by Book-of-the-Month Club, Inc., in the L 












READ BY 


NS 





BOOK-OF-THE-MONTH CLUB, Inc. 
345 Hudson Street, New York, N.Y. 10014 
Please enroll me as a member of the Book-of-the-Month Club and send 


f] me THE Sooper-Poox Packace, billing me $1.00. I agree to purchase three | 


monthly Selections—or Alternates—during the first year | am a member 


Credit for every Selection—or Alternate—I buy. Each Credit, upon pay- 


ment of a nominal sum, will entitle me to a Book-Dividend which I may |f 
choose from a wide variety always available. (A small charge is added |f 


to all book shipments to cover postage and mailing expense.) PLEASE |f 
NOTE: Occasionally the Club will offer two or more books together at |f 
a special combined price. Such purchases are counted as a single box k in jf 


fulfilling the membership obligation if 
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Bea 
Weight 
Watcher. 


learn how to lose weight 
and keep it off... with WEIGHT WATCHERS! 


I’m Jean Nidetch— 
a healthier, 
happier woman since 
| traded in my extra pounds 
for a lovelier figure. 
I’ve helped thousands 
of men and women 
to do the same .., 
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without pills, without fads, 
without starving. 
(Don’t tell anybody 
you can eat that 
vay and still lose weight, . . 
they won't believe you!) 
My program works 
where others fail! 
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= Jean & 
© Nidetch = 
Founder 
FOR FREE INFORMATION CALL OR WRITE 
Neight Vlatchers In 
Weight Watchers » nternational,. Inc. 
2151 Marion Place / Baldwin, N.Y, 11510 
The World's Largest Weight Control Organization 
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to be sacrificed. Be less critical of the way other people live, g 
ber that even criticism motivated by good intentions can 






To be loved you have to show love. 






( >| LIBRA September 23-October 23. Your concern with all 
oe © J beautiful in life enables you to make a gracious art: | 
but you are not usually able to give as much as you accept from di 
You like everything arranged just so, and any upset in the roy! 
apt to upset you. This year, forget your ivory-tower existence aj 
to overcome a natural shyness by extending yourself. Give freely o 
warmth and charm and accept any changes in your daily life— 
are upset, at least guard against showing it. A special activity fc 


this holiday might be to invite an underprivileged child into your 


















eas SCORPIO October 24-November 21. No sign is more capa 
é is . showing emotion than Scorpio, but with the tumult of C 
mas, your surging emotions may disrupt your life and upset | 
around you. Try, with your super-abundance of determination, to! 
this Christmas a time of pleasure as well as a time when you thi 
and help others. If someone disagrees with you, don’t think of it ¢ 
end of the world—try to see his point of view. You have mag 
charm, so make use of it this season by mixing at parties and ren¢ 
old friendships. If you feel yourself sinking into cone of those 
Scorpio moods, remember that you are also a fighter, capable of pl 
the role of peacemaker. What better role at this time of year? | 
























(% ©).| SAGITTARIUS November 22-December 21. Jupiter is 
ORS | kindly benevolent planet, giving you the chance to gen 
a feeling of cheerfulness and peaceful understanding—appropriat 
deed for making this a particularly festive season. Plan to pay f 
lar attention to family and close friends this year, fighting your na 
inclination to be more interested in people outside your immediat 
cle. Although you are one of the most independent signs of th 
you are also most dependable. which gives you the opportuni 
form personal services for those dear to you. You are especia 
with elderly people. A smooth, happy holiday means family 
tion—resign yourself with good grace and work with the t 




















CAPRICORN December 22-January 19. Ambition is 
aN word for most Capricorns, and you are often so rigid 
ideas of what is right and wrong that you can be difficult to li 
This year, relax, abjure worry, and let others take a hand in org 
the Christmas preparations. If you have teen-age children, let tt 
that home is the best place to be. Let it be known that you w 
your children’s friends, and give those teen-agers the freedom 
their home life with you. You are often concerned with extrav: 
but remember that Christmas is a time when most people feel j 
in spending more than the usual allowance. It will make life easier if} 
do not think in terms of what things cost and join in the festivil 


| 


(a, a | AQUARIUS January 20-February 18. Youare the most hum 
es | tarian of all the signs. but since it is a love of humanity 
whole, you have difficulty relating to your immediate family. Your 
terest in your work and personal success makes you seem distant 
those nearest you. This year face the fact that Christmas is a fa 








































sure to please. Think of Christmas as a happy diversion rather the 
intrusion on your normal pattern, and you may find yourself really 
joying the simple pleasures of family life. 













PISCES February 19-March 20. Pisceans are noted for t 
3 sympathetic qualities, but because discrimination is not y' 
strong point, you have a tendency to spread yourself too thin. And 
Christmastime, especially, financial and emotional extravagances 
apt to tax your vitality and mitigate your naturally generous nat 
This year concentrate on your immediate family and very close frie 
This does not mean you must be selfish . . . simply more prudent. 
stead of indulging in large parties, which you enjoy, plana small 0 
You are good with sick people, so this is a perfect time to give of yo 
self by perhaps preparing a Christmas dinner for an indisposed frie 
Any such thoughtful services should bring you deep satisfaction. 
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z 10,000 Benefits—Millions in Services and 
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jp: THE WORLD—Fabulous book 

jy almost unbelievable ; 

yication of income, prestige, 

de good life for you and 
mily! 








REVOLUTIONARY NEW BOOK, just pub- 
lished, tells you exactly how to get the big- 
gest, fastest cash return for the 21% of your 
salary withheld each week for Taxes. Your 
hard-earned money! Here’s how to get back 
many, many times more than you pay in! 

The U.S. Government spends nearly 100 
Billion Dollars a year on YOU and its citi- 
zens! Tens of thousands of checks pour into 
the mails every day! Hundreds of millions of 
dollars are spent in payments, in services, in 


Under The Great Society a staggering amount 

of Government money is available for every 
American taxpayer to use for every imaginable 
way of enriching the lives of all his family. Goy- 
ernment experts are plainly alarmed. Last year 
alone Government agencies had to turn back 
millions of dollars to the Treasury that had been 
earmarked for rich benefits that weren’t applied 
for. People like yourself just weren’t using the 
money. They didn’t know it was available for 
them. Or how to go about getting it. 
Now this handy, fact-filled volume tells you how 
to get the equal of a 21 per cent increase in 
your salary, and much MORE! Tells exactly 
how our Government will help SEND YOUR 
CHILD THROUGH COLLEGE .. . Help you 
START A SUCCESSFUL BUSINESS .. . Pro- 
vide needed cash to CLEAN UP OLD DEBTS 
. . » Get HOME IMPROVEMENT MONEY 
... BUILD SWIMMING or FISHING POND, 
stock it with FREE RAINBOW TROUT... 
and MUCH MORE! 


Thousands of Other Benefits 

Yes, millions of dollars in money, services and 
untapped Government Benefits that your tax dol- 
lars have been paying for, are now available for 
you to review and use for the first time—all in 
this amazing, exciting ENCYCLOPEDIA OF 
U.S. GOVERNMENT BENEFITS. Quicker than 
you can read this report, book wili show you how 
easy it is to get: BEAUTIFUL VACATION 
PROPERTY . . URANIUM AND MINERAL 
RIGHTS ...a LOW-COST ISLAND ... FREE 
HOMESTEAD LAND... FLOWERING 
SHRUBS practically FREE . .. BARGAINS in 
Government SURPLUS FURNITURE AND 
AUTOMOBILES . .. MONEY for your SICK 
CHILD, CASH FOR VETERANS, HOUSING 
and NURSING CARE for ELDERLY... 
EARLY RETIREMENT with GENEROUS IN- 
COME ... RICH COLLEGE SCHOLARSHIPS 
... and MORE! 

In this veritable gold-mine book, you'll learn 
all about FREE CAMPING, HUNTING AND 
FISHING AREAS NEAR YOUR HOME ... 

EXPLORE AT GOVERNMENT EXPENSE, 
for valuable minerals; you may make a fortune 
overnight! 

How to OWN YOUR OWN FARM or “Sum- 
mer Place’ by taking advantage of the three 
million acres available in surplus Gov't land! 

How to TRAVEL AT GOVERNMENT EX- 
PENSE, in U.S. or abroad, in the Foreign Serv- 
ice, Diplomatic Service, Peace Corps, and dozens 
of other exciting Government Agencies .. . 

IMPROVE YOUR COMMUNITY with a 
hospital—with Area new library, recreation park, 


Redevelopment money .. . 
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: F ss OUT IN 
‘\ THE SERVICE. 


<. Capitalize on 
education and 
# career oppor- 


YOUR DREAM HOME. How to get it with 
















practically no down payment. Move up unities. All th LS I 
to Luxury. Beautiful Vacation Land uM Benefits 5 & i 
at only $2.50 an acre. Free house plans for Servicernen S I 
and working blue prints. Rent subsidies and Veterans So 
moving costs paid, plus Much More. completely 2 | 
detailed. ©) i 
= ps I 
OWN POND, wa jot j 
th Free . 
nut. Rent a ~%, Cy i 
or island for i : 
vacation. | Print Name 
~ EVERY FAMILY PROBLEM 
INING AND : START YOUR OWN SOLVED. Guidance in raising | Address 
ES and at no BUSINESS with 3 children, finding jobs. I 
you! 4A * government money. fiir Care of elderly, ‘day care”’ | City 
Society pi How to do it fully for working mothers. 
provide for ¥ | explained. Double Finding missing relatives, I 
ation in your ‘ your income... . help for retarded children. I C] 
od . . New prestige. Daily hot meals served to t 
lore, Start today! stay-at-homes. e 
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Payments...Giant, New Encyclopedia Tells 
You How to Get YOUR Share Right NOW! 


10,000 Government Benefits. 

NOW an amazingly profitable, big NEW 
book tells you exactly how to get your full 
share. How to increase your spending money 
20%, even 100% each week! How the U.S. 
Government stands ready to help make your 
dreams come true: Help you get your Dream 
Home — College for Your Children — Travel 
and Adventure Abroad Free! Security! Free 
Land! Wonderful Vacations! Business Loans! 
Luxuries! And Much, Much MORE! 


What Couldn't You Do with Immediate 21% Pay Increase? 


Complete Guide to Every Kind of Aid! 
This easy-to-use book gives you, for the first 
time, a complete guide to all U.S. Government 
Services, Scholarships, Fellowships, Contracts, 
Financing, Mineral Royalties, Research Grants, 
Land Leases, Loans, Payments, and Information 
Resources. It even gives fast, easy directions on: 
How to Patent Your Inventions . . . How to 
bring loved ones safely from overseas .. . 
How to get fast emergency loan if disaster 
strikes . . . How to find missing relative. 


Benefits Can Save You Hundreds of Dollars 
Minutes after You Use Book! 

Unbelievable? Well just turn to page 476 and 
read BIG MONEY HELP you can get starting 
your own business. Or see, on page 318, how 
you can PLANT LOVELY SHADE TREES on 
your property, at no expense to you. Or see page 
595, for U.S. aid in FINANCING YOUR CHIL- 
DREN’S COLLEGE EDUCATION. Or, to find 
a BIG-PAYING JOB for you or someone in 
your family, see the many opportunities and aids 
you get, starting on page 167. 


Government Ready to Help Make Your 
Most Ambitious Dreams Come True! 

Every day the Government mails thousands of 
checks to Americans just like you to help make 
their dreams come true: J. P. of Poughkeepsie 
just received $10,000 National Defense Graduate 
Fellowship. Mr. L. B. of Lisbon, Me. was re- 
cently granted $1,500 loan to double his sales 
and profits. A midwest woman collected an unex- 
pected $450 extra in Social Security. 

Thousands of Taxpayers are missing out on 
Government Cash Payments and other Benefits 
for which they are qualified, just because they 
don’t know about them. You'll be amazed to 
learn of all the kinds of help our Government 
wants to give you! ... but cannot unless YOU 
know what to ask for! 


Send NO Money—Rush Coupon 
for Amazing 6 Months on Approval! 


Soon as you receive your ENCYCLOPEDIA 
OF U.S. BENEFITS, look up any Benefits that 
interest you. Use book on approval for full 6 
months! If you don’t find this the most profitable, 
most rewarding book you ever owned — there is 
no cost. Otherwise slashed price to you is only 
$7.95 in easy instalments, plus few cents shipping. 
Rush No-Risk Coupon to 


NATIONAL COUNSELING SERVICE, Dept. LH-12 
Box 2223, Grand Central Station, New York, N.Y. 10017 


Rush me exciting new ENCYCLOPEDIA OF U.S. GOVERNMENT BENE- 
FITS on amazing 6-month on approval offer. After 10 days FREE use, if 
delighted, I’ll remit only $2.65 a month for 3 months, plus a few cents 
shipping. If book does not live up to all your claims, I can return it for 
full refund even after 6 months! 





State 


Check here if you prefer De Luxc Edition, THUMB-NOTCHED for 
instant reference in handsome Linen-Grained Binding, for only $2.00 
more. Same full refund guaranteed. 
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MEDICARE AND MEDICAID 
COMPLETE. Also how 
people over 72 who never 
worked under Social 
Security may be entitled 
to $35. a month. Many 
other Benefits. 

Learn about Free Hospital 
Care, Free Nursing Home 
Care, etc. 





EXTRA FAMILY VACATION. 
Revolutionary Discovery! 
Government runs the most 
exciting resorts in 
America . . . cost only 
pennies a day. Swimming, 
skiing, fishing, boating. 
The works! Meet new 
friends. 





RETIRE EARLIER WITH 
BIGGER INCOME than 
you ever dreamed 
possible. Learn little- 
known retirement oppor- 
tunities in Housing, 
Care. Gov't insured 
investments paying 50% 
more than U.S. Bonds. 





CUT MOUNTING INFLA- 
TION COSTS. Learn how 
to save dramatically on 
family shopping. Learn 
Hi-pay Part-time and 
Homework Opportunities 
from U.S. Employment 
Service. 
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NEVER UNDERESTIMATE THE POWER OF A WOMAN 





ARTICLES 
36 The Gift of Love 






60 A Celebration of Angels Gustav Davidson 


FICTION 
62 The Happy Prince Oscar Wilde 
64 What Mistletoe? Will Stanton 


REGULAR FEATURES 


8 Poor Woman's Almanac. Beryl Pfizer 
6 ‘‘What’s Happening’ Gene Shalit 


0 If lt Were My Child... 

You and Your Sleep Bob Gaines 
Amy Vanderbilt 

6 Spending Your Money Sylvia Porter 
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2 Pet News Joyce Kuh 
129 Shopping Center 
130 The Journal Store 





FOOD 
10 Things Your Mother Never Taught You 


Poppy Cannon 
74 The Friendly Beasts 





90 Holiday Cakes from Old Europe 





92 Line a Day 
"ees 94 Meal a Day 
5 96 Work Wonders with Leftover Turkey 


104 Recipe Index 


FASHION AND PATTERNS 
54 One for the Toe 
68 The New Romantics Nora O’Leary 


HOME MANAGEMENT 
76 Small Wonders Margaret Davidson 












sies O 
Viaurice W. Pop 


Look! Suddenly your lashes become 





is actually lash-builder and mascara New 


; : ; : 
In one golden wand. Black, brow A | Sales Development Manager; Elizabeth Riggins, Manager Special Services. 
and colors. All, non-smear—naturally. 
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59 Christmas Is (NOT) for Children Margaret Cousins 








2 Horoscopes for the Christmas Season Sybil Leek 


2 Can This Marriage Be Saved? Dorothy Cameron Disney 


1 Medicine Today Phyllis Wright, M.D., with David R. Zimmerman 





66 Old-Fashioned Treats for New-Fashioned Carollers 


88 The Connoisseur’s Cookbook Robert Carrier 





80 Long Way, Short Way to the Party Trudy Owett 


OU [S DECORATING 
78 Christmas Yarn with a New Twist Margaret White 


: 84 Christmas Dinner in Your Own Tradition 
WW 98 Gifts on the Go 
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: , 72 Beauty's New Romance with Black Velvet Susan Harney 
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Okay— so she used your “Timid Fawn”’ hair color on her doll. 
Show her you love her anyway. Make some fresh Lipton 
Chicken and Noodle Soup with the little chunks of chicken 
She likes. And the tiny egg noodles. You could just open acan 
of something, but she’ll like it better if you make up some 
fresh Lipton. 


g 
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VEGETABLE * VEGETABLE BEEF » CHICKEN RICE » TOMATO VEGETABLE + GREEN PEA + POTATO + BEEF NOODLE » TURKEY NOODLE - MUSHROOM - ONI 


/ Accept Big FREE Copy of 
; World's Most Beautiful 
Au Cat Magazine 





and friends to this most glorious, most popular, only full- 


a 


# i-size magazine about cats and kittens! Filled with stunningly beauti- 
-Color and Blacl k and White Photos, Prints, Drawings on rich luxury-texture 

insert papel aie ly for framing! 
Filled with warm, exciting, lively Cat Stories; Tips on Cat Care, Health and 
Long-Life; How to Buy Kittens; Train, Show and Breed Cats. Latest about Top 
Bloodline and Back Alley Cats. All about Pet Cats. All about prevention and treat- 


ment of female ailments. Pictures, and tells, all about origin and development of 
elegant Long-Hair Siamese Aristocrats; Blue Tabby Kittens; White, Heavenly Blue 
and Chinchilla Persians; Ruddy and Deep-Red Abyssinians, Himalayans, Balinese, 
Burmese, Maltese; Korats from Northern Thailand, Top Show Brownies, Blue 
Cream Tabby Kittens, Rare and Unusual New Varieties. 

CATFANCY Magazine is down-to-earth! Tells you what to feed cats; dangers of meat- 
only or fish-only diets; what to do about cats that won't drink milk; what about dog foods 
_or baby foods—for cats; what to do about cat malnutrition. What to feed pregnant cats; 
what are the best overall diets for cats . .. CATFANCY is scientific—tells about medica- 
tion, anesthesics, tranquillizers, surgery... facts you should know about veterinarians. 

CATFANCY travels you ‘round the world and in history. . . tells of cats that orientals 
feel “waver on the borderline between the natural and the supernatural’’—of cats in 
Chinese Art, in paintings and ceramics, in Ancient Egypt, and in Persian Art. 


CATFANCY prints Cat Poetry, Fa- 
bles, stories of Cat Personalities that 
ride high on owner's shoulders, keep 
a pet mouse, make friends with al- 
most any animal alive. In CAT- 
FANCY you'll find almost anything 
about cats—the beautiful phenom- 
enon of odd-eyed white cats, how 
coat color mutations change a 
cat’s psychology, and amazing 
how-to-do-it cat projects like 
how to build your kitten his own 
“Inside-Out House.”’ CAT- 
FANCY fights for the cause of 
cats against anything that en- 
dangers cats—for good legis- 
lation to protect cats from 
accidents, starvation and sci- 
entific torture 

And it’s all yours—one big 
crammed issue FREE—then 
issue after issue chock-full 
of stunning cat art, photos, 
drawings, stories, facts, 
tips — a continuing cat- 
lover's treasure house, 
all yours! Mail Big-Sav- 
ings FREE-Gift Coupon 
NOW! 
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EXTRA Big Colorful 75¢ Issue FREE 
with Every Subscription PLUS Big Cash Savings 


Enclosed check or m.o. for $ for subscriptions checked: 
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Christmas Edition 


Gress comes on a Monday this year. 
That’s good, for a lot of reasons. 
Although when I was a child 


I don’t remember Christmas ever coming on a Monday, 


(Or a Tuesday, Wednesday, Thursday, Friday. 
Saturday, or Sunday.) 

Why would Christmas come on any old ordinary 
day of the week? 

Christmas came on CHRISTMASDAY! 


ee on, the best Christmases were on a Friday. 
That meant a three-day celebration, 

and the Day of The Presents came first! 
Christmas on Saturday was OK, too, 

except for Church two days in a row. 

Christmas on Monday was hard, 

a Saturday and Sunday full of waiting— 

AND Church two days in a row! 


ae Wednesday, 

and Thursday Christmases were strange, 

like mid-week weekends. 

Days off came faster than you could live them. 
Easy to wake up early by mistake 

with that Hurry Schoolday feeling. 

(Will the real Monday morning please stand up?) 


I high school everything depended on the 
Christmas Dance. 

You counted other days from that. 

If you didn’t have a date, you hoped it never came. 

If you did, you couldn’t wait! 

Christmasday ? 

Oh sure, that was coming, too—three days later 

(or somewhere in the middle of vacation). 


Wren you cross to the parent side of Christmas, 
it’s trouble, but something more than fun. 

Then it’s nice when Christmas comes on Tuesday, 
so you have a day in between Big Dinners, 

and a chance to do some last-minute shopping. 
On second thought, 

Tuesday comes at least a day too soon. 

Couldn’t we have it on Wednesday instead? 


ies there’s the Christmas you’d rather 
not remember, a sad Christmas. 

Every family has one. 

It’s the first Christmas after someone 
important has gone. 

You give the gifts, 

and drink the toasts, and eat the dinner. 

But that year it doesn’t matter what 
day Christmas comes.. 


Cian comes on a Monday this year. 
That’s good, for a lot of reasons: 
“Everyone gets a three-day holiday.” 
“Traveling’s not as bad—some go Friday, some 
Saturday.” 
“Stores are open Saturday, even Sunday.” 
““When you go back to work Tuesday, it makes 
a nice short week.” 
It’s the best all-around day for having Christmas. 


New Year’s comes on a Monday this year, too. 
That’s good, 
although I honestly can’t think why! 


POOR WOMAN’S ALMAN; 
By Beryl F 





w thing is about to happen: 
d scene is about to witness 


fantastic new magazine des- 
vatness. Its name is Avant- 





ne implies, Avant-Garde will 
directed, daring, and wildly 
gazine. It will report on every 
ebullient new life-style now 
merica, and it will do so with 
d no inhibitions. 


of Avant-Garde will explode 
itire, incisive profiles, auda- 
age, lush graphic art, con- 
yanding fiction, and poetry 
Avant-Garde will cover Art, 
ice, and every other subject 
readers of superior intelli- 
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gence and cultivated taste. It will be a bi- 
monthly of: 

—beauty, bringing to graphic art a trans- 
cendental new kind of high; 


truth, eschewing platitudes and really 
telling it like it is; and 


—love, unabashedly reveling in the One 
Universal Ultimate Good. 


In short, Avant-Garde will be a hip, 
joyous, beautiful new magazine. It will be 
the voice of the Turned-On Generation. 


Perhaps the best way to describe Avant- 
Garde for you is to list the kinds of articles 
it will print: 

The Dead-Serious Movement to Run Allen 
Ginsberg for Congress 


SITION 


Homage to Muhammad Ali—High praise by 
35 celebrities (including Marlon Brando, 
Jackie Robinson, and Woody Allen). 


Coming: Synthetic (and Therefore Legal) 
Marijuana 


Radio Free America—A professor’s plan 
(already in motion) to establish a pirate 
radio station off the coast of California. 


The “Bust” of Charlotte Moorman—The 
gifted young cellist describes her arrest for 
giving a concert hall recital “‘topless.” 


The CIA’s Super-Salaried “‘Super-Spook”’ 
—An exposé of an operative who is paid 
$1 million a year to fink for Big Brother. 


The Intellectual Companions of Jacqueline 
Kennedy 

Bob Dylan’s Suppressed—and Pithiest— 
Song Lyrics 

Salvador Dali: A New Dimension in Erotic 
Art—Drawings created especially to cele- 
brate the launching of Avant-Garde. 


George Romney’s Bizarre Religious Beliefs 


Toward the Elimination of War—A little- 
known exchange of correspondence be- 
tween Einstein and Freud. 


Understanding Zowie—A glossary of 
Switched-On Generation jargon. 


The Fugs—New York’s most way-out elec- 
tronic raga-rock nerve-thrill company. 


A Gastronomical Guide to the Year 2000 


The Writing on the Wall—The emergence 
of graffiti as a medium of social protest. 


Move Over, Lady Chatterley—A preview of 
several erotic classics soon to be published 
in this country for the first time. 


The Prison Poems of Ho Chi Minh 


Mixed-Media Art: The Pop World’s Newest 
“Scrambled Oeuvre”’ 


My Love for You Is Stronger than Dirt 
—The Madison Avenue dating scene as ob- 
served by Dan (“How to Be a Jewish 
Mother’) Greenburg. 


Poets at War— Bitter anti-war verse by GI’s 
in Vietnam. 


John Lennon as a Master of Prose 


Ingenious—and Perfectly Legal—-New Ways 
Around Abortion Laws 


Everett Dirksen as “The Wizard of Ooze” 
—A Pop Impression. 


The Emergence of Abstract Expressionist 
Journalism—As exemplified by the L.A. 
Free Press, N.Y. East Village Other, and 
Berkeley Barb. 


Group Psychotherapy on TV 


Aubrey Beardsley’s Suppressed Erotic 
Works—A Portfolio. 


A Geneticist’s Plea for State-Sponsored 
Breeding of Supermen 


Pornographic Film Festivals at Lincoln 
Center by 1970—Predictions by an under- 
ground film-maker. 

In sum, Avant-Garde will be a feast of 
gourmet food-for-thought prepared by the 
avant-garde for the avant-garde. It will be 
the quintessence of intellectual sophistica- 
tion. 

The creative director of Avant-Garde 
is one of the most fertile minds in Ameri- 
can publishing today: Herb Lubalin, the 
country’s foremost art director (it was he 


who designed the elegant—and cruelly sup- 
pressed—quarterly Eros). In addition, the 
staff of Avant-Garde includes several of 
the most gifted artists, writers, and pho 


_ tographers of our time. 


In format, Avant-Garde will more close- 
ly resemble an expensive art folio than a 
magazine. It will be printed by costly off- 
set lithography on the finest antique and 
coated papers. It will be bound in 12-point 
Frankote boards for permanent preserva- 
tion. 

Avant-Garde will be available by sub- 
scription only. It will cost $10 per year. 
This is not cheap, but we have a proposi- 
tion: 

If you will enter your subscription 
right now, before Avant-Garde’s first issue 
is sold out, we will send you eight months 
the better part of a year—for only $3.99. 
This is a MERE FRACTION of its actual 
value! 

As a Charter Subscriber, you will also 
be entitled to: 

—Buy gift subscriptions for only $3.99. 


—Renew your own subscription for $3.99 
forever, despite any subsequent price in- 
creases. 

—Begin your own subscription with Vol- 
ume I, Number |. This is not to be taken 
lightly since first issues of high-quality 
magazines invariably become valuable col- 
lectors’ items. 


Since this spectacular offer will be 
withdrawn as soon as Avant-Garde’s first 
issue is sold out, we urge you to act at 
once. To enter your subscription, simply 
fill out the coupon below and mail it with 
$3.99 to Avant-Garde, 110 W. 40th St., 
New York, N.Y. 10018. 


Then sit back and prepare to enjoy a 
completely uninhibited new magazine that 
really blows the mind. 





Avant-Garde, 110 W. 40th St., 
New York, N.Y. 10018. 


Tenclose $3.99 for an eight-month 
subscription to the magnificent 
new magazine Avant-Garde. I un- 
derstand that I will be entitled to 
all Charter Subscriber privileges 
and that J am paying a MERE 
FRACTION of the standard $10- 
per-year price! 


JERR SRR EER Bee eee 





NAME oe 
ADDRESS: f° + i i 
CITY : @ 
a 
eg 
2532 a 
STATI a 
# 
BERR eeeeaee [zee 


© 








as SSS ELS 


a 





































es ee i pi egee 


Sure-Fire Desserts | 
Things Your Mother Never Taught Yc 





Flaming foods are without a doubt 
the most theatrical achievements in cook- 
ery. Chefs and captains in the world’s 
fanciest eating spots have risen to 
fame behind curtains of fire. All of 
them seem to be born with the knack 
of juggling blazing hot pans and tip- 
ping them so that the liquor catches 
fire inches above the flames. 


But in the home, 
and for people-people, 
attempts at this profes- 
sional aplomb can, and ( 
mostly do, lead to disaster. = 
We have a method, a simple, easy, sure- = 
fire method: Simply warm the liquor of your choice 
in a little metal cup, ramekin or ladle. Warm the liquor (not too 
just a slight fever heat, about 100°). This can be done most easily 
electrically heated tray or even over a candle flame at the table. Sj 
the liquor in the cup, preferably using a long taper or fireplace mat f 





With this technique, almost any kind of dessert and alnil 
type of liquor may be used. Spirits with high concentrations of alc 
produce a larger, brighter, longer-lasting flame. Most dramatic is!) 
proof Demerara rum (75 percent alcohol) from South America, mdjof 

used for flaming. Cig 
ioned cooks in the BIG 
country of Kentucky 
bonded 100-proof boun iy 
percent alcohol) to blal{jl 
pudding. Among the | et 
the peach-flavored 
Comfort (110 proof) is 
on plum pi 
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TOLL HOUSE’ 
- KOOKIE BRITTLE _n 


A delicious Veelatehitele' on. thin pancakes of France, are t 


, : ‘ : popular of flaming desserts and one 
America’s favorite cookie treat of the easiest to achieve if you 

resort to a tin or jar of crépes_ 
1 cup margarine 1 6-0z. pkg. (1 cup) ~— suzelte. Melt together in s 
War elelele TTI e! Nestlé’s® Semi-Sweet an electric skillet or chaf- /7 


1 CET oleley mcr] Chocolate Morsels ae es a fi 
. about 14 cup each— 
Gis ee : bam Melo cherry jam and butter or 
2 cups sifted flour Diamond Walnuts margarine. Add the crépes. 
Preheat. oven to 375°F. Combine margarine, vanilla, and salt in Bring to a simmer. Mean- 
bowl, and blend well. Gradually beat in sugar. Add flour, Chocolate while, slightly warm 14 
Morsels, and 3% cup Walnuts; mix well. Press evenly into ungreased cup cognac, rum or 


_15" x 10" x 1” pan. Sprinkle remaining 4 cup Walnuts over top and Grand Marnier. Set afire. 
press in lightly. BAKE at: 375°F. TIME: 25 minutes, or till Fx0) Co (e301 Pour over crépes and 
brown. Cool, thén break in irregular pieces. Makes about 134 lbs. serve flaming. Flaming 

: se ne | crépes can also be pre- 


tL _ sented on a pretty, 
WTA hY warmed platter. 





For the most impres‘¥' 
holiday puddings, simply 
a canned pudding accord | 
directions. Decorate W 
garland of halved pie 
prunes and drained mara 
orange sections. Set ablaz(} 
1s cup brandy, rum or bo 
whiskey. Serve with a hard jf 
SpE flavored with a matching spill 
ali pound tin of pudding makes about 6 ser) 


rae ie be 
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ake the steps I suggest, my ad- 
Don’t die,’ because complica- 
ie Moment you do. Your estate 
the jurisdiction of a special 
called the “orphans,” “‘chan- 
pate’ court, its most common 
e” court. If you've left no will, 
ne for you in accordance with 
hich won't necessarily read as 
Now your children can start 
0-five-year wait to get what is 
itance after the appraiser fees, 
ministrator fees and probate 


OF PROBATE 


ng probate are “shot through 
andal that has been documented 
uardia called the probate sys- 
expensive undertaking estab- 
world.” The New York Herald- 
jally denounced those ‘club- 
who “profit to the extent of one 
annually in fees, many taken, at 
age, from small guardianships 
llar is needed.’ The Bridgeport 
probate system a “gravy train.” 
e Journal of the American Bar 
led the Connecticut probate 
the most viciously corrupt.” 

€s On average are the highest 
merica. Many af them work on 
may earn more than the goy- 
States. The income of one judge 
r than that of the Chief Justice 


'a Chicago probate court ap- 
special guardians” in a nine- 
ne of his friends got 76 guard- 
erage of two a week. A probate 
ted that 90% of the appraisers 
probate court perform no serv- 
sr the fee they receive. Many 
lembers of the bar are worried 
ption built into our probate sys- 
ick the courage to speak out. 

u to do something to help your- 
later some of your own family’s 
wvolved. Don’t wait and let your 
ir children face this problem. 
vy to avoid the probate system. 


1E MAGIC KEY 
AVOID PROBATE 


| give your loved ones the very 
e in the very minimum time 
one? By avoiding probate. Yes, 


rt F. Kennedy recently charged. 


ize, it takes one to five years to close out an estate. During that 
9° Spouse can draw a pitifully-small “widow’s allowance” but 


absolutely everything you now own to your loved ones after 
ithout delay, without red tape and without the excessive 
is which your estate may otherwise be called upon to bear. 


virtually everything you now own can be quick- 
ly and easily transferred to your heirs after 
your death—and exactly as you specify, without 
any red tape, without publicity, without stran- 
gers meddling in your affairs and draining off 
the financial security you worked so hard to 
build for your family. 

You can achieve all this very simply by a 
method which few laymen know about called 
an “inter vivos” or “living” trust. Indeed, only 
a small proportion of lawyers fully understand 
its use—the American Bar Association has just 
issued a training film to be shown to local bar 
associations to educate them on its advantages. 











Even the manufacture 
of this book is extraor- 
dinary. It is not even 
printed on regular book 
paper. Norman F. Dacey 
has insisted that it be 
printed on the highest 
quality bond paper suit- 
able for the important 
legal forms it contains 
(and which you will be 
able to fill in), so that 
these will last over one 
hundred years. 
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It’s amazingly simple: Let’s assume that you 
own a piece of real estate which you wish to 
leave to your wife at your death. In a simple 
“declaration of trust” you say in part: “I de- 
clare that I am holding this property in trust 
for my wife. Upon my death my successor trus- 
tee is to turn the property over to the benefici- 
ary and terminate this trust. I hereby appoint as 
successor trustee the beneficiary hereunder.” 
Upon your death, your wife, acting in her ca- 
pacity as successor trustee, simply turns the 
property over to herself as beneficiary. She is 
then immediately the complete and absolute 
owner of the property. That’s all there is to it— 
no executor’s fees, no appraiser’s fees, no pro- 
bate court cost. No one-to-five-year wait. No 
piece in the paper telling all your business. 


VITAL IF YOU OWN 
A SMALL BUSINESS 


Passing on a small business, incorporated or 
unincorporated, to relatives or employees is ex- 
tremely important. If necessary, your business 
can be quickly sold by the beneficiary-trustee if 
that is your and their wish. Otherwise, it could 
be tied up in probate court for years. A distress 
sale under probate procedures may produce lit- 
tle or nothing . . . may even create obligations. 
With an “inter vivos” trust, your successor trus- 


ans work harder than any other people on earth to make 

\ ate financial provision for their families after they are gone— 3 
‘nuch of their hard-earned money is wasted, siphoned off bya —— 
lous probate system before it ever reaches their loved ones y 


tee can quietly, privately and immediately in- . 


vestigate possible buyers . . . then take his time 
to make the deal that will give your family the 
yery maximum, with no undesirable publicity 
to harm the sale. 


WHYTHIS BOOK IS_ 
AMERICA’S NO. 1 BEST SELLER 


I wrote this book to tell a few friends and 
clients how to avoid probate. They told their 
friends . . . and now it has zoomed to the top 
of the best-seller list because Americans every- 
where are discovering that it frees them from 
the bondage of the iniquitous probate system. 

In it you will find an explanation of why it 
is vitally important to you and your family that 
you avoid probate. Next, you'll find the actual 
trust instruments needed to exempt your home 
or other real estate, your savings or checking 
account, your stocks, your mutual fund shares, 
your small unincorporated business, your close 
corporation . .. even your personal effects such 
as jewelry, antiques, paintings, etc. 

With each instrument are instructions that 
even a school child can understand, and a pic- 
ture of how the instrument should look when 
it is completed. All of the instruments are spe- 
cially perforated for easy removal from the 
book and actual use. 

In addition, you'll find precise advice on a 
wide range of family financial planning deci- 
sions which you are called upon to make on 
matters of life insurance, taxes, investments and 
the like . . . the very things you and I would 
talk about if we sat down in your own home to 
discuss your financial estate problems. 


LOADED WITH TAX-— 
SAVING IDEAS, TOO 


I'll show you a special way to give support 
to an elderly relative or to a growing child. I'll 
show you how you and the beneficiary can gain 
valuable tax benefits. I'll show you how to 
make gifts to charity to take effect at your 
death—but give you important tax benefits this 
year. I'll even tell you exactly what you do if 
you change your mind about any of the trust 
arrangements or want to change a beneficiary 

. and provide necessary forms. 


WHAT DOES ALL THIS MEAN? 


It means that you’re going to learn how to 
make the money you earn safer and more pro- 
ductive, you’re going to pass it on to your fam- 
ily at your death with a minimum of wear and 
tear from taxes — and you're going to avoid 
completely the up-to-10% or 20% cost, the 
one-to-five year delay and the unwelcome 
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CJ Enclosed $4.95 plus 35¢ postage and handling. 
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Please ship me your book “‘How to Avoid Probate”’ including 

pass On my property without Probate costs and delays. I understand that this book is printed 
On special bond document paper and includes the legal forms I need and which I will be able 
to fill in. If not delighted I may return within ten days for full refund. 


(J If you wish your order sent C.O.D., CHECK HERE! Enclose $1 good-will deposit. Pay post- 
man balance, plus postage and handling charges. Same money-back guarantee, of course! 


S eR, 
¢ wien. 





NORMAN F. DACEY 


y Haven’t You and Your Family 
Been Told These Facts? 


PUBLISHER’S NOTE 


Your own lawyer may not like this man 
because of his courageous fight against 
the probate system. (On the other hand, 
he might be one of those enlightened 
lawyers who will positively agree with Mr. 
Dacey’s fight.) But in a hundred books 
and articles, in more than than 500 broad- 
casts, Norman F. Dacey has brought his 
case for the streamlined passing of per- 
sonal property to the American people. 
The American people have responded. 
Norman F. Dacey is bombshell news to- 
day. He is America’s best known profes- 
sional estate planner. Senate committees, 
the Justice Department, the Defense De- 
partment, the largest consumer organiza- 
tion in America have all sought his pro- 
fessional assistance. At the invitation of 
the U.S. Air Force, he has delivered a 
series of lectures on estate planning at the 
Air Force Academy. Now you can obtain 
his guidance in planning your estate. We 
au proud to have published this historical 

00 

The author has also insisted that you 
be permitted to examine the book at no 
risk to your self. Accordingly, you may 
examine it in your own home for ten days 
and return it if it is not all that we claim 
it to be. 

During the past 90 days we have printed 
and completely sold out nine editions., It 
is constantly in short supply. It has been 
first come, first served. Order it today on 
our special money-back guarantee. It 
costs nothing at all unless you are com- 
pletely satisfied, and otherwise only $4.95. 
Send the coupon below. 


publicity which will attract the attention of un- 
scrupulous persons to your heirs. And you're 
going to keep the sticky fingers of any probate 
racketeers out of your family’s affairs. 

To my knowledge, there’s never been a book 
like this before. It is truly a ‘do-it-yourself kit” 
which will enable any literate American to ad- 
minister his own estate. If you_came by your 
money easily and you don’t much care who gets 
it when you're gone, the book isn’t for you. 
But if you’re a hard-working American and 
you want to decide for yourself, with a con- 
scientious lawyer if you like, who is to get your 
estate when you're gone, and if you have no 
intention of bequeathing a chunk of it to the 
local probate court, this book was written for 
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——-—————-MAIL NO-RISK COUPON TODAY —-------—— 
TRIBORO BOOKS, Dept. LH-12 


488 Madison Avenue, New York, New York 10022 
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HELLO 
DOLLY! 


CAN'T BUY 
ME LOVE 


WANDA JACKSON 


BLUES IN MY HEART 


__Leaning On The 


[MGM] Lamp Post 


(NE SHALIT. Hollywood studios will 
me of a movie if they find a title with 
ypeal. Announcement: His, Hers 


IU 1as been changed to Yours, Mine and 
nan a bonus. ... In Universal’s 

:nterpoint, Charlton Heston is a con- 

ntire symphony orchestra is cap- 


tured by the Germans during the Battle of the 
Bulge. (Would I make that up?) The German 
general (Maximilian Schell) demands a free concert, 
after which all the musicians will be shot. Not 
much of a general, but a good critic. Does Heston, 
patriotic and brave, refuse? Does the orchestra 
rush into Haydn? I won’t reveal the climax, but 
be prepared for a cleff hanger. . . . Since it’s the 
Christmas season, Senta is coming and Dean 
Martin’s got her. Senta Berger: the swinging bird 
who frolics with Martin as Matt Helm in The Am- 
bushers. It’s his third in the series. .. . If Ed Ames 

(Daniel Boone’s TV Indian) appears at a night- 
club in your city, go. At a recent performance I 
was surprised by the polished professionalism of 
his act. Bravissimo! (Ed isn’t Italian; I just like to 
say Bravissimo because it gives me a chance to 
kiss my fingertips without being stared at.) 

Patricia Welles, author of Babyhip (you read it 
in the Journal), is writing her next novel in Lon- 
don, Leo on the Ascendant: An American girl in 
England meets an astrologer who charts her 12 
lovers. Over crumpets before Miss Welles flew 
Londonward, she philosophied that the current 
surge of interest in astrology is a sign of our times. 
When she insisted on knowing what sign I was 
born under, I confessed: MOE’s CLOTHES... . 
Henry Fonda will star in the film version of The 
Boston Strangler (you read it in the Journal), but 
get a grip on yourself, he won’t play the title role. 
He’s the D.A. . . . Simonetta, the smart Italian 
fashion designer, has finished A Snob in the Kitchen, 
including recipes like cheese ice cream, Venetian 
pumpkin soup, and Dolce Vita salad, which I as- 
sume comes without dressing. . . . Chicago’s Mar- 
shall Field department store is displaying a 40-foot 
tree with 5,000 ornaments, proving the store has a 
very high ceiling. ... And don’t forget to hurry to 
Mundelein, Illinois, for the Christmas house- 
decorating contest. 

Bonnie and Clyde may kick off a fashion fad: 
Some designers who have seen the movie are re- 
portedly impressed by Faye Dunaway’s early- 
1930’s styles, so the Depression Look may appear 
by spring. That makes me depressed already. ... 
Maybe David Merrick can lift the mood with his 
new musical, How Now, Dow Jones, which could 
become the season’s financial hit. Max Shulman 
wrote it from an idea by Carolyn Leigh, who pro- 
vided the lyrics for Elmer (Hawaii) Bernstein’s 
melodies. Whatever its Broadway fate, it should 
be an enduring favorite with stock companies. 
Dow Jones is Merrick’s biggest musical, with a 
cast of 55, up 14. .. . Monica Vitti is a saucy suc- 
cess as a tease in the opening episode of The 
Queens, four tales strung together with laughter. 
The other three short films star Claudia Cardinale, 
Raquel Welch, Capucine and Alberto Sordi, manipu- 
lator of the most mobile face since Fernandel’s. 
Bird watchers will find The Queens a lark. 

Julie Andrews’ Sound of Music RCA album is 
the biggest seller ever 
(8 million), but this 
Christmas season 
she’s competing with 
herself at the gift coun- 
ters: Her new record 
with Andre Previn, 

A Christmas Trea- 
sure, 1S luscious. ... 
For thrilling sound 
listen. te 1F l 


osi of the Phil 
phia Orchestra 
The Johnny Mann 
Singers will mal 
you feel cozy 
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nakes the Dean’s list in The Ambushers.. 


you decorate your tree if you’ll play their Liberty 
LP, We Wish You A Merry Christmas, ... And 
for an hour with the incomparable one, spin 
Capitol’s Ella Fitzgerald’s Christmas. . . . For the 
record, Katharine Hepburn, too long in the shad- 
ows, has emerged with cheekbones high. Next 
month she films The Madwoman of Chaillot, with 
John Huston directing. This month Miss Hepburn 
opens in Guess Who’s Coming to Dinner, a film 
with deep personal meaning for her. She hopes it 
will launch a favorite niece, Katharine Houghton, 
on her own career to stardom, and it’s her final 
film with the late Spencer Tracy. Also in the cast: 
America’s number-one box-office attraction: 
Sidney Poitier. 

THE SPIRIT OF CHRISTMAS PRESENT: A board 
game for children called The Winning Touch is so 
much fun it’s practically addictive, and it will help 
teach youngsters their multiplication tables. The 
game was dreamed up by a mother in Winnetka, 
Illinois, who obviously has pleasant dreams... . 
If your husband hasn’t picked out that gift yet, 
you might mention that the Tiffany diamond, 
formerly $1 million, is now just $900,000... . 
What would Christmas be without books? Kerox 
has produced a facsimile edition of Dickens’ orig- 
inal (1843) A Christmas Carol, starring Ebenezer 
Scrooge, Tiny Tim and all those ghosts, plus 
(move in a little closer, folks, I only have a few of 
these left) plus Clement Moore’s A Visit From 
St. Nicholas (““’ Twas the night before Christmag’’). 
Both volumes, boxed, $8.95. . . . A splendor of 
printing is The Lorsch Gospels, the illuminated 
manuscripts created for Charlemagne in the year 
810. George Braziller has published 1,000 exact 
facsimiles, and it wasn’t easy: The original is in 
three parts, one owned by the Vatican, one by 
the Romanian Government, and one by the Vic- 
toria/Albert Museum in London. The text is in 
gold, the binding is scarlet linen, and the spine is 
parchment. $200... . For young children you must 
get Higglety Pigglety Pop! It may be Maurice 
Sendak’s most brilliant book. . . . How about 
giving your husband a transistorized telephone so 
he’ll always be within your reach (you devil, you) ? 
It’s the Portable Executive Telephone (PET), it 
























on conducts himself admirably in Counterpoint ... Katharine Houghton chins with Katharine Hepburn. . 
. Sir Michael Redgrave vistis the London of Charles Dickens. 





can call anywhere in the world, and it ¢c¢ 
$2,160 plus five cents for the next three ny 

Richard (A Hard Day’s Night) Lester’s n 
How I Won the War, had everyone payinga 
from the start because that brilliant Beatle J 
Lennon, was cast in his first serious role, 7 
pacifist film (which even gibes at Churchill) de 
nated a storm in England. Stormed Londe 
Daily Express: ‘‘This is a free country, and th 
who enjoy freedom are perfectly entitled to ; 
at the people who secured it for them.” Res 
Lester: “If I fell under a bus tomorrow, i 
Won the War is what I’d want to be judged 
Said John Lennon: ‘I’m still not sure if a 
what I want to do, but in this film I’ve le 
what a lot I’ve got to learn.” . . . If you intend! 
enjoy movies, you’d better brush up on your } 
tory. The Charge of the Light Brigade (you cant 
everything on your American Express card t | 
days) has been completed, starring Trevor Howal 
Vanessa Redgrave, John Gielgud, David Hemmint 
... Soon they’ll begin Alfred The Great, Hemmir| 
again. (Keep an eye on this young man; you kn¢ 
he’s on the way to superstardom when he’s on p, 
posters.) Alfred features the battles of Ashdo 
and Athelney Marshes (oh surely you rememt 
Athelney Marshes). . . . And then get set 
Universal’s William the Conquerer (Bill the Ce 
querer to his intimates). The company says t 
Battle of Hastings alone (1066 and all that) w 
take seven weeks to film. Which is understandab} 
How long would you take to hit King Harold in tf 
eye with an arrow at 200 yards? 

Carl Reiner, who created the Dick Van Dy] 
TV series, has written a Broadway comedy callé 
Something Different, and it certainly is. In th 
first two acts the hero writes his play. In the thit 
act, you see the play he wrote in the first two act 
I think I’ve got that straight. ‘‘It’s a play with 
a play within a play within a play, four times 
said Reiner. “‘I could have made it five, but 
didn’t want the audience to get mixed up.” | 

THE SMALL-SCREEN SCENE: ABC Televisio 
has a memorable schedule for Christmas Ev 
First, Christ Is Born, a re-creation of the Biblicz 
story of the Nativity. Then Truman Capote’s : 
Christmas Memory (published in the Journal las 
year). This tender story won an Emmy for Capot 
and for the star, Geraldine Page. Finally, Th 
Shephardes Playe, the premiere of John La Mo 
taine’s opera. . . . The Negro Soldier in Vietnam 
Frank McGee spent a month on the scene, wen! 
into battle with a mixed platoon led by Sgt. Lewi 
Larry, a Negro father of five from Chicago. Elie 
Frankel has set out to present a vivid documenta: 
about the American Negro, who constitutes 1( 
percent of the American fighting force but he 
suffered 20 percent of the casualties. (Dec. 1 
NBC). .. . Saint Joan. Genevieve Bujold, a Cana} 
dian actress unknown to American audiences, wing 
the title role in Bernard Shaw’s play. But ah, her 
foes and oh, her friends: Maurice Evans, Raymond) 
Massey, Roddy McDowall, Theodore Bikel, James 
Daly, Leo Genn. (Dec. 4, NBC). . . . Movin 
With Nancy. Miss Sinatra wants a note 
worthy hour, I 
Frank 





























































grave, who was 
famous long be- 
fore he was Sire 
Michael Red- 
grave, portrays 
Charles Dickens 
in this tour of 

19th-century 
London. (Dec. 12, 
ABC). .. . Dem 
Martin Show. Frank 
Sinatra, Naney 5t 
natra, Dean M 
and all his children, 
It sounds familia. 
(Dec. 21, NBC 
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The with-it wet mouth. 


Gleam on this moist, whipped-creamy lipstick and treat your 
all good things. A glistening drenchcoat of color that won’ 
the day goes on. Gives lips a sweet, wet texture without 
feel. And a happy ending to the problem of dry lips. F 


Revlon ‘Moon Drops Wet 


(36 high-polished fashion shades ) 











Necklace by Van Cleef & Arpels 


The great new freedom movement 


in makeup happening now! 
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the first totally translucent finish-for-the-face 


for today’s soft, soft, softest look 


Demi is the today-fashion in facewear. It's 
the makeup that is and isn't. A silky slip-on 





of color-in-creme...gives your face a sheer, 


supple, flexy, flawless finish that looks and 


feels (and moves)...like spontaneous skin. 


It's a whole new demi- 
world of translucency 
— light-reflecting, layer- 
less coverage that lets 
the ‘skinness’ of you 
show through. It even 
feels translucent. With 
SO much moisture in its 





makeup, it slips on with a new sort of sleek, 


skimmy ease. You can work with it, play with 
it, blend it almost endlessly. (You simply 


can't wind up with a masky, smothered-up, 


covered-up, ‘makeup-y’ look. ) 


If all you restless beau: 


ties hadn't asked for-the 
absolute moon, we might 
never have invented this 
face-age phenomenon 
(But now Demi-Makeup 
is here. Aren't you glad 


ite ) 


that you thought of 


The ‘Moon Drops” Demi- WoReep Se cibn 


Translucent Flowing-Creme Makeup * Pressed Powder * Loose Facepowder * Blt 








Don't feel guilty wt = tell you your skin is showing symptoms of Another fact to face: even the best moisture agents in the world| 


an underprivileged past. t your fault. You may have lavished it with ing Our Own) can't work on a one-shot basis. You must keep moisk 


+ 


1 it everything money could buy. constant supply. Non-stop. 24 hours a day. 


Except the - ning Its bee sture. We've licked both these problems. Actually, we've come Up | 


VO NGA af inc: | fag 3 | piney l . : : 3 > 4 
Before you go off in a huff Il the moisturizers you whole new approach to skin care. We call it ‘group therapy. 
have used linelt 3) J nN}, yo i this 


5: moisture is mean- developed deep-absorption moisturizers and put them into prepank 
ingless unless it cc slack, drying-of-thirst for every step of skin care. So that everything you use, from cle|| 
/ life into your skin. on, becomes a moisturizing specialist. Your skin literally lives ina 


cent moisturizing climate. Every waking (and sleeping) hour. 








sroup Thera 


Ore, we've created a separate ‘group plan’ to penetrate the 
of each separate skintype. Dry. Oily. Or on-the-fence. Even if 
hasn't responded to moisture lotions before, it can't help react- 
se. (Even if you're the oily-skinned type who's made a fetish of 


moisture, you'll take to these ‘specialists’ like a thirsty plant.) 


know what your skin's been deprived of all these years. So 


lie there. Do something. 





(for skin) 





The complete ‘Moon Drops’ moisturizing collec- 
tion by Revlon includes: Cleansing Creams, 
Cleansing Lotions, Toning Lotions, Firming 
Facials, Undermakeup Moisture Film, Night 
Creams, Eye Balm and Eye Makeup Remover 


Available individually, or grouped for your par 


ticular skintype, at your Revlon counter now 


New ‘Moon Drops’ Moisturizing Specialists by Revior 
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Medical Fact: 


he Needs 


i) 


farMorelron 





Than He Does! 





Hard to believe that this 


petite lady needs far more iron 
than her husky husband does. 


Well it’s true . . . for like most 
women between 15 and 50, she 
loses vital blood iron every month 
during menstruation and may not 
replace it with her normal diet. 
When you suffer this blood iron 
loss, your body just doesn’t get 
the oxygen it must have. You look 
pale . . . lose energy, tire easily 
... become so irritable that family 
and work become burdensome. 
You should take IRonizEp 
Yerast—it restores all the iron you 
need to combat this simple iron 
deficiency anemia... provides the 
iron so essential to good health and 
happy living. Best of all, the iron 
in IRonizeD Yeast is the same 
kind that’s contained in 2 out of 
3 doctors’ prescriptions for iron. 


IRon1IzED YEAST T'ablets are 


economical, too. You don’t pay 

for multi-vitamins and other ad- 

ditives that can’t do a thing for 
iron loss. : 

Yes, with Inonizep YEAsT you 

t j you need to 

pep and en- 

Ook your best. 














GRETA’S HUSBAND 


WAS AN EASY MARK 
BY DOROTHY CAMERON DISNEY 





The overly submissive person, male or 


female, is less effective not merely im ~ 


marriage but also in business and in all 
personal relations, but improvement is 
not too difficult with a little time. We 
begin by a thorough physical checkup 
to be sure the lack of aggressiveness 1s 
not due to low metabolism, anemia, 
vitamin deficiency, or other medical 
problems. Then the client may be asked 
lo practice expressing his desires, feel- 
ings and ideas, at first alone before a 
mirror, then before persons who are not 
important to him. The idea 1s for him 
to work out for himself, in detail, ways 
of disagreeing or refusing pleasantly 
but firmly; to find alternatives to what 
has been said or done in the past. We 
suggest that such clients enter a group 
and deliberately try to take the leader- 
ship in speaking up in discussions, 
suggesting ideas, volunteering for re- 
sponsibilities. Joining a Toastmaster’ s 
Club or similar organization some- 
times is helpful. And certainly it is 
wise to marshal one’s assets and then 
use them. The counselor in this case 
was Dr. Clinton E. Phillips. 
PAUL POPENOE, Sc.D., 
Founder and president of the 
American Institute of 
Family Relations 


“My husband lets everybody take 
advantage of him,” said Greta, a tall, 
slender blonde of Scandinavian ex- 
traction with huge, blue eyes and a 
square, firm jaw. “Peter is such an 
easy mark that every member of his 
family (and mine, too) can lead him 
around by the nose. 

“Yet Peter isn’t one bit stupid. 
He’s really awfully bright. His whole 
family habitually underestimates his 
intelligence and ability, and he plac- 
idly, maddeningly, lets them get 
away with it. Sometimes he actually 
seems to enjoy having people patron- 
ize him, outwit him, trample on his 
rights. His attitude burns me up. 

“Peter actively dislikes my mother, 
and she cares nothing for either him 
or me, but last month he spent two 
weekends redecorating her kitchen 
and living room. Mother criticized 
the quality of the paint he supplied, 
refused to pay for it and has yet to 
say thank you. His own mother was 
so furious at him for being such a 
patsy that he has now begun to paint 
her entire house. 

“That chore will occupy practically 
all of his free time for a long while. 
The other evening I overheard him 
plaintively asking his brother Ed if 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit é 
counseling and research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling ce 


he could lend a hand, but Ed in- 
stantly said it was impossible. Where- 
upon Peter cleared his throat and 
apologized for asking. I felt like 
smacking him. Instead I was so dis- 
couraged by his spinelessness that I 
sat down and cried. 

“Peter and Ed, who is four years 
his junior and the family favorite, are 
in the construction business together. 
Peter works twice as hard as Ed, but 
Ed’s drawing account is twice as large 
and his perquisites, compared to ours, 
are out of this world. Ed and his wife 
have no children, live in a beautiful, 
three-bedroom house and entertain 
lavishly. Peter and I, on the other 
hand, haven’t thrown a party in 
months. We have no space. The three 
of us, with our five-year-old Tommy 
tucked into the dinette, are crammed 
in the same one-bedroom apartment 
Peter and I rented when we married 
six years ago. Peter and I share one 
car, which is beautifully kept but is 
five years old. Ed and his wife, believe 
it or not, ordinarily have three cars at 
their disposal. 

“Peter accepts the disparities in 
this business arrangement with per- 
fect equanimity. My protests annoy 
him, but he has an answer for every- 
thing. Peter does the dull, hard work. 
But since Ed acts as the promoter 
and outside salesman and pals around 
with the company clients, my hus- 
band insists that Ed is obliged to put 
up a front—and we aren't. Peter also 
tries to rationalize our financial posi- 
tion by declaring that he is reinvest- 
ing a large portion of our share of the 
profits to build up the business. No 
doubt that is partly true. Neverthe- 
less brother Ed continues to rock 
along as a full partner without being 
troubled by financial obligation. To 
date he has yet to put a penny in the 
business which, incidentally, was es- 
tablished by Peter with nobody’s 
help but mine. 

“To me the situation seems bitterly 
unfair. With his shilly-shallying and 
chronic indecisiveness, Peter has vir- 
tually abdicated his position as head 
of our household and forced me to 
take over. He pushes the smallest de- 
cisions on me: whether we buy a new 
power mower; whether Tommy 
should take music lessons; whether 
we should increase our insurance— 
and IJ hate it! I need a strong, effec- 
tive husband to depend on, a warm, 
affectionate man to guide and lead 
me, to help me create a pleasant 
household, to raise our son, and to 
give me other children. 

“Ever since I can remember I have 
yearned for a happy home, a normal 
family life. My parents were divorced 
when I was 11 years old, and my 
mother brought me and my three sis- 


ters from northi 
fornia in an unsu 
easier living conditions 
had been a poor provide 
ally a good person, I sup 
fiery-tempered and dranl 
But I remember him ¢ 
warmer-hearted than my 
a child growing up ina 
in poverty, I missed him 
Perhaps because I had bee; 
ite, my mother picked on 7} 
to tend and discipline 
budget our meager fun 
tiently to her criticisms o 
evening tales of woe 
from work. At 16 I also we 
but soon, to my uneducat 
wrath and scorn, I enr 
ning college classes. She sa 
too dumb to profit from furtk 
She also said I was too b 
ways to ever catch a husb 
was so big and ugly no 
ever have me. I never satisf 
never received a particle of | 
from her. In those days I wag 
grier for love and approval | 
food. I still am. j 
“The first time I ever saw 
we met at an evening-college 
was 20 and he was 26. I wi 
tracted by his good looks and 
shyness that I plucked up t/ 
to speak to him. In return } 
to drive me home, and I | 
lighted to say yes. It turned | 
he had a full-time, prosaic 
building subcontractor and h 
dered by accident into that 
class in Chinese literature. 
laughed about it. 
“‘T soon fell desperately it 
suppose I must have realiz 
Peter was timid and uncerte 
man his age, but he had char 
much tact. At any rate it was 
before I convinced myself th 
was in love with me, and we} 
engaged. q 
‘*Peter’s job paid well, but th 
no future in it. However, | 
saved $5,000 and I had accur 
nearly $1,000 in blue-chip st¢ 
result of working for the te} 
company. One night Peter 
vaguely of sometime going in| 
ness for himself, and I jumpe¢ 
idea. ; 
““T was the one who persuad 
to take a chance and set up 
own. Peter’s mother, his broth 
his sister Sue opposed the ideg 
wavered before their massed) 
proval, but I had spunk enoy 
two, and I outtalked them. 
“Peter and I pared our wé 
guest list and other expenses 
bone, agreed to limit our hone 
trip to a single week, and poo 
savings. Three days before th 
ding we rented an office for h 
had his name painted on the ¢ 
was a proud moment for me, f 
pride was short-lived; Peter 
down and admitted that he 
ranged for brother Ed to Jo 
business I had supposed would 
clusively ours. His mother 
neuvered the partnership. 
“Peter’s tardy confession 
some of the glory from my Wé 
day, and it would be unt tr 
say that our honeymoon was 
sounding success. I (cont 



























































world. The true stories reported here are drawn from interviews with couples and counselors involved. Names, geographic 10) 


and other minor details have been altered to conceal the identity of the couples who sought counseling. 








is Toastmaster broiler-oven thinks 
it’sa $300 stove. Inone position it’s 
. a broiler, flip it over it’s an oven. 
__ Automatic thermostat control. 
*olished chrome finish. Model 5231. 

I 
The Toastmaster “his and hers” 
toaster makes dark and light at the 
‘me time. It’s the family-size, 4-slice 
model with separate controls for 
ach pair of slots. Toasts 1 or 2 slices 
on half the power. Model D111. 


Note the raised, open grip on the 
Toastmaster electric knife, so you 
't have to carve with a hand full of 

motor. Up-front power control 
button that you press to operate— 
turn to lock. Model 6101. 


x new gilts that speak 
‘themselves. 












Even the gurgle maker is made of 
stainless steel ... and so is everything 
else the coffee touches in this 
Toastmaster deluxe coffee maker. 
This means better tasting coffee. 
“See-level” tube in handle. 

Brews 4 to 12 cups. Model M521. 








With the Toastmaster deluxe 12-speed hand 
mixer, you can dial the exact beater speed 
for everything from folding to whipping. 
Thumb speed control. Model 1716. 


TOASTMASTER 
C 
Ne 

- Toastmaster Division 


McGraw-Edison Company 
Elgin, Illinois 
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|  tIhetroublewithmost — 
dishwashers is that they're designed 
| to wash dishes. 


nf comes to pots, most dishwashers are the pot roast to a crisp, you may have to use a 
h of a washout. little elbow grease. ) 

fpecause they have water speeds of Another thing wrong with average dish- 
; id 3 to 5 lbs. per square inch. washers is that they have one water speed and 
Mirlpool Potscrubber (we think the — one water speed only. Which means they don’t 
ore appropriate than dishwasher) treat your heirloom china and delicate stem- 
yr speed of over 7 Ibs. persquare inch. _ ware with much more affection than your dirty 
fkes it more thana match forthe grub- _ dishes. 

i Well, the Whirlpool Potscrubber now has a 
yexpect miracles, though. If you burn __ second, gentler water speed. So you never have 


to worry about your finest crystal pieces coming 


eee Or a separate, gentle speed 
out ‘CES: 9 

es ee : eee for coddling delicate crystal. 
boater ha ron 


enough for pots. 


Of course, our Potscrubber also has a lot of 
other important features that we just don’t have 
room to talk about now. Your local Whirlpool Just tell him you want to see the Potscrubber. 
dealer can give you a complete rundown And then be prepared for him to talk your 
on all of them. ear off. 


<=> : 
The two-speed Potscrubber Wh i rl pool 


















The chowder in 
the large can! 









oup 
just can't 
match it! 


There’s nothing so satisfying with your 
favorite sandwich as Snow’s New Eng- 
land Style Clam Chowder. Full of plump, 
juicy deep-sea clams and tender potato 
cubes along with tasty herbs and choice 
spices. All you do is add milk and sim- 
mer with a piece of butter . . . lunch is 
ready! Sure to satisfy family or friends 

ry day you serve it. Try it this week 


ie 
Se 


ry these other all-time favorites: 
IFlOL tsh Chowder — Seafood Chowder 
Yanhattan Clam Chowder — Corn Chowder 


Py .y 
Minced lams 
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CAN THIS MARRIAGE continued 


had planned it carefully, and we made 
the most of our seven days. We swam 
and suntanned and slept in a tent at the 
beach. We hiked and fished in the moun- 
tains, spent one night at a luxury hotel. 
But though the surroundings were 
ideally romantic, it wasn’t a romantic 
honeymoon. 

“When we returned there were two 
names on the office door. Ed had already 
commandeered the largest desk. When I 
complained, Peter shrugged and said 
‘outward show’ didn’t matter. What I 
complained of is something much deeper, 
and he is well aware of it. 

““My brother-in-law is gregarious and 
does bring clients to the company. I’ll 
admit that. But he has other faults be- 
sides his extravagance: he makes serious 
errors in business judgment, Just last 
year, in a burst of ebullience, he signed a 
contract that almost put the company 
on the rocks. Peter automatically took 
the blame for the calamity, but he was 
worried sick. For weeks he hardly ate or 
slept. Only a big loan, he confided to me, 
would save us from bankruptcy. 

“Tt was at this point that I suggested 
Peter seek help from his father (his par- 
ents, like mine, had split up). His father 
has made a fortune in the construction 
business, and though he often makes 
lavish gifts to Ed and sister Sue, he had 
never given a cent to Peter. Peter flatly 
refused. Eventually he arranged a bank 
loan at what seemed to me exorbitant 
interest, and we are now paying that off. 

“T onee hoped that by demonstrating 
my confidence and faith in Peter I could 
build up his strength so he could stand 
up on his hind legs and tell off the whole 
world if necessary. Things just haven’t 
worked out that way. His continuing 
lack of self-esteem has undermined my 
respect for him and spoiled every aspect 
of our marriage— including our sexual re- 
lationship. If I thought Peter truly loved 
me, maybe I could relax and be more 
tolerant of his wobbly personality. But I 
doubt that Peter has ever loved me. 

“Both of us are devoted to our son 
and we have spoiled him. I don’t want to 
raise an only child and neither does 
Peter, yet in our six years together I 
have been pregnant only the single time, 
and Tommy’s birth now seems almost 
like a miracle to me. According to the 
gynecologists we have consulted, Peter’s 
sperm count is abnormally low. That 
fact, in combination with a low sex 
drive, usually spells childlessness. 

“Peter has never been wildly affection- 
ate. In the past two years he has become 
cold and undemonstrative. He says he 
wants more children, but often weeks go 
by when he doesn’t approach me. 

“Last evening when he came in from 
work Tommy ran and hugged his knees, 
and he bent and patted our son’s head. 
Well, I was standing near, and I leaned 
against him and kissed his cheek. At 
once Peter turned away, and I was 
crushed. He acted as though he couldn’t 
bear my touch. I felt as dumb and awk- 
ward and ugly —and undesirable—as my 
mother used to say I was. I could hardly 
stand the hurt and humiliation. 

“Not only do I want another baby, I 
want a husband who wants to have a 
baby with me and wants me for my own 
sake. Without the assurance of Peter’s 
love, I don’t see how I can continue with 
our marriage.” 


a tell the truth, I didn’t want to get 
married,’ said 32-year-old Peter, a tall, 







































































freckled man with thick ea) 
““Maybe that makes me g¢ 
heel, but it’s the fact. ra 
“As a kid I acquired a 
you would call it a fear—of 
and I got a bellyful of rom 
drama. I grew up in the midst 
hysteria, my mother’s tears, m 
shouts and lies, separations} 
them, reconciliations. Then _ 
would start again. A b he 
looked like the only life to 
“My father was a chase 
edly walked out on us. Why h 
cided he would be able to set 
happily with one woman, my 
I'll never understand. Acco 
Mother’s story he was unfaithi 
on their honeymoon and she hal 
him out of the arms of the char 
at their hotel. Sometimes he} 
home his current girl friend, 
introduced as a secretary. More 
hid out in his girls’ apartments 


When I was quite a sm 


Mother used to send me hunting 
carrying a tear-stained note fro 
went with my heart banging 
stomach heaving. Usually I sta 
what I considered a proper inte 
then returned to Mother and 
failure to find him. Then sh 
thank me for trying, hug and 
and begin to ery on my shoulde 
my heart would bang, my 
heave, and I would feel literally s 
guilt because I hadn’t told the 
loved my mother. 

“My father walked out per 
when I was around 14, but my 
still aren’t formally divorced. 4 
Mother hasn’t seen my father in 
five years, she refuses to give h 
vorce for reasons known only to 

‘““As my mother’s confidant, | 
learned to be mistrustful of the 
sex, and as her tales of my fathe 
rages endlessly unrolled, I guesi 
respect and liking for my own se 
ing my high-school years I had 
no friends. Although my mother) 
on me for consolation and comfq 
actually preferred my sister and ] 
casionally I heard her boast to the 
bors about their popularity and 
but I never heard her mention me} 
I moved into a bachelor apartme 
my mother made no effort to keey 
home. However, whenever she f 
need to air her problems she 
hurry-up call for me, and I nearly 
heeded it. It’s hard to say why. 

“‘When I first met Greta, she 
me as the exact opposite of my m 
That may be the reason I though 
riage might work out. During our) 
ship Greta was capable and indepe 
loaded with initiative, and she 
forever asking me what movie we 
to see, what restaurant we should ¢ 
whether we should go dancing, b¢ 
or roller skating. But somehow sh 
to it that we did things we both en 

“T admired her spunk, her abilit 
common sense. She earned a good § 
at a good job, saved money and h 
out at home. Then, too, I admire 
way she seemed to understand an 
mire me with all my shortcomings. 
I did decide I wanted to marry Gr 
put my whole heart into the propos 
At my suggestion we took a 0 
premarital counseling soon after W 
came engaged. Various psychole 
tests indicated that I was standofiis! 
short on self-mastery. This came 
surprise to me since I had (¢0 : 
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tbury Poppin’ Fresh 
Dinner Rolls. 
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- Butterflake Dinner Rolls! 
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Burtet sake 


Dinner Rolls | 


Butterflake Dinner Rolls! Trim a turkey with these fancy- 
looking dinner rolls. They’re layered with Grade A butter to 
bake up light and tender. Elegant, they are. Expensive, they 
aren't. 

Crescent Dinner Rolls! Serve ’em with the roast of your 
choice. They bake up light and flaky because they’re layered 
like fine pastry. When you put them on the table, folks will 
think you fussed a lot more than you did. (Don’t tell ’em any 
different either.) 

Parkerhouse Dinner Rolls! There’s no rule saying you have 
to serve ’em for dinner. So bake ’em up for a holiday lunch- 
eon. Or split them in half and ladle on some of that good 
tetrazzini of yours. 

Butter-Layered Loaves! Pass 'em around. (They’re layered 
with real butter.) When you’re in between feasts, you can 
still add some festivity to those family suppers. You’ll be 
surprised what they can do for a casserole, a stew, or all 
that leftover turkey. (Maybe you ought to pick up two cans.) 
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flavors. So easy. One pan. No boiling. 
PMC Me Mir LiyCMm ie LM LLC Loe 


lille: [aol 
new recipe 


ARROZ CON POLLO 


Brown one cut-up frying chicken in 4 
tbsp. butter. Set aside. Brown 1 pkg. 
Chicken Rice-A-Roni in 2 tbsp. butter; 
remove to 3 qt. casserole. Stir in 2 
cups hot water, contents of Chicken 
Flavor Packet, 1 can (16 02.) stewed to- 
matoes and % tsp. salt. Arrange 
browned chicken on top. Cover and 
bake in 375° oven for 35 to 40 minutes; 
uncover last 10 minutes. Makes 6 
delicious servings. 





Like noodles? 
Try Noodle Roni! 
Four complete dinners: 
Parmesano, Romanoff, 


Casserole, and 
Chick ’N’ Almonds. 





CAN THIS MARRIAGE continued 


few illusions about my personality. Greta 
didn’t seem to be alarmed or disturbed, 
and I knew I wasn’t. I thought her 
qualities would complement mine, that 
my liabilities would be balanced by her 
assets, and vice-versa. I had no idea 
Greta would change so much. 

“Shortly before our marriage, largely 
at her urging, I went into business for 
myself. We needed to conserve every 
penny to get established. Greta knew 
that; indeed, she kiddingly said she’d 
give up eating if I’d take the plunge and 
give up my steady job. Consequently, I 
felt sure we would skip the expense of a 
fancy wedding, but Greta insisted we 
have a formal ceremony, a big reception, 
champagne. She also insisted that we 
have a honeymoon trip, although I’d 
have preferred none. 

“T borrowed a mountain cabin for free 
from one of my brother’s friends, but the 
beauty and quiet and isolation weren’t 
sufficient to satisfy Greta’s specifications 
for a glamorous honeymoon. So we set 
out on an odyssey that carried us through 
five states in a single week. We shuttled 
from beach to bowling alleys, from a 
jam-packed public camping ground to a 
smart hotel, from expensive restaurants 
to fly-specked diners—‘collecting ro- 
mantic memories,’ as Greta put it. The 
whole thing was a nightmare. One night 
she suggested I carry her across the 
threshold of a motel when I was so ex- 
hausted from driving I was ready to 
drop. And yet she wondered that I 
wasn’t a more ardent lover. 

“The two of us had agreed that Greta 
would continue to work until the busi- 
ness was firmly on its feet. But she al- 
most immediately became pregnant and 
felt so unwell that I urged her to quit her 
job. At that stage I didn’t really think 
we could afford the loss of her earnings. 
For several months after her resignation 
we were in such a financial bind that I 
had to borrow from my mother to buy 
groceries; Greta soon forgot that. 


“cc 

Greta never gives either my mother 
or my brother credit for anything. At the 
time Tommy was born our medical ex- 
penses were terrific, and it was a lucky 
thing Ed was a member of the firm. The 
day of the delivery Ed called me and 
guaranteed to spring his brand-new 
nephew from bondage to the hospital. 
‘Uncle Ed’ was as good as his word. He 
went through his list of prospects, sat on 
the phone for eight solid hours and 
landed a big, fat contract that I could 
never have got. That one contract paid 
off the hospital and put the company in 
the black. Greta has also forgotten that. 
“T’m aware that Ed has plenty of 
faults, and it isn’t necessary for Greta to 
remind me that he usually gets the best 
of me. But I don’t know what to do 
about it. When I try to straighten him 
out, he just laughs and I get a sinking 

sensation in the pit of my stomach. 
“Greta lectures me constantly to 
stand up for my rights, to be masterful 
and decisive. However, she keeps one eye 
cocked on my business at all times and 
tells me how to run it. She handles our 
billings and accounts—she is a whiz at 
bookkeeping—and spots any extrava- 

rance on Ed’s part long before I do. 
“Our apartment isn’t big enough to 
keep Greta busy. We could certainly 
wing the purchase of a house now, but 
ce my father made the down payment 
homes for both Ed and my sister, 
ta intends to wait until he is equally 


generous to us—which will be never. Al- 
though my father has never lifted a fin- 
ger to help me, she is always at me to 
ask him for assistance. I just won’t hu- 
miliate myself that way. I used to hope 
that someday my father and I could be 
friendly (I picked the construction busi- 
ness because he was in it), but I long 
ago reconciled myself to a demonstrated 
fact: My father hates me. 

“Tf Greta could also learn to reconcile 
herself to facts, life would be easier for 
both of us. She grows more and more 
like my mother—pleading for my advice 
and then doing as she chooses. 

“The other day she asked me whether 
Tommy should take music and ballet 
lessons, and I said no. She went ahead 
anyway and signed up for the lessons. 
She says we both spoil Tommy, but it’s 


- Greta who does the spoiling. Whenever I 


protest, she jumps all over me. Often she 
becomes hysterical and unreasonable, 
completely unlike the girl I courted. 

“Her demands for love and reassur- 
ance are insatiable. Sometimes I wonder 
if there is enough affection in the world 
to satisfy Greta. She telephones me at 
the office every day. Invariably, the con- 
versation ends with her asking if I love 
her. Do I? I’ve reached the point where 
I don’t know myself.” 


Ales was a tough case,’ the counselor 
said. ‘Salvaging the marriage necessi- 
tated a radical change of personality in a 
grown man and a grown woman. Such a 
change never occurs overnight. 

“Both Greta and Peter wanted to suc- 
ceed in marriage and both were far more 
strongly motivated than the average 
couple in difficulty. Peter was extremely 
loath to follow the marital example of 
the father who had mistreated him, and 
Greta was equally unwilling to repeat 
the failure of her parents. 

“There was another plus factor.Greta 
and Peter were intelligent, well educated, 
interested in understanding the ins and 
outs of their behavior patterns. They 
had private counseling over a period of 
several months and participated in group 
therapy (there were six couples in their 
group) for an even longer period. Even- 
tually Greta and Peter acquired a 
clearer comprehension of themselves and 
each other, and became able to modify 
the destructive behavior that was mak- 
ing them unhappy and destroying their 
marriage. 

“Both were mother-ridden, and both 
had ambiguous concepts of their fathers. 
Greta’s mother had attempted to use her 
eldest daughter as an emotional replace- 
ment for her husband. Greta idealized 
her father, identified with him. As best a 
young girl could, she subconsciously en- 
deavored to play a masculine role in the 
family, fill her father’s empty shoes. At- 
the same time that she tutored and dis- 
ciplined her little sisters, she yearned to 
be feminine and dependent. In short, she 
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wanted to grow up as a yieldin 
ble woman, adored by a man 
than herself. 

“At 20 Greta attracted and 
Peter, anything but a sturdy 
mother had used him as a waj 
until he was so thoroughly j 
against the normal sexual ¢ 
youth that he almost felt his r 
was threatened. 

“In her deprived, affectior 
childhood, Greta had acquired a 
insatiable appetite for love and 
of love. From television and me 
had absorbed a great deal of y 
rubbish, and she carried many { 
into maturity. When she marrie 
she tried to perform a miracle an) 
form her unassertive husband j 
forceful lover of her dreams. It ¢ 
happen, and it didn’t. 

“When the complex emotion 
of the marriage was gradually un 
Greta and Peter took new sig 
themselves. There was need fori 
ment on both sides, and they too 
tical steps to achieve it. 

“Greta admitted that, almost 
sciously, she had tried to make 
decisions, business decisions, dé 
decisions. Now cooperative, she ¢ 
aged her husband to share the m 
ment of their son. Peter enjoyed 
fishing, hunting, and soon he was 
Tommy along on the expeditions 
was a child who expected him td 
the decisions, and he did so. 

“Peter had known all along th. 
brother, an engaging fellow in a 
spects, was taking advantage 0 
business partnership. Now Peter | 
to ask Ed questions, to demand ex) 
tions, to assert himself as funct} 
head of the company. The crisis} 
when Peter caught Ed in what hi 
sidered an inexcusable mistake. | 
gave us none of the details, but we} 
there was a fist fight between the br 
in which Peter emerged the W| 
Shortly after, the partnership wa 
solved with a minimum of bit 
and Peter conceded at the next 
ing session that perhaps he 
marked at birth to be a doormat. | 

“When brother Ed went into | 
work, the overhead of Peter’s com) 
dropped sharply and profits climb¢ 
was absurd for this family to be pe} 
up in asmall apartment. Peter and ¢ 
bought a pleasing hillside lot and b 
handsome house. Greta saw to it! 
her husband was consulted on ever} 
tail, and that his judgment was acce 
as final—well, almost always. 

“These changes were not made 
hurry, but they were made. And 
sult the couple’s sexual partnershi 
came satisfactory to both. The last 
we saw Greta and Peter they see 
very happy, and their family had 
creased in size. They had ado} 
twins—a boy and a girl. 
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coupon has a winning square, take it to the 
BAGGIES display at your store. If the square 
in your coupon matches a winning square on 
display, you can claim the prize indicated. 
Even if you don’t win a prize, you can still 
save 5¢ on BAGGIES® Food Wrap or Jumbo bags. 
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$200,000 CASH PRIZES: 
e First Prize—$25,000 
¢ 20 2nd Prizes—$5,000 each 
¢ 150 3rd Prizes—$500 each 


Rules: 1. Take the coupon above to the BAGGIES display 
at your store. If the square in the center of the coupon 
matches one of the winning squares on that display, you 
can claim the prize indicated on the display. 


2. No purchase or redemption of coupon necessary to 
enter Sweepstakes. 


3. To claim your prize, follow the mailing instructions 
given on the display, or mail your winning coupon with 
your name and address by Registered Mail to BAGGIES, 
Box 20-C, Mt. Vernon, New York 10558. Envelopes must 


demption for which such proof is not shown. ~~ | 
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be postmarked by January 10, 1968 and received no later 
than January 17, 1968. Winners will be notified by mail 
approximately two weeks after the close of the contest. 


4. If you cannot find a display, you can get a reproduc- 
tion by mailing a stamped, self-addressed envelope to 
BAGGIES, Box 34-C, Mt. Vernon, N.Y. 10558 no later than 
December 20, 1967. Do not send coupon with your re- 
quest. 


5. Anyone in the U.S.A. is eligible to win except persons 
living in states where this offer is prohibited by law, 
employees and their families of the Colgate-Palmolive 
Co., its advertising agencies, the magazines publishing 
this offer, and the judging organization. Only one prize 
per family. 


6. Void where prohibited by law. Tax liability is solely 
that of the winner. No purchase required. Offer subject 
to all state and local regulations. All entries are subject 
to the decisions of the judging organization. 
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io get more 
cleaning power 
out of your 
dishwasher, 
put more 
cleaning power 
into it. 

New fortified Electrasol 
now has extra power...20% more 
active cleaning ingredients than 

any other leading brand. 


That’s what it takes for brighter, 
more sparkling dishes. 
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IF IT WERE MY CHILD, 


A Column for Mothers Only 


The greatest child-care experts in the world are niothers, because they a 
special joys and daily headaches of bringing up children. To tap this 
of experience, we have asked our readers to share with each other ty} 
tions to the everyday problems of living 


Eyveoea: When my daughter was | 
old, we learned that she needed g 
help her get used to the idea and 
glasses, and so she would under. 
she was to wear them all the time 
a pair of child’s sunglasses, removed 
é t and had her wear the empty frames. 
When her real glasses arrived, the novelty of glasses 
had worn off and she was used to wearing them. 
—Mrs. J. A. Ellis, Chicago. 


doctor recommends a ‘‘steam tent’ as a help 
to cure my baby’s cold, a fitted crib sheet 
with elastic stretch sides makes a perfect 
tent when placed over the top of the crib. rit 
—Mrs. Selma Glasser, Brooklyn, N.Y. 


STEAN-HEAT HELP: | have found that when the 


Creck-ner BOARD: To avoid the many 

daily interruptions of my daughter’s friends asking for 
door—and so that I, too, 
where she has gone t 
made a bulletin board 
ture of a house for each 
and hung it by the door. 
daughter goes out, I 
paper figure of herself to 
mate’s house she is goin 
When friends call, all th 
to do is check the board to see where she is.—Mrs. 
Margaret Draper, St. Joseph, Mich. 





E,uastic EASE: To make it easier for my | 
little girl to dress herself, | sew on the buttons of 
her dresses with elastic thread. The flexibility 3 
of the thread enables her to get hold of the App 
button, so the task of pushing it through the 
button hole is simpler. It’s also a help 
for me when | button baby’s clothes 
with my ‘“‘big’’ hands.—Mrs. Donald 
A. Peterson, Waukegan, III. 








Sm 


Boot BOON: Now that boot time is 
here, | help my children be more indepe 
dressing themselves by attaching a noteb 
3 to each boot’s zipper pull. It’s much easier 

ty fingers to get ahold of the ring to zip their o 
“Nand they’re convenient for school and stora 
the boots can be clipped to each othe 

Ralph B. Jones, Sanford, Maine 


Hanote HOLD: My baby is learning to 
walk and climb—stairs included. To give Qq 
him extra help, | have attached a handle 
at child level alongside the first 
stairstep. By grasping the handle, 
he can climb the stair easily, 
building up his confidence, 
and preventing falls. _—T 
—Mrrs. John A. McGlinchey, South Bef 
Sock-tor TIP: When my children’s so¢ 
worn, | cut the foot off and save the tops. 
perfect covers for chafed and scraped 
and elbows. They give extra protection 
bandage underneath, and still allow for active 
ment.—Mrs. Judith A. Momm, Harwinton, Con 
How do you solve your problems in bringing up children? The Journal } 
to the first contributor of each item published. Address your solutions to | 


Maxey, c/o Ladies’ Home Journal, Rm. 12,641 Lexington Ave., N.Y., Ni 
Please do not include snapshots, toys, etc., for submissions cannot be 
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Jergens Extra Dry Skin Formula is 
not an ordinary lotion. It is an 
extra strength dry skin treatment. 


That’s why it starts healing instantly 
... softens and smooths extra dry 
skin faster and more effectively, 
despite weather, wear and years. 


That's why only Jergens Extra Dry 
is guaranteed to help heal skin 
damaged by drying heat and cold in 
8 days—or your money back. 
That's why it’s rightfully called 


the healer. 


EXTRA:DRY SKIN 
FORMULA 


7 FL.OZS. 


$1.25 FOR 7 OZ. WITH DISPENSER 
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And the news is that all other sham- 


poos seem old now. 
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By BOB GAINES 

Christmas Angels: The pages of the 
Bible are filled with dreams and 
visions of angels and heavenly hosts. 
The angel Gabriel appears to Mary 
and tells her she is with child. 
Joseph is told by an angel ina dream 
that Mary shall have a son named 
Jesus. When the child is born, the 
angel appears again to warn him of 
the wrath of Herod and bid him 
flee into Egypt. 

One scientist who does not scoff 
at the Christmas angels and their 
tidings to men is Dr. Stanley Kripp- 
ner. He is one of the top men at 
New York’s Maimonides Medical 
Center dream lab, where, since 
1962, sleep researchers have been 
issuing controversial reports on 
extrasensory perception and the way 
dreams may be influenced by ESP. 

“Too many scientists think of 
religious visions as poetic imagery 
or psychotic hallucinations. But the 
problem may be much more com- 
plex,’’ says Dr. Krippner. “Our work 
with ESP has showed us that the 
mind is, in one sense, an incredibly 
intricate computer, far more sensi- 
tive than we imagine and constantly 
processing the data of an incredibly 
complex inner and outer world. 

“How does this relate to the 
Bible’s visionary dreams of angels? 
My point is that our universe is al- 
ways changing. Climates change, 
the earth erodes, human history 
goes on. There may be people with 
supersensitive minds—call them 
mystics, clairvoyants, prophets— 
who sense and grasp something 
about the world’s fate that the 
wisest of us cannot know. 

“This could come as a vision or a 
dream—a moment of fancy when 
the mind goes beyond logic to reach 
a basic truth. Mary and Joseph had 
visions of a titanic historic change, 
which they in turn helped create.” 

I asked Dr. Krippner how many 
angel dreams could fit on the head 
of a pin. He laughed, “‘I’ll leave that 
question to the theologians. I only 
know that angel dreams can be 
meaningful and real.” 


Squirmin’ Irma: The mattress you 
sleep on tonight may have been 
shaped by a lady named Squirmin’ 
Irma. She has the most durable bot- 
tom in the mattress business. Actu- 
ally, that’s all she is—a rounded 
piece of wood shaped roughly like 
a human bottom. Her job is to bat- 
ter a mattress. In days of bouncing 
and jouncing, she can produce what 
amounts to years of normal mat- 
tress wear. Irma works for the 
Simmons Mattress Company. 


Book Note: One of the oldest books 
extant is the Chester Beatty pa- 


pytus, circa 1350 B.c., whi 
found in the British Mi 
subject— (shadesofSigmun: 
dream analysis. The ancie 
tians were fascinated 
dreams and loved to we 
them. For instance, they 
trigued with dream puns, 
Egyptian word for “butt 
sembles the word for “orp 
authors of this papyrus dre 
decided that a dream in y 
are seen with your botte 
means the death of one’s 

Another interpretation; 
in which your teeth fall o 
death at the hands of one 
dents. Inanage whenama } 
teeth could die of malnu 
dream had its logic. Many) 
interpretations have co | 
through the centuries and| 
be found in 50-cent drez 


Work Dreams: Many painte 
ers, musicians, and scienti 
drawn inspiration from their 
One artist who put his d 
work was Robert Louis § 
Suffering from chronic ill 
Stevenson spent most of 
dreaming feverishly. Early 
he discovered he could dreg) 
plete stories and even 0 
them on succeeding nigh 
end was not satisfactory. 
described his sleeping mind 
with “‘little people’ who ey 
ning set before him “‘trunch 
tales upon their lighted 
His greatest dream achié 
came when he dreamed one 
of a criminal, pursued by thi 
who took a potion and che 
appearance. The dream evé 
appeared in print as Dr. Je 
Mr. Hyde. 


Puritan Sleep: Americans 4 
ridden over sleep, reports | 
ward J. Murray of Syrae 
versity, whose book, Sleep, 
and Arousal (Appleton-Ct 
Crofts) describes a study he 
sleep attitudes. The Puritan 
rampant, he discovered. TI 
dents who participated in the 
felt it was OK to sleep les 
eight hours, but bad to sleep 
longer. They approved of s 
with an open window, disap 
of shut windows, castigated 
beds, but admired Spartan 
slept only six hours. 

“This attitude can be CO: 
with the indolent feelings 0 
civilizations. In Japan, the 
relatively few taboos about §} 
pleasures such as food and sex 
is treated in the same way 
a luxury, a sensual delight, 
enjoyed whenever it does not 
fere with one’s work.” 











Enter the Great Leg. 
The Hanes Leg. 


Alive: 

The new basic stocking 

from Hanes. With a 

bare touch of support. 

Enough to feel but not 

enough to see 

The stocking with 
beauty secret. 

What makeup does 

for your face, 

2 Alive does for your legs. 
§ Flatters them. With 

smooth, flawless finish 

Wear Alive. 

And you'll fly through 
your workaday, walkaday, 
everyday world. 


Great legs ( deserve C 
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Fruit Whip (Serves 4 
Chill 1 can (1 Ib. 1 oz. 
tail; drain well. Mix with half 
undiluted frozen orange juice cor 
and 14 cup chopped nuts. Spoon 
dessert dishes, then top ' 
Reddi-Wip Farm-Freshw 
cream. (You might 
also like to try 
.— new Reddi-Wip 
~Non-DairyWhipped COCKE 
Topping.) __ 


CALIFORNIA CANNING PEAR-GROWERS 
“~~ CLING PEACH 























doesn’t think 
NORIGE! cooking should 
be a chore. Especially after work- 
ing all day. That’s why Norge gives 
you a range with programmed cook- 
ing and total Teflon® cleanability. 
It’s the Touch ’N Clean Norge with 
easy-to-clean Teflon oven panels 






aE ; ar piirrnes reyes ORR Le = 
... you rinse ’em in the sink. W 
removable burner bowls and Teflon 
eae drip trays ... you clean in ¢ 
ae wink! All this plus the go 
gas: instant on-instant « 
less closed-door bro 
sentry and that ur 
economy. See yo 
or gas companyr 
They love wor 
want to work. G 
big difference. Cos 
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Poor as I am 


If I were a shep er 
I would bring a la i 
If I were a wise 1 


I would do my part 
Yet what can I give Hu 


What can I give 


Give my hear 


— Christina Georgina Rosse 
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| 
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Christmas, as we know it today, brings many of us into a basi | 
conflict; we find it difficult to reconcile the sincere and meaningfi 
impulse toward gift-buying, party-giving (and the chaotic atme 
sphere of the whole holiday season) with our deeper but seldom ex) 
pressed wish to give something more—to give our selves, our hearts| 
And so this Christmas, the Journal is particularly happy to givé 
our readers a look at the lives of five people who keep the spirit oj 
Christmas throughout the year. These are not extraordinary people, 
except perhaps in their special ability to make practical use of thet 
Ay 
overflow of love. They are Americans from all over the country- | 
rich and poor, young and old—who have discovered the joy of giv 
ing to others. These gifis are not necessarily material; more often 
they are offerings of time, compassion and self. 
“The Lord loveth a cheerful giver” —and all the people we have 
selected are cheerful spenders of themselves. We realize, of course, 
that these five are only a few, representing countless others who are 
equally willing to serve without expectation of recognition or Te- 
ward. Perhaps you will see among these five someone like your own 
next-door neighbor—or like yourself. And perhaps reading these 
brief true stories will inspire you to offer the gift of love—one 
that will last long after the last Christmas-tree decoration has been 
put away, the last carol sung. Tue Epirors 


THE KING WHO DRIVES A GARBAGE TRUCK. Last summer the 
townspeople of Mettupatti, a hamlet in southeast India, were 
eagerly awaiting a V.I.P. from the United States. When James J. 
Fahey arrived, they hung garlands of roses and lilies around his 
neck, kissed his hands and held out their babies for him to 
touch. “They treated me like a king,” Fahey recalls. 

Back home in Waltham, Mass., Fahey, 42, is a garbageman. 
He is also an American original. Orphaned when he was two, he 
grew up in foster homes al with relatives, then left high scho 
in the Depression. During the endless shipboard hours, aboard 
light cruiser in World War I, Fahey kept a complete diary 0 
a seaman’s life, including the 25 major (continu 
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USED IN PROCESSING 


Dry to the touch, light to the taste. 
Dry Roasted using absolutely no fats 
or oils that add calories. 
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THE GIFT OF LOVE continued 

battles his ship took part in. After the war Fahey joined the \ 

Sanitation Department. A bachelor, he moved in with his 

family and became an indulgent uncle to her three childre 

put aside his diary until 1960, when another war account r 

him of it. He worked on it every night after work, and sent 

different publishers. The manuscript impressed eminent ng 

torian Samuel Eliot Morison and, through his influence, was p 

in 1963 by Houghton Mifflin as Pacific War Diary: 1942-19 

Meanwhile, an elderly lady on Fahey’s garbage route 

about an Indian Catholic priest who was trying to build a badly, 

dispensary and school in Mettupatti. Soon the Rey. K. S. | 
began receiving money and packages from Fahey. With the 
friend, Fahey collected donations and sent along canned go 
clothes and whatever he could scrounge. For years Father 
thought he was corresponding with a rich American—his e 
quest was promptly filled. With an advance from his publisher 
sent the money Father Michael needed to begin work on anew 
“If the book had failed, Father Michael would have been stucl 
basement,” says Fahey. But the book turned into a best sel 
Fahey sent all proceeds—plus more from his salary as a garbe 

The city of Waltham was so impressed with Fahey’s ge 
that the citizens raised enough money to send him to India 
dedication ceremonies. He thought he was building a chapel, 
he laid eyes on the edifice, he thought, /t’s a cathedral. Out 
Queen of the Missions, was indeed impressive—a huge, cross 
building with room for 2,500 worshippers. Father Michael, 
father trained him as a mason, had put all his skill into the 1 
The workers were all natives, and the townspeople even pain 
murals themselves. It was a labor of love. 

While he was in India, Fahey spread good will faster t 
visiting ambassador ever could. ‘“The poorer the people are, th 
at home I am,” he said. He visited schools and hospitals—even| 
ward, Everywhere people responded with love and affection. ¥ 
found that the local hospital lacked a fully equipped operating} 
he promised to raise funds for one. And to a 13-year-old girl wh 
lost her father, Fahey pledged $10 a month—enough to sen 
bright youngster to boarding school. 

The day of the dedication 50,000 people tried to jam their we 
the new church. ‘There were Protestants and Jews and Hind 
Buddhists, even Communists,” Fahey recalls. He was given the 
of being the first to receive communion at the altar, A plaque 
church reads simply: “Dedicated as a memorial to President Jé 
Kennedy. Mr. James J. Fahey was present.” 

Fahey is home again in Waltham. He is still a garbageman (' 

good job’’), lives in the same modest house, in the same way 0 
He has no regrets. “The pastor of that church and I will both 
poor as church mice,” he says with satisfaction. “But we'll also! 
happiest men in the world.” 
FATHER OF 40 BOYS. Robert J. Cronin is 
an affluent Chicagoan. At 51, he has a good 
business, a happy marriage and five well- 
adjusted children. He lives in a comfort- 
able house, drives a Cadillac and belongs to 
a country club. Life is sweet, but Cronin 
knows there is another face to Chicago. For 
thousands of its citizens, the city is a one- 
way street to despair. 

Four years ago, Cronin decided to do 
something about the city’s dark side. He 
had no plan in mind when he approached the Cook County De 
ment of Public Aid, but he knew he was needed. Within as | 
housing project more than 20,000 fatherless children and 
mothers live on public assistance. Life is spent waiting for | 
monthly allotment checks, and the children are defeated before 
even begin to grow up. (continued on page 
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PARKER BROTHERS 
Real Estate 


Pradinse Game quipme 


MONOPOLY® 
Parker Brothers Real Estate Trading Game 
Buy, sell, trade, even bluff your way to a real 
estate empire! Everyone can be a millionaire, 
or go broke, in the world’s most popular game. 
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$ Talking Board Set 
and continuous source of 
cle absolutely anything! Why not cut out this page and take it 
shopping with you? Then you can remember 
which games you want for all the children, 
teenagers, and grown-ups on your list. 
Well-built Parker Games make great gifts. 
Families keep and enjoy them for years! 
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lave many adventures on way to 
| Office for rheumatism medicine. 


PARKER BROTHERS, INC., SALEM, MASS.—DES MOINES, IOWA 
Manufactured in Canada by Parker Brothers Games, Limited 
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E-THE-POOH® 


thers Picture Story Game 


\. Milne characters are 
a picture-story board. 
joungsters play by col- 
ing, no counting! 


CAREERS® 


Parker Brothers Game of Optional Goals 


Exciting and competitive as each 
player sets his goal for achieving 
fame, fortune, and happiness in 
his choice of eight occupations. 


RISK® 


Parker Brothers Continental Game 


Dramatic contest for control of 
continents and the world. Pits pow- 
er against power as crises mount. 
Realistic as today’s headlines. 


PARKER BRITMURE SWINGING GATE GAME 


AVA 

Parker Brothers Swinging Gate Game 

New, different, intr 
bles into rack. As they roll down and hit pivot 
gates, one marble can set off a landslide. 


Parker Brothers Detective Game 


A thrilling game for the amateur private eye. 
Players try to uncover the who, where, and 


how from clues to 
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SORRY® 


Parker Brothers Slide Pursuit Game 


A really fine family game. Fun for adults, yet 
easily learned, with a balance of luck and skill 
that gives even the youngest a chance to win. 


SPILL and 
SPELL® 


Parker Brothers 
Dice Word Game 


Spill the 15 lettered 
cubes, create cross- 
words with the letters 
that come up. Unique 
scoring. Hours of fun 
alone or with a group! 


PROBE® 


Parker Brothers 
Hidden Word Game 


New, fascinating word 
game challenge! Play- 
ers ferret out oppo- 
nents’ secret words, 
letter by letter, trying 
to build winning score. 
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Using 1 box of cake mix, bake an 
Cool. 


arrange the pieces ona tray. Then 
place a marshmallow at the end of 
each paw. 

Now melt 3 squares of Baker’s® 


V4 Cup. 
Blend 1 tablespoon of butter into 
the remaining chocolate. Then stir 
' 2cups of Baker’s Angel Flake* 
_ Coconut into the butter-chocolate 
~ mixture. Chill. 


8-inch round and 9-inch square cake. 


Cut the square cake as shown and 


Unsweetened Chocolate and set aside 


Anatomy 


ofa 





Next make a 2-egg white Seven 
Minute Frosting. Use 1¥3 cups to 
frost Teddy’s face and tummy, and 
marshmallow paws. 

Now carefully stir the chocolate 


cee 


you set aside into the remaining 
frosting and spread it over the rest 
of the cake. 













How to bake an easy-to-make 
chocolate and coconut Christmas cake. 


Sprinkle plain coconut over the 
white frosting and chocolate covered 
coconut over the chocolate frosting. 

Place a candy cane in Teddy’s paw. 
And use cookies for his ears, and 
candies for his face and paws. 

For other easy-to-make chocolate 
and coconut party cakes, send your 
name, address and ZIP code to Box 
2065, Kankakee, III. 60901. 

They’re a gift from us to you. 

After all, it’s Christmas, isn’t it. 


Baker's and Angel Flake are registered trademarks 
of General Foods Corp. 





... Borg makes your bath eeale as 
as it is dependable. This graceful oval, with smart quilte pl: 

has all the unique Borg features, including Borg’s exclusive 
nism—the beam-and-lever kind you can believe. Model 222 
White, Pink, Yellow or Grey—with chrome trim, $12.95. Enan 
$9.95. Other Borgs from $6.95. A gift for a lifetime! _ 

No other scale is made like a 


Far West slightly higher. Available in Canada. Borg-Erickson, Chicago 
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Give a 
Dremel 


Flectric 
Shoe Polisher 


For your special man on that special day — and 

all year round. Gives him a gleaming professional 
shine at the touch of a button. /n seconds! 

No bending or stooping. No work. Ideal for home or 
office. Three twin-bonnet floor models 

from $29.95 to $39.95. At better stores everywhere. 








yy 


_the 
gift of 


good 
grooming 


Dremel Manufacturing Company, Racine, Wisconsin 53401 


















































THE GIFT OF LOVE continued 
Teen-age boys need a father figure, and Cronin is cut 9 
job. He was assigned to help about 40 boys. He wheedled ab 
private school, got himself a bus driver’s license, and every 
day the group set out to explore their city. “Some of the 12. 
had never seen Lake Michigan, only a few blocks away,” € 
calls. They went to the planetarium, the zoo, and to night 
games. But they also visited steel works, airports and gs 
where the youngsters were told about the skills needed to 
there. 
Next, Cronin invited the boys to his house every Sature 
day of learning and leisure. His family enthusiastically joine 
wife, Mary, and a daughter taught the boys painting. A son in 
them in Ping-Pong and fgotbail A niece gave them piano] 
Each boy’s report card came under serious discussion. 
fered prizes for high marks. The boy receiving the highest 
now in his first year of college on a Cronin-sponsored seh« 
Before he met Mr. Cronin he was wasting his time in a vocatio 
school. Three other bright boys are also on Cronin scholay 
private schools and get checking accounts for books and e 
When his all-white neighborhood first saw 30 to 40 Ned 
showing up every weekend, there were some threatening 
even a cross burned on his front steps. Now neighbors have le 
accept the visitors—and the visitors learned how to think of 
For more than a year the boys took turns on weekends helpil 
cise a brain-damaged child who lived a few blocks away from 
home. And when one of Cronin’s daughters was married, th 
to buy the bridal bouquet. : 
Cronin sometimes gets discouraged, especially when one 
boys gets in trouble with the law, which happens now and agg 
athens have no doubts about his work. “I wish we had a th 
more like him,” says Harold Boyser, Cronin’s supervisor at the 
Aid Department. “He gives these boys something to strive fc 
UP FROM NOTHING. The signs are blunt: Usr ec 
Your Manners, BatHe Datty, COOPERATE 
CHEERFULLY. They are hung on the walls of 
Hospitality House by Lucille Banks Robinson— 
and she isn’t fooling. Hospitality House is 
a neighborhood center in the heart of Wash- % 
ington, D.C.’s Northeast Negro ghetto. Mrs. 
Robinson works there without pay five hours 
a day, five days a week to teach 300 under- 
privileged youngsters the good grooming and § = 
good manners needed to get along in the world. 
“Tm strict with these children,” says Mrs. Robingaam a ¢ 
educated 42-year-old widow with three sons, who also holds afu 
job at a radio station. “They come from nothing, but that’s no 
for being nothing.” Mrs. Robinson may be strict, but all her € 
have potted her soft heart, and she freely admits she is “in loy 
all of them.” For many of the children this is all the love they 
Mrs. Robinson gets results with youngsters like Jerry, 17, 
out who needed a job. She convinced a businessman that his 
had to have a good messenger boy. Before Jerry went on his inte 
he stood inspection: Was his shirt clean? Were his pants prt 
She insisted on a tie even though Jerry thought it was toé 
Finally, Jerry was sent off with stern warnings to sit up straig 
look his would-be employer in the eye. He got the job. 
Hospitality House Director Nadine Winters cannot praise 
Robinson’s work enough. “She is an ideal for these childr 
successful Negro who Bakes them think they might succeed, 
Often Nee Robinson stages talent shows as a means of £ 
the youngsters the sense of self-esteem they so desperately 
By ate their parts and performing in front of an audienet 
kids have fun, gain a measure of security in themselves and 
away from the fae dialect that cuts off communication wil 
outside world. (continued on page 
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YOULL LOVE! 


{and so will your neighbors } 
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BULBS AND SETS 


COOLER 


COLORS 


F he Most 
Beautiful 


World! 


Fancy bulbs or standard. . 
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. be sure to 
get General Electric...always dependable 





Gifts to the Boss 
q: I am a secretary with three 


bosses who are brothers. Last 
year, I gave them cologne. They 
gave me a beautiful silver tea 
service. The note read “Merry 
Christmas from the Bronsons.”’ 
Now, do they expect me to give 
each of them (and their wives) a 
gift? Secretaries just don’t make 
that kind of money. Please tell 
me what to do. 


A: Secretaries are not expected 
to give their bosses gifts, except 
token ones that may cost as little 
as a dollar. They know how much 
you make. You are not expected 
to give gifts to their families. 


New Baby 


Q: Since our second child isn’t 
due until the last of November, 
I had our Christmas cards printed 
“The John Smith Family.”’ When 
I send them out, should I sign our 
names underneath (including the 
baby’s) or should I leave just the 
printing? 


A: I like the personal touch. 


Addressing Christmas Cards 


Q: What is the correct way to 
address a Christmas card to a 
man and wife when the woman is 
an ordained minister ? How should 
they sign their greetings to other 
than close friends? 


A: Address the card Mr. and 
Mrs., just as you would to a 
woman doctor married to a man 
who is not a doctor. “Mr. and 
Dr. John Brown” makes an 1m- 
possible combination. 


Too Much Togetherness 


Q: Last year I received a number 
of Christmas cards from girl 
friends who had their boyfriends 
sign the cards, too. Some of them 
even had cards printed up with 
the two names on them, just as 
if they were married. I don’t 
think this is proper. Do you? 


A: No. This kind of joint signa- 
ture should be reserved to mar- 
ried couples. 


Christmas Dinner Dance 
Q: For the past few years we 
have given a rather formal Christ- 





mas dinner dance in our home for 
more than 30 people. The women 
wear special evening dresses or 
cocktail dresses. My husband and 
a few of the men wear dinner 
jackets, but we have never speci- 
fied ‘‘formal” or “black tie,”” and 
many men just wear dark suits. 
Is it considered proper to have 
the dress optional for this sort of 
party or should everyone dress 
one way? Should I specify “‘for- 
mal” on invitations? 


A: No. Continue just as you have 
been doing. Your husband should 
wear his dinner jacket, and so 
should any of the men who have 
them. Let it be known that dark 
suits are also acceptable. 


Typing In Script 
qa: I have a new typewriter that 
types in script. Although I intend 
to have my Christmas cards im- 
printed or sign them myself, 
would it be improper to type the 
addresses on the envelopes? Is it 
proper to type thank-you notes? 


A: Type in script is used mainly 
for social purposes. If your hand- 
writing is illegible, it is certainly 
kinder to the post office, espe- 
cially at Christmas, to type your 
envelopes for Christmas cards if 
you have this kind of type. Thank- 
you notes are traditionally writ- 
ten in longhand, but when they 
turn into letters between close 
friends, there is nothing wrong 
with typing. 


Introducing a Daughter-in-Law 
Q: When I am introducing my 


daughter and daughter-in-law to .- 


a friend, is it proper to say, “Meet 
my daughter, Mary, and my 
daughter-in-law, Alice,”’ or ““Meet 
my two daughters’’? I have been 
sharply criticized for using the 
former introduction. 


A: Your introduction was quite 
correct. Some people are afraid of 
the term “‘in-law,’” but they 
shouldn’t be. It is definitive. 


Teen Clothes 


Q: Iam 13 and I havea question. 
When asked to a dance, how do 
you know whether to wear slacks 
or a dress? In most cases it is not 
written on the invitation. 







































A: When in doubt as to w to 
wear to a party, always as\jh 
hostess. t 
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Problems of the Clergy 
Q: My husband is an Epis 
priest. I would like to kn¢ 
we should send a gift for 
wedding invitation we re 
Also, must we accept invita 
to rehearsal dinners? Of ¢c 
some of the people involve 
friends, but others we know 
slightly. Nights out requi 
baby-sitter in our case. 


A: Theclergyman performin| 
wedding ceremony is not expé 
either to give a gift to the eq 
or to attend the rehearsal dit 
Perhaps you can persuade 
church to pay for a baby-s 
when you are required to f 
pastoral obligations. 


Club Manners 
Q: How can one politely 
firmly quiet a group of ke 
during a lecture? I will be p 
dent of a local club this year, 
I am dismayed by the rude 
of women who talk to each ’ 
during the business meeting 
while an invited guest is speak, 
frankly that some of them | 
been careless in the matter 
giving courteous attention to¢ 
side speakers. Tell them that | 
hope everyone will be more 
ful about this in the future. 
expert speaker will know how 
handle interruptions. If you h 
this kind of crosscurrent dur 
a regular business meeting, 
and say, “May I have or 


please ?”’ and then wait until 
get it before going on. 


i 
i 


A: When there is no iny 
speaker present, tell the g 


Miss Vanderbilt welcomes ques! 
tions from readers, to be ons 
in this column as space permits. | 
The following booklets by Miss Vi 
derbilt are now available to JOURN 
readers: ‘‘Teen Manners,” “Enga 
ment and Wedding Etiquette,” “Ta 
Manners,” and “Office Etiquell 
Send 25 cents in coin for each book 
ordered to Miss Amy Vanderbilt, B 
1155, Weston, Conn. 06880. 
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ways on Sunday 
iow Saturday, too 


one dollar or less 


(That's the rate for Long Distance all weekend long.) 


Here are the new Long Distance rates and hours. Clip and keep handy. 


oa 


$1.75 OR peered 


$1.25 OR LESS 


$1.00 OR LESS 


$ .75 OR_ LESS (ON CALLS YOU DIAL YOURSELF) 





* Maximum rates for a 3-minute, station-to-station interstate call, plus tax, anywhere 
in the continental U.S., except Alaska. The 75¢-or-less rate only applies to station- 
to-station calls dialed directly from midnight to 7 a.m. 


Weekends are family time. And we’ve made Long Distance 
rates low all weekend long. The low rate of $1* or less has been 
in effect all day Sunday. As a result of the latest reduction, it 
applies all day Saturday, too. 

And that’s not the only reason Long Distance is a bigger 
bargain than ever. Now that same $1-or-less rate goes into effect 
earlier every week-night. Starting at 7 p.m., you can make a 3- 
minute, station-to-station interstate call anywhere in the conti- 
nental U.S. (except Alaska) for $1 or less, plus tax. For changes 
in other rates, please see the chart above. 

P.S. Why not call early Christmas weekend and avoid the 


rush on Christmas Day? The low weekend = 
rate will be in effect Saturday, Sunday and &) ATsil 
Christ mas Day (Monday). and Associated Companies 
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ie one flip feeds 


4 rs 


16 average 
addicts 





Four quarts of hot, buttered fluff, served up in a crystal-clear bowl that, 
moments ago, was a corn popper’s cover! That’s magic enough to delight 


anybody’s gang of late-show addicts. MIRRO-MATIC magic. 


Our newest, 


the Pop ‘n’ Serve, pops automatically while you watch, stops automati- 
cally, stays warm till you want it, then... flip! Turn it head-over-heels 
and the unbreakable Lexan™ cover changes into a heaped-up serving bowl! 


one is bound to be big 


TV set. 


in on the fun, 


..and their mammas and 
for 13.95, at de- 
MIRRO ALUMINUM 


with the 
\nd on and Campus. Get 

artment, hardware and home furnishing stores. 

COMPANY, Manitowoc, V onsin 54220 
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Pops — Stops Flips 


MIRRO 


THE FINEST ALUMINUM 





Upside T 
Stays Hot, Down When Be H 
Automatically Ready to Serve Ser B 





By Sylvia Porter 


Q: Every Christmas, it seems, we 
get a load of “‘mystery gifts’ — 
C.O.D. The trouble is that some- 
body in the house always makes 
the mistake of paying for the 
stuff—only to find out that it’s 
some sleazy item we never or- 
dered. How can we avoid this 
problem ? 

A: Here are your basic rules on 
unordered merchandise: 

1. Never accept—or pay for—a 
C.O.D. package if you don’t know 
what’s in the package or if you 
don’t know who the sender is. 

2. If there are instructions for 
you to send a payment for the 
unordered merchandise—instead 
of C.O0.D.—ignore these instruc- 
tions. Simply set the package 
aside and don’t use it. Inform the 
sender, if he starts harassing you 
for payment, that he is to come 
and pick up the package at your 
home. 

3. Even if the merchandise 
comes from a charity organiza- 
tion—and your payment for it is 
supposed to be a contribution 
toward some cause—the same 
rules apply. This method of 
soliciting contributions is not ap- 
proved by reputable charitable 
organizations. 


Q: I ama college freshman, and I 
plan to get a job next summer as 
a typist in an office to help pay 
for my education. When is the 
best time to look for a job? 
Should I admit to a prospective 
employer that I’ll be able to work 
only for the summer? 

A: Start looking during this 
Christmas vacation. Right now, 
consult your college job-place- 
ment officials about possible op- 
portunities in the area in which 
you would like to work this sum- 
mer. Also ask them for help in 
preparing a resume that spells out 
details on your previous work 
experience, educational achieve- 
ment, references, skills, interests, 
etc. Send these résumés out to the 
personnel officers of a half dozen 
possible employers—and let them 
know that you are available for 
interviews during the Christmas 
holiday. If no job offer comes 


through within a few | 
peat this process du 
semester break and } 
cation. | 

You definitely shoul 
clear that you are lo 
summer job only. You 
employer could turn 
your future, full-time er 
or an important refere 
future job elsewhere. 
with him. 


| 
| 
| 


Q: Last year, one-thi 
Christmas presents I DC 
to go back to the sto 
they either didn’t fit, w 
tive, or the receiver je 
like them. It was a rea 
because I’d bought sor 
presents on sale, a few ¢ 
and had thrown away m 
sales slips. How can we 
casualty list this year? 
A: First, make sure of t 
any gift of clothes; wro 
the biggest single reaso 
post-Christmas returns, 
Second, keep sales _ 
everything you buy unti 
ter Christmas. | 
Third, find out—in a¢ 
whether there is a 
returning merchandise, é é 
inform the person re 
gift of this fact. Also fin 
advance whether such i 
bathing suits, underwe: 
and merchandise on sale 
returned at all. , 
Fourth, if you buy 4 
ticket gift item on the ins 
plan, you probably we 
back any interest you 
on it before it is ret 
though you are very likel 
back its full cash value. S¢ 
details ahead of time. 
Fifth, ask whether th 
will replace merchandise | 
ularly furniture and app! 
that turns out to be de 
If the item carries a Wa 
read it—and, if required 
sure the warranty card is 
the guarantor within thes} 
period of time. 


Q: Around the end of ever 
my husband and I con 
$500 to the college we bt 
tended. It’s our (con' 





estive Holiday Treats with one Easy K 


se Easy Karo Candies are a tradi- 
al way to say happy holidays to 
ly, friends and callers. 


sy Karo Candy 

1/3 cup margarine 

1/2 cup Karo Crystal-Clear Syrup 

(light corn syrup ) 

1 Ib. sifted confectioners sugar 

1 teaspoon vanilla 
f margarine, Karo and half of sugar in 3-qt. 
cepan over low heat until bubbly. Quickly stir in 
laining sugar and vanilla. Remove from heat, stir 
il mixture just holds shape. Pour in greased pan. 
| until candy is lukewarm. Knead until smooth. 





4 / 


Now make these four traditional Christmas favorites: 


Bon Bons. Form Easy Karo Candy around nuts. Rollin colored sugar or sprinkles. 


\fint Patties. Flavor Easy Karo Candy with peppermint or wintergreen. Color 
with red or green vegetable coloring. Form into patties. 


Filled Fruits or Nuts. Fill pitted prunes, apricots or dates with Easy Karo 
Candy. Roll in sugar. Or place between nut halves. 


Peppermint Popcorn Tree. Make these simple changes in the Easy Karo 
Candy recipe: Replace margarine with 2 Tbsp. water and increase Karo to 
1 cup. Remove from heat; stir in 32 large marshmallows, 1 tsp. peppermint 
flavoring. Toss with 14 cups popped corn. Press into pan (13x9x2-inch) lined 
with greased aluminum foil. Cool until set (about 15 min.) ; remove from pan. 
Cut into pieces, two each: 5x5”, 4x4”, 2x2” and three 3x3”. Stack with largest 
on bottom, alternating corners over sides. Decorate with candies and candles. 


lhe hety Way tO COOR 4 with t eZ 





aro Recipe 





a 
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‘DISHWASHING 


pet] 


PROBLEMS. 


Your water 
can leave 
eel ere malian 
coma 


cs} ef) FS 


like this 


streaks 


Rms 


Actual unretouched photograph of what water can do to your silver. 


Finish is the only automatic dishwasher detergent with 
special formulas for extra-hard water, hard water, 
medium-hard water, soft water. That’s why Finish gets 
your silver spotlessly clean. No matter where you live. 


Automatic 
Dishwashing 








SPENDING YOUR MONEY continued 


big charity of the year. This year, 
we'd like to get the tax advan- 
tages of making our contribution 
in the form of stock on which we 
have big paper profits. What’s 
the best way to do this? 

A: Say you have stock now worth 
$1,000 for which you paid $450 
two years ago. Sell the stock to 
your alma mater at your cost of 
$450. This gives you back every 
penny you originally invested. 
This also gives your college your 
$550 profit, so you have made 
your annual contribution. You 
get a tax deduction for the $550 
profit you have given to your 
college. 


Q: My husband and I disagree 
violently about buying things on 
the installment plan. The result 
is that he always pays cash for 
whatever he buys, while I fre- 
quently go ahead and buy what I 
think we should have—on time. 
But every time I do this, he gets 
furious. Who is right ? 

A: In my opinion, both of you 
are wrong. Your husband is 
wrong for flatly refusing to con- 
sider any form of installment 
buying that might significantly 
improve your standard of living 
without putting undue strain on 
your joint budget. And you are 
wrong for making unilateral com- 
mitments without consulting your 
husband—even if you make any 
sizable purchase out of your own 
paycheck. 

Try to persuade your husband 
to compromise on those items 
that you both need and want 
most but for which you cannot 
afford to pay a lump sum night 
away. And lay down two rules 
for yourself: 

1. Don’t take on any install- 
ment debt that would put any 
serious strain on your family 
budget; 

2. Don’t make any commit- 
ments to buy anything on time 
without first discussing the mat- 
ter as a team. 


Q: How much can children de- 
mand from their father’s estate if 
the mother is still living and there 
is no will? 

A: In New York State, a sur- 
viving spouse with more than 
one child normally gets about 
one-third of the estate and her 
children divide the remainder. But 
the laws vary from state to state, 
and you should consult your 
family lawyer on the laws in your 
own state. 


Q: We just bought a pair of 
theater tickets to a charity bene- 
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fit performance, for $25 ’ 
Can we deduct the $50 wil, 
from our joint Federal ij}p 
tax return? 

A: Not the whole amou 
must subtract the regul 
office price of the tickets fr 
$50 you paid. You can de 
a charitable contribution 9 
amount left over. 


Q: Do no-load mutual 
which you mentioned in t 
vember Ladies’ Home J 
give you mainly dividend j 
capital gains, or both? 
A: Some stress growth, so 
come, and some aim for 
before you invest in a par 
no-load mutual fund, ma 
that its goals are consiste 
your own individual iny 
goals. 


Q: We plan to invest nex 
in some stocks that will p 
us with as much dividend i 
as possible. We plan to co: 
qualified broker before de 
which stocks to buy, but 
curious to know what yi 
expect. 

A: High-quality income 
generally yield between 5 
percent a year in dividends)} 


Q: Our whole family loves 4 
out in restaurants at least 0} 
week. Our total income is a 
fortable $11,000 a year, bul 
ing out is beginning to be a 
ous strain. How much shoul 
budget for eating out? 
A: It depends, of course, on 
family’s habits, preference: 
priorities—and on whethe 
members are willing to sac} 
some luxuries in order to 
others. But the average f 
spending on food eaten 

from home today is $14 a we 
the $10,000-and-over in 
bracket. And this figure inc 
both meals and snacks. 





Miss Porter welcomes questions ft 
readers. Those of general interest ¥ 
be answered in this column as SP 
permits. 


Don't just nave a Vieat Loaf Dinner. 


Have \ Fowetton Saori. instead. 





To make the Polpettoni: Italians don’t just take a 
mound of meat and call it meat loaf. They divide the 
meat into individual servings. Then add special 
spices and rich sauces—and call them i Polpettoni 
Saporiti—little tasty meat loaves. 

Now Chef Boy-Ar-Dee® makes a spaghetti sauce 
with mushrooms that’s so Italian, you can turn a 
meat loaf into Polpettoni. The real secret of the recipe 
is that you cook the meat and a portion of the sauce 
together. The sauce’s special combination of Italian 
spices, mushrooms and rich tomatoes cooks right 
into the meat and flavors it, making it moist and sa- 
vory. Try this unique, easy recipe to make your meat 
loaf more than just meat loaf. 


2 Ibs. ground chuck 
14, cup minced onions 
1 teaspoon salt 
14 teaspoon oregano 
1 egg slightly beaten 


1 (1514-0z.) can 
Chef Boy-Ar-Dee Spaghetti 
Sauce with Mushrooms 


114 cups cooked rice 
14 cup minced green pepper 


Preheat oven to 400 degrees F. Mix first five in- 
gredients together. Add 14 cup spaghetti sauce. On 
waxed paper, press mixture into 12” x 7” rectangle. 
Cut crosswise into 6 strips. Mix rice, green pepper, 
14 cup sauce. Divide rice into 6 parts; put in center 
of strips. Fold meat over rice, shaping each into a 
loaf. Put on baking sheet. Spoon 1% cup sauce over 
loaves. Bake 25 minutes. Spoon remaining sauce 
over loaves. Bake 10 minutes. Makes 6 servings 


CHEF BOY-AR-DEE 





To make the 
Fagioline: 

When an Italian asks 
for Fagioline, what he 
really wants are green 
beans marinated in 
Italian dressing — 
garnished with 10 to 
12 onion rings. 





TSS 


or Colds or Fi 


Doctors. recommend: 
|. Rest in bed 
2. Drink plenty: of fluids © 


3.: Take aspirin: apnaien 
to feeigte fever and relieve pair 
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at, so plentiful during the 
ason, may turn out to have 
value! 
's to help clear up psoriasis, 
unsightly skin disorder 
q ‘ils four million Americans. 
dors have yet to find fully 
y relief for those who suffer 





i 
y 
Hl, 


. 
| lacks one of the essential 
js, tryptophan, a substance 
) Harry Spiera and Albert 
of New York say may 
psoriasis. In their patients, 
otein intake was severely 
except for drumsticks and 
jat, psoriatic attacks of long 
‘promptly cleared up. 
1 dermatologists are con- 
rs. Spiera and Lefkowitz, 
e that their report is pre- 
are trying it ina large group 


you try it, you should see 
natologist. He’ll want to 
> published reports in The 
d Medical World News. A 
an-free diet can cause a 
s negative nitrogen balance, 
ud therefore not be used 
nedical supervision. 


ating her hips to the rhythm 
e called “‘Zorba the Greek,” 
girl shook her stomach so 
t she shook it out of its 
lace in her body. She ended 
Main—in Georgetown Uni- 
ospital. 

geons, Drs. Robert J. Cof- 
Thomas C. Lee, had to op- 
order to reposition her dis- 
organs and sew up a three- 
her diaphragm. 













bow-bright packages of diet 
ich Journal readers were 
bout a year ago last May, 
med our most dire fears. 
inbow’s end, six West Coast 
lave found death. 
edical examiner who autop- 
‘bodies, Dr. R. C. Henry of 
, Ore., has this theory about 
ppened: Some of the pills 
d thiazide diuretics and lax- 
dry out and clean out weight 
sides. They prompted loss of 
Nn, a vital trace element in 
y. Amphetamines, in other 
ills, cut the women’s appe- 
lucing intake of new potas- 
S absence rendered their 
iscle fatally sensitive to digi- 
pulse-quickening drug that 
in still other of the rainbow 


followed. Dr. Henry has 
findings to the American 
Association. 


RSRIBTSAD ASAD LAS TLC 8 PER RS TRON 





) LLIS WRIGHT, M.D., WITH 1 DAVID R ZIMMERMAN 


But many diet-pill pushers, who 
charge fancy fees for cafeteria-style 
service, remain in business. If you are 
seeing one of them you might check 
his regimen with your family doctor. 
Your pill doctor can’t object. As a 
patient, you have one inalienable 
right: to see a second doctor for a 
consultation. If the first one gets 
mad, chances are he wasn’t reputable 
to start with. 


Alcohol—given by intravenous injec- 
tion, not in a martini glass—is prov- 
ing the best way to quiet down pre- 
mature labor. Dr. Fritz Fuchs of 
Cornell University originated the 
alcohol technique, whose merits now 
have been confirmed by two Cali- 
fornia obstetricians, Drs. Stanley 
Zerne and Masao Nakamoto. The 
alcohol treatment delayed delivery 
for at least a week, and sometimes for 
as long as eight weeks, in 80 percent 
of their patients who went into pre- 
mature labor. The babies were born 
healthy—and sober. 


For alluring hair, the color trend this 
season is RED, and a Philadelphia 
dermatologist, Dr. Peter Flesch, be- 
lieves he knows what makes natural 
redheads red. It’s an iron compound, 
trichosiderin. All hair contains it, 
but redheads have a shade more than 
brunettes or blondes. 

Trichosiderin can be extracted by 
boiling hair for several hours in acid. 
It is found in the rust-red feathers of 
Rhode Island Red chickens—but not 
in the burnished copper coats of Irish 
setters. 

Not enough is now known about 
trichosiderin for it to be manufac- 
tured as the “natural” red-hair tint. 


Two wasting, often fatal diseases, mul- 
tiple sclerosis and Dawson’s encepha- 
litis, a rare brain fever, appear to be 
the aftermath of measles infections 
many years earlier. Nobel prize- 
winning virologist, Dr. Frederick 
Robbins,-in a talk to pediatricians in 
Los Angeles, told us recently that “a 
virus infection such as measles, early 
in life, may appear to have been suc- 
cessfully dealt with if the patient re- 
covers. But it may remain present in 
an inactive or latent stage, and may 
later go on to cause serious chronic 
diseases.” 

In both M.S. and Dawson’s en- 
cephalitis, recent research has found 
persisting evidence of previous mea- 
sles attacks. Here, certainly, is one 
more reason for you to be sure that 
your entire family—including your- 
self, if you have not already had the 
disease—gets vaccinated against 
measles. END 
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SHE NEEDS YOUR LOVE 


Little Mie-Wen in Formosa already 
knows many things . . . the gnawing 
of hunger... the shivering Offeare- 
the misery of being unwanted. 

But she has never known love. Her 
mother died when she was born. Her 
father was poor—and didn’t want a 
girl child. So Mie-Wen has spent her 
baby years without the affection and 
security every child craves. 

Your love can give Mie-Wen, and 
children just as needy, the privileges 


you would wish for your own child.. 


Through Christian Children’s Fund 
you can sponsor one of these young- 
sters. We use the word sponsor to 
symbolize the bond of love that exists 
between you and the child. 

The cost? Only $12 a month. Your 
love is demonstrated in a practical way 
because your money helps with nour- 
ishing meals . . . medical care... 
warm clothing .-. . education... 
understanding housemothers . 

And in return you will receive your 
child’s personal history, photograph, 
plus a description of the orphanage 
where your child lives. You can write 
and send packages. Your child will 


I wish to sponsor [] boy [J girl in 
(Country) = eee 
(] Choose a child who needs me 
most. I will pay $12 a month. 

I enclose my first payment of 
$=, Send me-child’s name, 
story, address and picture. 

I cannot sponsor a child but want 
to give $ 

() Please send me more informa- 
tion. 


Write today: Verbon E. Kemp 


CHRISTIAN CHILDREN’S FUND, Inc. © 


Box 511, Richmond, Va. 23204 


know who you are and will answer 
your letters. Correspondence is trans- 
lated at our overseas offices. 

(If you want your child to have a 
special gift— a pair of shoes, a warm 
jacket, 


amount will be forwarded, along with 
your instructions. ) 


Will you help? Requests come from || 


orphanages every day. And they are 
urgent. Children wrapping rags on 


their feet, school books years out of 4) 
date, milk supplies exhausted, babies |) 


abandoned by unwed mothers. 


Since 1938, thousands of American | 


sponsors have found this to be an inti- 


mate person-to-person way of sharing © 
their blessings with youngsters around | 


the world. 


Little Mie-Wen and children like her | 


need your love—won’t you help? 
Today? 


Sponsors urgently needed this month | 


for children in Korea, Taiwan, India, 
Brazil. (Or let us select a child for you 
from our emergency list.) 


Name eS ee 
Address 2. 2 ee 
City7a 

Statesa ss F Zip = 
Registered (VFA-080) with t 
U. S. Government’s A 
mittee on Voluntary Foreign Aid 
Gifts are tax deductible 
Canadians: Write 1407 Yonge 
Toronto 7. LHJ 127 





a fuzzy bear—you can send }. 
your check to our office, and the entire ||) 





Give 


toiletries... 
sto make 


little girls 
feel a little bit 


s rown-up. 














And why shouldn’t they? 
It’s never too soon to 
start their beauty routine. 
There are goodies for 
the 3 to 10 set from 
$1 to $3. At all 
stores that know 
what little girls 
are made of. 


Cookies 'n Milk— 
5 Castile Soap 
“Cookies” & Bubble Bath 
Milk Powder in plastic 
| milk bottle $2.50 





Dusting Powder with 
Puff $1.50 





Junior Spray Set— 
Eau de Toilette & 
Atomizer $1.25 





Helene Pessl, 711 Fifth Ave., N. Y 


52 


fittle Sadly 







































BY JOYCE KUH. You've heard 
about the Book-of-the-Month, the 
Fruit-of-the-Month, and the Record- 
of-the-Month? How about the Ani- 
mal-of-the-Month? That’s the latest 
entertaining and educational offering 
from Creative Playthings, for chil- 
dren from four to 14. The newly de- 
veloped program is available for the 
first time this Christmas—if you 
hurry. Orders must be received by 
December 11 to enroll your child in 
this year’s program. 


Here’s how it works: The child’s first 
package will include a certificate of 
membership and a hanging plastic 
cage for all the animals that follow. 
An accompanying booklet gives de- 
tailed instructions about feeding and 
caring for the animals as well as ex- 
plaining such helpful things as why 
you must wash your hands after 
handling the pets. Later in December 
come two Argentine toads; they ar- 
rive in a container that fits right into 
the cage. In February a “mystery” 
snail arrives, accompanied by a plant 
bulb that grows in water. The mys- 
tery about the snail is that it will lay 
eggs and produce little snails right 
before your eyes. Two newts come in 
April, and two musk turtles in May. 
All of the animals get along nicely 
with each other, and all but the snail 
can be removed from the cage for 
projects suggested in the manual. 

Mary Lewis, who developed the 
program, feels that by the time chil- 
dren study biology in school, they 
think of that science only in terms of 
dissecting animals. The projects sug- 
gested in Mrs. Lewis’s program teach 
by observation. An animal-observa- 
tion chart gives day-by-day remind- 
ers for feeding and suggestions for 
studying animal anatomy and _ be- 
havior. 

The children are encouraged to fill 
the cage with dirt, rocks, moss, fern 
and seedlings to create an environ- 
ment much like the animals’ natural- 
one. None of the animals eat much— 
water is the most important thing 
they must have. And the snail is the 
only one likely to reproduce, so you 
don’t have to worry about being 
overrun with toads, newts and tur- 
tles. Send $16.95 to Animal-of-the- 
Month, Creative Playthings, Inc., 
Princeton, New Jersey 08540. 


Is your cat just fascinated by the 
Christmas tree? If so, experts at the 
Friskies Cat Council suggest you 
watch her carefully. If your cat thinks 
the icicles are more fun to chew than 
ordinary string, better put them higher 
on the tree. They can cause serious 
blockage in a cat’s stomach. The sound 
of cellophane wrapping will probably 


intrigue Tabby, but that’s not ¢ 
her digestion either. The Fris 
perts warn that Tabby may 
artificial snow with milk, but it 
poisonous. Also, keep her awa 
holly berries, ivy and philoden 
all are poisonous to cats to some 
And the most poisonous is m 


For all animal lovers: The film 
of Hugh Lofting’s Dr. Dolittle 
this month, starring Rex Hz 
and a cast of the smartest 2 
since Born Free. Did you ever 
giraffe? Or hear a pig say 
morning”? Rex Harrison, 
Dolittle, does, and that’s al 
really matters. Even if you ca 
derstand the menagerie, you 
a dolphin named Cyrene fetch| 
hat out of the sea and rise up} 
the water to deliver it to Mr. 
son; and there’s a chimp 
Chee-Chee who washes dishes 
out breaking a one. 

Behind the scenes, with over 
animals present (including s 
ins), well trained as they were, 
confusion resulted. Once a gozg 
director Richard Fleischer’s 
(He commented calmly, “I hea 
also liked the book.” ) Another 
Polynesia the parrot broke 
musical number when she scre 
“Cut!” in the middle of a song) 
the result is one of the most de 
ful animal films you'll ever see. T 
cerebral creatures almost, but 
quite, steal the whole show. 


Alast-minute stocking stuffer fort 
A plastic candy cane stuffed 
pastel doggie treats ($1, Lora Lal 
tories). The red handle pulls out 
it’s really a whistle, so you can 
Fido to come in for dessert. 


PET PHOTO OF THE MONT 


Fire Chief David, son of Mr. and) 
John Cross, Barberton, Ohio, gets. 


from an old pro—Dalmatian D 


(Do you have a favorite pet pict 
Send it to Pet News Editor, Lat 
Home Journal, 641 Lexington A 
N.Y., N.Y. 10022. Pictures wil 
returned if you enclose a} 
addressed, stamped envelope). 
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They have even more solid nourish- liquid you pay for in the canned 

ment than all-meat dog food. Pen kind, liquid your dog will take from 
Gaines-burgers*balancemeat(and || ¥, = his fresh water bowl. 

plenty ofit) witheverythingelseadog || Yet Gaines: burgers cost lessto 

is known to need. serve than many canned dog foods 
Including vitamins, minerals and and take far less effort. 

proteins to help strengthen the bones, Better get your dog going on 

tone the muscles, sharpen the senses Gaines- burgers—the canned dog 

and shine the coat. food without the can. It’s the nouri 
We simply leave out the excess ment every dog needs every day. 


Now in new freshness wrap. 


hiest dog on the block 
Runs on Gaines-burgers. 














“Wouldn’t you like 
a douche product that’s 
easier to use?” 


Aren’t you tired of messy powders 
that don’t completely dissolve? Time- 
consuming measuring and mixing? 
Hit or miss household preparations 
or harsh disinfectants? Well, now 
there’s a douche product that’s not 
only easier to use but pleasanter, 
too. It’s called Jeneén. Jeneén is the 
only pre-measured liquid douche 
available. 
New Jeneen™ 

Jeneén comes in pretty little indi- 
vidual paks that assure the right 
mixture every time. No spoons to 
fuss with, no glass to break—just 
swirl Jeneén into water. Instantly 
you get a pleasant rose-scented solu- 
tion that cleanses and deodorizes 
thoroughly. 


Try Jeneén—it’s especially good for 
after-menstrual cleansing. You'll like 
its lotion smoothness and pretty 
pink color. Look for Jeneéén at fine 
drug and cosmetic counters. 





To: Mrs. Shirley Johnson 

c/o Medical Services, Dept. L-712 
The Norwich Pharmacal Company 
Norwich, New York 13815 


Please send me an introductory package of 
new Jeneen. Here’s my 25¢ to cover cost of 
mailing and handling 

State y 
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ONE FOR THE TOK 
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This year Santa’s stocking is a glittery gift-in-itself—especially 
when you slip a surprise in one toe, or heap with surprises. The small 
gifts here, small in size and small in price (all under $10), will 
make any woman you know very merry this Christmas. 


|. Give her a silver slipper (or gold). ““Comfy”’ by Daniel Green, $8.50. 


2. For short trips, a vinyl train case in eight colors. Triumph, $31.95. 





>. French purse with a French pattern: pink, green floral stripe. Lady Buxton, $9. 


. Cremestick Go Round with 9 lipsticks—to wear singly, to blend. Coty, $5. 


— 


—_ 


). Night-time dazzler: lattice-weave over gold-tone stocking. Bewitching, $3. 


— 


). Genuine cobra leather credit-card case with removable holders. Eaton, $7. 
/.Say it with violets, hand-enameled on a desk-size magnifier. Eaton, $4. 


©. Tiny matching picture frame in blue, pink, violet or yellow. Eaton, $5. 


j 


THREE MODELS. Award-winning Compact with 
6 brushes, Travel, with handsome zipper case 
and Deluxe, with wall-mounted base and cover. 


size tubes of 


UP-AND-DOWN ACTION. Professional- 
type brushing. Up to 11,000 up-and-down 
strokes per minute to get teeth far cleaner 
EO Te Clam UPL Le Sat To 


MO araese recor ae 


with purchase of either Deluxe or Compact model. 





SS ELECTRIC KNIFE. 
tric knife that looks like 
eels like a knife. Sharp- 
ting tip lets you carve 
und bone. Surgical stain- 
| blades detachable for 


cleaning; can be inserted either 
way so cutting edge is always down 
whether switch bar is at top or 
bottom. Cordless, use anywhere. 
Recharges automatically in storage 
rack when not in use. 


PUSH-BUTTON OPERATION. 
Press. ..0n; release... off. No 
chance of messy, accidental spray. 


POWER HANDLE. Non- — 


slip slender design makes 
this toothbrush easy for 





anyone to hold. 


CORDLESS. No cord to tangle. 
Batteries re-charge automatically 


in re-charger base. 


PRESTO 
THINKS 


Your electric toothbrush should clean 
professionally with a high-speed up-and- 
down action. Then we thought... 





and 
developed the electric toothbrush an in- 
dependent panel judged National Award- 
Winner for design, quality, function. 


Think twice...and youll choose 


PRESTO 


NATIONAL PRESTO INDUSTRIES, INC., EAU CLAIRE, WIS. 54701 


PORTABLE PROFESSIONAL 
HAIR DRYER. Dries hair the 
beauty salon way. Flows filtered 
air through large adjustable hood 
Washable filter, 5 heat setting 

Folds to compact travel case 
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Now avail 
Holland H 
“Dry” C 

Individual 





Sealed-in fre 


Whiskey Sour 
Margarita’, 


HOLLAND HOUS 


* ae 
Mai Tai® 


BRAND 


ea. e @ 
Cocktail Mixes. 
We bring ihe flavor, you add the spirit. 


eer Er 





wy 


NTRODUCTORY 
OFFER 


Natural fruit jvice and plenty of it is one big 
difference between Holland House and other 


mixes that rely on artificial flavors and essences. 
You can't make a better cocktail any other way. 








hattan, Old Fashioned, Cr 


DE, 


low 


N.Y l 


Re 








Three generations of experts 
have perfected the blends 
that make Holland House 
the largest selling cocktail 
mixes in the world. Quick, 
professional, economical; 
expert cocktails every time. 


You serve livelier, fresher drinks 

with Holland House because you stir 
in your own favorite liquor in the 
proportions you like best, seconds 
before sipping. Try Holland 

House tonight. 


Cocktail Mee 


f) | Al Ne OE 


individual servings 





simlet*, Bloody Mary, 
n ““dry’’ mixes. 
F NATIONAL DISTILLERS., 














| ONE FOR THE TOE 











i= These days, a leg barely dares to be seen without a t¢ 
stocking. This one, black and gold ‘‘chicken wire” by Kayser. 















oe For those girls who aren’t born with them: a silver sugar 
$11.25; and sterling silver sauce ladle, $14.50. Lunt. 


oS Naturally, the men have noticed what wonderful things te 
stockings can do. Christian Dior’s crochet-look. $3. 


4, Shave we must—but it’s much pleasanter with a strictly fe 
razor in pale pink or blue. Gillette, $7.95. 


By Girl-talk always includes the latest word on the latest te 
This one, gold etched with black squares, by Bewitching. $3. 


6. To hide a special key, a treasured ring, pin-money—thi 
white china box with 24K gold trim. Lenox, $7.95. 


7. Enchanted Forest elm-leaf pin, etched in dark-green and t 
gold tones. Sarah Coventry, $5.50. 


8. The magic in the Genie ring—colorful “pearls” that pop-if 
out. Adjusts to any size. Sarah Coventry, $5. 


Q, The keeper of the keys, a button-closing case in red, smoke 
or russet. Princess Gardner, $5.50. 


LQ. To dance all night in, sparkling stockings that match a 
or gold dress. Christian Dior, $3.50. 


1 | . Look-alikes: grandmother’s garnet ring and this copy, | 
burgundy “stones” in an old-fashioned setting. Sarah Coven 
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missing a lot! 

hat are you missing? Here’s a 
irt, thoughtful discussion on 
e of the crackers Keebler makes 
| what you can do with tS 


Man} 


iny pe a giggles come 
_in when 


munch- 
ing on 
a super- 


¢ , duper bacon, 


tomato 
cracker det-ld 
is shaped in 





BS te 4(24 


,and T’s. 

And, think funny 
en you come to this 
cker. Like putting 
iar in the bulges of 
-B...Cool sour cream 
1 chives on the L... 
opped-up bacon and may- 
naise on the T. j 


Pret eatert emus ce tle 


t a little sausage-y. But greatly, 
gely, and mETAuests Lah ra 
e-flavored. 

30 what goes with a a 


use you and Christmas have | 


so) bce 


lettuce,and . 


eT Berto) 


sent soaring by the 


Hurdle your cracker horizons! Leap your cheese and cracker rut! 


Like hot; green peppers. Fat, black 

olives. A dunk called Guacamole 

Divi e pe s the he for 12: 

+ 1 ripe avocado, 
mashed; % c. 


.. very finely 
cucumber; 


~ onion;1 3-0z.pkg. 
cream cheese; 2 T. 
lemon juice; ¥ t. 
salt; bit of Tabasco;1 t. paprika. Beat 
ingredients together until fluffy. 


Sausage Scrambles 


CE Toasts. They're thin. 


rae Full of wheat and sesame 


a oc Nifty—in short. Try 
te, spiking these crackers 
with spicy peperoni 
circles. White cheese 
rounds and Spanish 






and chicken paté. 
(Youcan find them 
_ inanystore.) 


Rye Toasts. 
They're thin and 
toasted, too. But, 
Age Saat abe 
deep rye taste is 


Es chopped-up my 


1% c. chopped 





olives. Or gobs of liver. 






















exotic caraway. Try:super salty 
anchovies.Red pimento andcream 
cheese. Orchips of corned beef and 
mustard on them. 
Go on. Experiment. Expand your 
cracker horizons. It won't hurt 
Christmas 
yao] net a 
you break 
aise ele) am 
B@ tetientt 
Cracker 
Traditions. 
Toe) b ta) 
honor! 


Rye Toasts 


Besides these crackers, Keebler 
makes Onion Funions, Chicken 
At) Cte Club Crackers, Town- 
house Crackers, Cheese Toasts. _- 
Crackers for chic Christmas — 
_crowds. Groovy, teenage PETA 
Hanukkah Seah nin it Se rk on 












How did this 38-year-old housewife 
as a teenager? 





Hilary Byk fooled a whole roomful 
of teenagers into thinking she was 
one of them. But, she had some 
help. A high-style fall and teenage- 


Creamy lvory Liquid 


(the dishwashing liquid that whips) 


leaves hands with that 
creamy young look 


fashioned clothes. And Ivory Liquid 
helped her hands. If you've ever 
done dishes and housework for a 
family of five you know what 
it can do to your hands. But the 


Creamy, r 
Ivory Liqui 
gave her 


dQ hand 






creamiest, mildest Ivory Lig 





WEY 
fe). 
* fi Dh) 


Creaminess you can see...and feel 





helped Mrs. Hilary Byk take 
that. It left her hands with a 
young look. Who says yout 
has to be wasted on the yo 


















come again to the season of seasons— 
of starlight in the winter dark, incense 
nnd fir, arabesques of flame upon the 
bells across the snow. It is Christmas, 
ys are hung with green invitation. From 
d treetops the little winking lights send 
mers of tentative good will, and the 
S swing ever so slightly ajar. 
y youn¢ entertain age-old visions of su- 
, trusting the dazzling future, no farther 
tomorrow morning. They are witness 
iracles. The eyes of children reflect the 
mystery; their ears are tuned to music 
istmas, in its final essence, is for grown 
who have forgotten what children know. 
mas is for the hapless grown, grizzled vet- 
of Jost innocence, fueling their lamps with 
-Christmas is for the worldly and the experi- 
bending a jaundiced eye, lending a cynical 
mistling in the dark. Christmas is for the 
d and the knowledgeable, too busy to pay at- 
ito that which matters most. Christmas is 
2 old and the unwise. 
Stmas is for grown people, since children 
[ less—for hard-pressed adults, driven to 
nd possess and keep, mistaking the beacon 
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Christmas Is {N OT] for Children 


of materialism for a star. Christmas is for the 
thirsty wanderers in the deseris of self-interest, 
for prisoners behind walls of prejudice and pride. 
Christmas is for the flouters of responsibility, the 
uncaring, the lonely and the bored—for closed 
faces, shuttered minds and disillusioned souls. 
Christmas is for whoever is old enough to have 
denied the unquenchable spirit of man. 

In this winter solstice, rife with the accumulated 
memories of two thousand years, a hallowed and 
gracious time, we are once more inclined to be 
available. We can be available again to the simple 
essence of all time-tried philosophies—to faith, to 
hope, to love, to each other, to the awareness that 
there are more things in this ordered universe than 
eye can See or mind can calculate. 

We have only to affirm these things to renew 
the miracle of life. 

So Christmas is for grown people, stumbling 
through a world in transition, where everything 
changes but the human heart. Christmas is for 
those who have lived to see truth rendere “0 
foundations crumbled, dreams perished, ' 
passed away. Christmas is for grown pec 
them available. Teach them that the 
is within them. Give them the pea: 
passeth all understanding .—™M A! 








roe = 


rom the Louvre, Par Photograph: Peter Adelburg, European Art Color, New York. Opposite, bottom left: Bottice 


f the Trt The National Gallery, London. Opposite, top left: Gerard David: ‘‘The Nativity with Donors and Patry 
f Art, the Jul ache Collection, 194¢ 








hanas let us give thanks for all the angels—those celestial trumpeters 
mns on high and also keep watch over us on earth. Here is some fascinating 
py from “A Dictionary of Angels” by Gustav Davidson. 





One surprising fact about % 
angels is that there are not 
very many of them named in 
the Bible. Although angels are 
referred to often enough in 
both the Old and New Testa- 
ments, the only three men- 
tioned by name are Michael, 
_ chief of archangels, Gabriel, 
|} ruling prince of the First | 
Heaven, and Raphael, angel of | 
prayer, love, joy and light. | 
About the authenticity of 
these three there is certainly | 
no doubt. But what about the 
myriads of angelic beings de- 
scribed in non-Biblical sources 
such as apocalyptic, cabalistic, Ts a Se 
(Balmnchicryeilostic _Mteratute se cacat art, geaucat onary Gaiman Varwiscs 1980. 
and black-magic manuals? Are we to believe in all of them, as well? 
After getting off to a rather conservative start, angelology gained 
rapid momentum. By the 14th century it was seriously agreed that 
angels numbered 301,655,722. St. Augustine claimed that “every 
visible thing in this world is put 
under the charge of an angel,” 
and the Talmud says.that , 
for every Jew there are Marne | 
| I1,000 guardian angels; RE 
_ indeed, that “every blade 
of grass has over it an 
angel saying, ‘grow.’” 
Angels, aside from 
serving God by the cease- 
less chanting of Glorias 
as they circle around His 
high holy throne, are sup- 
posed to serve man directly 
as guardians, counselors, judges, 
guides, (continued on page 113) 











\ Dictionary of Angels’’ by Gustav Davidson. By permission l 
S, a division of The Macmillan Company. Copyright © 1967 The Metropolitan Mu 
son. 
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igh above the city, on a tall column, stood the statue 
fae Happy Prince. He was gilded all over with thin leaves 
of fine gold, for eyes he had two bright sapphires, 
and a large red ruby glowed on his sword-hilt. 
was very much admired indeed. ‘‘He is as beautiful as a 
tercock,’”’ remarked one of the Town Councillors, who wished 
to gain a reputation for having artistic tastes; ‘‘only 
ot quite so useful,’ he added, fearing lest people should 
think him unpractical, which he really was not. 
ay can’t you be like the Happy Prince?” asked a sensible 
her of her little boy, who was crying for the moon. ‘““The 
Happy Prince never dreams of crying for anything.”’ 
m glad there is someone in the world who is quite happy,” 
‘red a disappointed man as he gazed at the wonderful statue. 
boks just like an angel,” said the Charity Children as they 
ame out of the cathedral in their bright scarlet cloaks 
and their clean white pinafores. 

‘ow do you know?” said the Mathematical Master. ‘‘You 

) have never seen one.” 
»but we have, in our dreams,”’ answered the children; and the 
Mathematical Master frowned and looked very severe, 
: for he did not approve of children dreaming. 
night there flew over the city a little Swallow. His friends 
thad gone away to Egypt six weeks before, but he had 
jayed behind, for he was in love with the most beautiful 
| He had met her early in the spring as he was flying down 

river after a big yellow moth, and had been so attracted 

yy her slender waist that he had stopped to talk to her. 
11 love you?” said the Swallow, who liked to come to the 
oint at once, and the Reed made him a low bow. So he 

flew round and round her, touching the water with 

wings, and making silver ripples. This was his courtship, 

and it lasted all through the summer. 

‘It is a ridiculous attachment,” (continued on page 125) 


/ Painting by Gervasio Gallardo 
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Treats for 
New -fashioned 
Carollers 
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assail, Wassail, 
all over the town! Our bread it is white and 
our ale it is brown.” 

Sung with a strangely modern beat, this 
quaint old Christmas carol electrified our 
offices recently. When we opened the door, 
there, lo and behold, was this quartet of 
merry gentlemen in full Edwardian dress, all 
with rosy cheeks and hungry expressions. 

Luckily we had on hand some traditional 
Old English Christmas treats. In return, the 
lads regaled us with rounds of “I’m a Be- 
liever,” mixed with carols, of course. And all 
the while they were tearing into the goodies. 

As you may have guessed, our carollers 
were the Monkees, most successful and 
zaniest mod troubadours in America. Natu- 
rally, we took their picture. From left, here’s 
Micky Dolenz, smiling as impishly as one of 
Santa’s elves. In front of him, Davy Jones in- 
volved with a plate of Bakewell Tarts, Coven- 
try God Cakes and Old-Fashioned Fudge. 
Mike Nesmith wards off the winter chill with 


a mug of hot, spicy Wassail, and Peter Tor] 


K 





eyes a rich Twelfth Night Cake. The Mon- 
ke may not turn up on your doorstep, but 
tree-trimmers, surprise guests, relatives. 
carol] gift-bring« rs_ certainly 

mnt caught empty-handed when heart- 

Christn soodies like 

Ke. . st turn to our 
duickl Vhoa ids 

( nt door 
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sone for years, black is the color of the 
jour once again—making its spectacular 
omeback in the melting mood of velvet 
such important fashion news begs this ro- 
mantic question: Can you live without it? 
Df course you can’t. The Vogue Patterns 
nere and on the next pages—all enticingly 
ced with white or flashed with glitter—will 
yut new romance in your life. And they’re 
1 perfect excuse for wearing the once-in-a- 
ifetime accessories we show with them. 
3y NORA O'LEARY, PATTERNS EDITOR 





-anvin’s out-of-this-world dress, 
»pposite left, demurely bared at 
yne shoulder, and tied like a 
yretty package, high above 
he waist, in white silk twill 
Chardon Marche) with cuff to 
natch. Velvet of rayon and acetate 
ay Martin. Vogue 1898. 


The latest word in simplicity, opposite 
right, a slip of a dress caught with glittery 
rhinestone straps. Of Chardon Marché 
crushed velvet. Straps by Sol Kahaner. 
Vogue 7226. Peacock feather boa by Lafitte. 
Earrings by KJL. 


Newest of all, the nighttime coat, right, 
midi-long and warmed with chinchilla. 
Of cotton velvet by De Ball, make-believe 
chinchilla by Janice. Vogue 1885. Real 
‘chinchilla muff, Maximillian. Velvet 
hat, Halston; satin boots, Lafitte. 


'Backviews on page 123. See ‘‘The New Romantics” at: 
Rich’s, Atlanta; Jordan Marsh Co., Boston; Macy's, 
California; Sanger-Harris, Dallas; Dayton's, Minneapolis; 
‘Joseph Horne Co., Pittsburgh; B. Altman & Co., New York. 











| 


starchy ple 
little-girl pa 
sashed dre: 
velveteen, VU 
Stockings, Be 
Schless silk sh 


autiful Bryans. Evelyn 


yrgand {Wo 
OOKS: Rig ht softly 
( ymMpton cotton 
ent ruffles. Vogue 7186. 
| 
,a¢ AAA eet - ~ 
oes. Below, brief, dress-up 
Aeletyae : 
Amity cotton velvet. Vogue 


peat Seamed 
e buttons, Penn Carol silver 


pumps by Herbert Levine. 
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St. Laurent’s ultra-simple dress of 
Crompton velveteen plays up one 
important detail, a black-and- 
white satin band designed to 

look like a belt. Vogue 1879. Fur- 
trimmed velvet hood by Halston, 
Lafitte shoes, Codora jeweled pin. 


Backviews on page 123. 










lash. Repeat several times. Because black tends to rob your face Nae 





Ya Sn need a warm bronze makeup base and a bloom of rouge (try , 


aU aU Oe ROCCO SO mM Wnt ee 
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one of the’ new face gleamers for highlight and color. The word op 
mouth is: It can no longer be mouth-color. It must be rosier en raat 


J 












; 
CCR Cee eMC ese mT ti relate 
thing black. To keep the color soft and shiny, always slick on lots of Tyg 






WU eee eee Crs aeRO Tact ant Tete mT 
romantic hairdo, one that’s softly waved, curled or fancied, and at 


G TMU Oe By Susan Harney, Beauty Fd 






BEAUTY’S 
NEW ROMANC! 
WITH BLACK | 
VELVET 


O 








‘ WR ee etce toes 
aN with the soft new look of 
. » romance—eyes, cheeks, 
a lips alive with color. 
















And every beast by some good spell: 
CEM ml tt ad Py night to tell 
Of the gift he would give Immanuel, 
The gift he would give Immanuel. 
Jesus our Brother, kind and Ce Colel Bam 
Oe a une ec) ea ee 
And all the beasts around Him Cle]: 
Jesus our Brother, kind and good. 


ESCM Cate it eit Cae ate 
ll give Him my wool for His blank: 
He’ll wear my coat on Christmas m 
So said the sheep with the curly ho 


1, said the dove that flew on high, 
Il give Him my song as a lullaby 
And sing His praise across the sky. 
So said the dove that flew on high. 








UR UCU e Cem alent mum lie 
Drawn by the star that shone so bright, 

BA GeO ule are am 1 i 

Of the Child that was born on Christmas night. 


I, said the lion with a kingly air, 

ll call each animal from his lair 
To kneel before the Chiid in prayer. 
So said the lion with a kingly air. 






1. Newest conver- ¥ 
sation piece: . x 
Trimline telephone - :  ~ awe, 84 teh : SF ; 9. Ingenious lamp 
with dial on = M 4 AS ah | : j : , with swivel head, 
handset. Bell System. ee — % telescopic arm. 
Ee “ee Lightolier. 





5 As - 4 8. Around-the-world 
eee quartz & barat ’ shaver with adapters 
ae oe for international 


bell-timer use. Remington. 
control. Hanovia. 


10. Seven-ounct 
cylindrical hair. 
3. In the popular 

pop-art genre—a 
cylindrical “‘soup- 

can”’ radio. Sony. 


4. Big-cool, 
small-size 
fan even 
defrosts frozen 
foods. Fantom. 


nanovin 


> 


LAMB AL! 


MMU, 
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5. TO make movies 
anywhere, the easy-tote 
Movie Camera 
Eastman Kodak. 


12. 400-day battery- 
powered alarm” 
clock, Relide. 


ey 


geo 





pin-point | 


Fie 





Tomorrow is today. And the miracle of the mini-every 

thing is here and now. So when you're playing Santa this 

Christmas, be sure to explore the small world of mighty 

minis: spy-size cameras, shirtpocket radios—there’s 
> even an amazing electronic wristwatch with a timekeep- | 
f ing unit like a spacecraft’s. Toy-size, but not toy-like 
i thanks to those mini-marvels of science, the tiny tran- | 

sistor, the microcircuit, the pill-size and rechargeable 
batteries—the minis often out-perform their bigger broth- | 
ers and out-distance them as well; are as easy to take | 
across the country as across the room. It’s no wonder | 
| 


















the small world of miniatures is getting bigger every day. 
By MARGARET DAVIDSON, Home Management Editor 









14. Pocket flashlight 
with batteries that 

recharge from house 
outlet. Eveready. 


24. Travel iron with an 
important difference: 
special settings for 
spray, steam or dry 
pressings; permanent-press 
touch-ups. General Electric. 











23. For 12 hours of brushing 
before recharging, the 

cordless, push-of-a-button 

clothes brush. Universal. 






ools 
isturbing 
hes. 
Braun. 





' 15. Battery-powered 

table-crumber even 
brushes furniture and 
clothes. Moulli. 
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BASIS A = ; ; 22. Mill fresh- 
q grinds coffee 
to eight degrees 







16. /t’s a heater, 







and an air of fineness, includina 
circulator. : ae espresso ‘‘very fine.’’ Braun. 
Bence ror: oe FICCI: erm. 21. Shirt-pocket radio 
ination i, has 8 minuscule transistors, 
Ee caette Ef, two batteries. Admiral. 
light, with wt ty 
eable battery. am ™! 18 ges 
use. 
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20. Go-everywhere 


18. Spy-size camera 16-mm. camera weighs 25. Automatic auto vaci 
makes picture- 19. Watch-on-a-chain less than a pound. with two attachments 
taking almost automatic. operates on a tiny Rollei /Honeywell. plugs into cigarett 
Minox. replaceable battery. lighter. Osro 
Bulova. 


ttograph by Tosh Matsumoto; illustrations by 
ry Gersten. Shopping information, page 129. 
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r Munters here’s a twist that promises to make this Seth 
‘tie this, that and the other Team Rca ue On 
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CHRISTMAS 
YARN WITH A NE 
TWIST 








iS igned all the Rata pack ge 


i eSatesele sk BOA tae oe Oo Oe pee humbles ee 


eee (EDYS eri Cert ere| ae on page 124.) 
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Is no difference 
! rou go—going 
iway is what 
. Yes, the party 
are changing. 
lestive no longer 
formal, and for- 
o longer means 
land unless it’s a 
yecasion, ‘you're 
to a party” 
simply means, 
yourself, dress 
ding to your 
the length you 
he color you like, 
ry or velvety, 
pajamas or cu- 
That’s the long 
ort of it. So take 
bd look at the 
ms on these and 
xt two pages, and 
A wonderful time 
the parties on 
oliday and next- 
5 calendar. 
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[he Eve of... 
(opposite): A 
Lop, a pouf of 
5, set off a long 
of legs. Of 
ite and rayon 
a. By Anne 
ty, 4-14, $120. 
: Easy-flowing 
idress, softly 
ed above the belt 
parked with 
stones. Of 
| tweave wafer 
| By Mr. Gee, 
| $80. Shoes 


The Hour 
Bhort (this page 
Hack and white in 
ef—a swingy tent 
ached with snowy 
imink. Of acetate 
and rayon velvet. 
| Eloise Curtis for 
avid Styne, 3-13, 
$110. Beautiful 
3ryans tights 
ng: A blz 
mtly sas 
front culotte 
ble-weave acetat 
and rayon crepe. 
by Majestic, 8-16, 
$40. Shoes with 
both fashions 
»y Evelyn Schless 
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Short (this page): 
The glittery shirt 
takes a low sash 
rhinestone butto 
rayon and lurex 
By Dino Orlando 
Hampton East, 
$45. Shoes by Ni 
Stockings, Phoen 
Long: The glitte 
shirtwaist turns 
into culottes. Of 
acetate, nylon an 
metallic brocade 
grip-front. By 


"RR ee 





Soar ee” 
me 


68 Looks Great 


high-waist satin 


Mr. Mort, 3-13, 
Hanes stock 
Long: Feath 

frippery, a cul 
dress of acetate 
rayon crepe. By 


Mademoiselle sh 


Re Ae y 
‘ : 











All earrings and bracelets 
by KJL; rings by Napier. 
All fashions at Robinson's, 
Southern California. 
Additional shopping 
information on page 129. 


Narducci, 6-16, $ 


Short (opposi 
Billowy harem-s 
gathering und 


Of silk and ra 


peau de sote. 
Stanley Herman 


Gee, 6-16, $ 
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Left: Consider a Welsh- 
inspired setting like this one, Sor 






friendly and inviting, with its rig) 
z z “| 
earth colors, candlesticks in brasg 


luster and copper (below ), a 


“4 





hearty soup in the pewter tureen, Wan 
biscuits in the brass cricket box. 
oe 


The brown-quail-patterned ironston 
2s anew-old one you'll never tive 





Opposite: Flashback to Colonial | 
America, the rosy-hued ; 
tablecloth set with polished silver, 
glistening white china, 
simple crystal goblets and gracefub 
Williamsburg hurricane shades 









Left: Staffordshire’s ‘‘Brown Quail’ ironstone; Fe 
toria’s ‘‘Jefferson”’ crystal goblets, ‘‘Vogue”’ gold Wir 
glasses;‘‘1810"' flatware by International; accessorie 
B by S. P. Skinner Co. Inc.; all at Joseph Horne Co., Pitt} 

burgh. ‘‘Toast’’ napkins and ‘‘Castilian Gold” cloth @ 
Wm. Ewart's Erinore linen; wallpaper by The Birge Cu 
Opposite: ‘‘Museum White” china by lroquois; Wes 
moreland’s ‘‘Ashburton"’ glassware; silver accessorie 
and ‘‘Early American’”’ flatware by Lunt; all at Josep 
Horne Co., Pittsburgh; B. Altman & Co., N.Y.C. Roy; 
Leerdam’s ‘‘Williamsburg”’ hurricane shade; “Carn 
tion’’ cloth and ‘‘Sherbet'’ napkins of Wm. Ewa 
Erinore linen; wallpaper by York. All table-linen trim 
mings by Wright’s. Shopping information on pagel2 


{ 


o 


























Christmas 
Dinner in Your Own 
Tradition 


YOU CAN STERDAY’S SCENE ANEW THIS SEASON WITH OR WITHOUT A TRUNKFUE Of 
HEIRLOOM DID IN THE TABLE SETTINGS ON THESE PAGES. EVERYTHING “OLD” ¥@ 
COULD POS M OF IS AT YOUR FINGERTIPS, BUT IT’S ALL BRAND NEW AND AVA 
YSLEALESTO ( THE COUNTRY. ALL THE TABLECLOTHS ARE LINEN—MADE-TO-ORB 
BY YOU (TOSENI] R DIRECTIONS, SEE PG. 123). BY FRE JOURNAL DECOR IEING DEPARTMENE 


Photographs by Susans 
84 








RY D NEW FOR YOUR CHRISTMAS TABLE, THESE NOSTALGIC SETTINGS WILL BE A MOST 
BIGHIFUL ADDITION TO YOUR FAMILY’S EATING PLEASURE THROUGHOUT THE YEAR. 


: 
} 


Wpposite: A bit of Brittany's 
genuous charm—centuries-old 





















Weasant motifs on dinnerware, 
copper tureen, wallpaper; 

e simplicity of the flatware; 

f soft gleam of burnished pewter 
and copper; the Gallic reds, 


whites and blues 


| 
| 
| 





| Right: Scandinavia, where 
pplicity 2s soverecgn and blue is 
bminant—the vivid tablecloth, 
¢ blue-emblaxoned dinnerware, 
the stainless flatware with 
pina handles, the knife rests at 
b place Setteng. Try making Our 
nterpzece ( below ) of Christmas 
veens and candles, inspired by 
the crown Swedish girls wear 


at the Feast of Lights. 


site: Quimper earthenware in Mistral Blue; (gua 
am’s “Old French”’ flatware; ‘‘Hoffman House”’ 
ts and ‘‘Scandia”’ wineglasses by Imperial, all 
seph Horne Co., Pittsburgh. Moygashel ‘‘Oat- F 
‘linen; Thomas Strahan wallpaper; copper and 
er accessories by S.P. Skinner Co. Inc. This | 
Rosenthal’s ‘‘Linear Terzo’’ china, ‘‘Lotus’’ 
al, and ‘‘Grill’’ stainless, all at Joseph Horne 
Pittsburgh; S. Christian of Copenhagen, Inc. 
rancisco; Neiman-Marcus, Dallas; B. Altman & 
-Y.C. Knife rest by Azuma; Moygashel linen— 
darme’”’ napkins and ‘‘Juniper’’ cloth; wall- 
r by Creative Colors. All table-linen trimmings 
Vright’s. Shopping information on page 129. 
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The 
Connoisset 
Cookbook 


For a real Christmas feast 
in the grand manner, the 
place to go is Engl 
That's just what we did 

to photograph Robert Carrier, 
Britain's most famous 


ind. 


gastronome, in his London 
restaurant, Carrier s, 
surrounded by a kingly 
spread of Homemade Pate, 
Carrot Vichyssoise, Turkey 
with Orange Sauce, Giblet 
Gravy, Brussels Sprouts 

a la Polonaise, Duchesse 
Potatoes, Watercress and 
Soy Salad, and Christmas 
Snowball Bombe. Mr. Car- 
rier, an American expatriate, 
has lived in England for 12 
years, winning devoted fans 
with his food columns in 
Vogue, The Sunday Times, 
and the Daily Telegraph. 
We culled the recipes for 
this holiday feast and others 
from his new Connoisseur ’s 
Cookbook (Random 

House, SLO). the fruit of 

15 years’ research and travel. 
With 512 pages and over 
1,000 recipes in the witty and 
eminently understandabl 
Carrier style, it’s certain 

to be one of the best-selling 


cookbooRs of this or any 
Var. (7 CAGATELY 
better Lil Jor Ga 


cook.) To Samy / 


artety, begin 
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SELECLEA 


Journal Co 
of the Mont 
Numb 








chocolate three ways. Front row, from esse 


F: 


lemon. SS tae! ea ie COL 


t nates d tt a Neste / ; , 
’ A “y eee = 
AN erm sat a> 










































Indep -Minted Chicken Soup, 

nirtey Sa iste of Portugal. Heat 
conde cken-with-rice soup, 

1 Tb. fre on juice. Place 2 tsp. 
resh mint sp. dried mint in each 


Garnisn w 2mon slices. 


Decet 


16. Celebrate the 194th anniversary of the Boston Te 
with baked beans, what else? 





























































17. Home-baked cookies for Kitty Hawk Day— 
not? Now they come frozen in pre-formed 
Oatmeal Raisin, Fudge Nut, Chocolate Chip 
Fashioned Vanilla Sugar. 

lampic ij juck-calling contest in 

Ark orl champion _ fast-cooking 


18. Annual Nut Fair in Bastogne, Belgium—dati 
g ducklings broiled d easy desea 


medieval times. Stylish and easy desserts 


y like chic too; for instance: walnuts served with port, a 
. with cream sherry, pecans with sweet Mad 

}. First Sunday of Advent—called Stir-Up Sunday. Marsala wine. 

Whole family, including baby, must give a stir to 


the Christmas Pudding. Or hot cereal. Brings luck. 19. Meat loaf in half an hour. Combine 2 Ibs, eral 


with 1 (4-0z.) pkg. new seasoned meat-loaf mij 
includes cracker crumbs. Form into 2 loaves, 
400° for 30 minutes. 


1, Baby, look alive! New Blueberry Buckle (junior 
food) is groovy on ice cream. 


5. In Holland, tonight is the night for Sinter Claas 
(pronounced ‘Santa Claus’’). He leaves on the 
windowsill apples, pears, oranges, nuts, and cook- 
ies shaped like little bishops. 


20. Talk-provoking as hostesses in Pucci pants 
puccino served on Braniff Airlines. Home versio 
cups hot water add 4 Tb. instant cocoa mix, 4 
tsp. instant coffee, % cup brandy or rum. Servej 


zs a tasses. Serves 8 to 10. 
6. Special for the Feast of St. Nicholas, un- : 


cooked Chocolate Balls. Mix 1 cup each 
grated milk chocolate, sugar and ground 
filberts. Add 1 egg, 1 tsp. rum. Shape into : pee ‘ oi 
balls. Roll in cocoa. Dry thoroughly. ; ' 


21. Feast day of St. Thomas, traditional time fe 
pies. New quick way for party pies? Brush 6 
chicken pies with beaten egg. Heat. Mea 
warm % cup dry sherry with 1 sp. mixee 
herbs (parsley, chives, tarragon or mar 
Insert funnel into crust, pour 1 Tb. hot wil 
each pie. , 


7. St. Ambrose is said to have invented 
breaded cutlets to make a little meat go 
far. Now there’s a new shake-bake bread- 
ing mix—‘‘country style.’’ Great) for veal, 


BaERaN iam eioo® See se CHER 22. During the 1800's in the picturesque Pe 


vania Dutch country, Christmas trees were: 
with pretzels ... and they were crumbled j 


8. Entrancing holiday tidbit—new larger, hearty soup. Still a great idea. 


plumper water chestnuts. Chilled, rinsed 
and drained, and cut in halves, serve with 
a Hot Mustard Dip made by mixing 1% Tb. 
prepared mustard, % tsp. horseradish, %4 
tsp. garlic salt and 1 Tb. lemon juice. Stir 
into 1 cup sour cream. 


23. Trim a tree with goodies—fruit, nuts, cranb 
raisins and popcorn. Ours, pictured here, is 3 
foam balls (graduated sizes) stuck on a curtain 
florist's clay. Greens and decorations go on with 
picks. 


9. All tangerines are mandarins . . . but all 
mandarins are not necessarily tangerines. 
In recipes we ignore such technicalities, 
use Canned mandarin oranges as pinch- 
hitters for tangerines or orange sections. 


24. Every land and region has its own traditional§ 
mas Eve supper. Down South it’s oyster stew 0, 
by ‘‘Heavenly Hash’’—a gussied-up ambrosie 
ers of sliced peeled oranges, apples, bananas) 
nut, miniature marshmallows. Pour on 44 cup) 
mixed with % cup sweet wine or pineapple 


Cover with sweetened whipped cream. 
with candied fruits. 


10. Opener for pre-holiday brunch—slim 
sours on the rocks. A new bottled whis- 
key sour cocktail mix is sugar-free. 


: 4 | 25. With hot breads for Christmas brea 
11. Fabulous festive relish... Sweet bY Cinnamon-Honey Butter. If you can't|} 
Pickled Prunes. To 1 Ib. prunes, : ed already made up, simply combine 3 
add 4 cups water, 1 Tb. mixed < : x y~ softened butter or margarine with 


pickling spices. Cover, cook 10 min- 
utes. Add %4 cup dark brown sugar, 
Y2 cup vinegar. Cook 5 minutes. |Im- 
proves with standing. 


honey and 2 tsp. cinnamon. 


26. Controversy rages about C 

» Salad... did it come from Mexico oF 
fornia? Must you use an egg? Raw oF 
died for 1 minute? NO controversies 
ever, about the new bottled Caesar t 
ing. Very good! 


12. For the Day of Our Lady of 
Guadeloupe, have Candied Plan- 
tain Maduros. A wham with ham 
(or for dessert). For 6, cut 3 
large plantains or green bananas 
into inch chunks. Soak in salted 
water ¥2 hour, drain, dry. Brown in 
4 Tb. butter. Add ¥% cup each dark 
corn syrup, and white wine, 2 tsp. 
vanilla extract. Cook till tender, about 
10 minutes. 


27. During the festival of Chanukah, F 
Latkes are traditional. Frozen [) 
pancakes?! | 


28. Hurry-up version of Chanukah Chole 

beef and beans can be achieved in a hurry. 
derize 2 Ibs. beef ribs, cut into small pieces, sal] 

2 Tb. fat. Add 1 pkg. onion-soup mix, 2 cups ¥} 
2 tsp. dark brown sugar, 1 tsp. liquid browning. || 
30 minutes. During last 10 minutes of cooking} 
1 (16-0z.) can each dried cooked lima beans} 


13. St. Lucy’s Day . . . in Sweden you’re waked 
at dawn with coffee and Lussekake. Make some from 








avorite sweet-yeast dough or hot-roll mix, flavored 


with ¥ tsp. sz 





ffron. Roll out strips 8 inches long. Form baby carrots. 
to ‘‘S’’ shapes, coiling ends snail-fashion. A raisin 
of each. Bake. 29. While researching The President’s Cookbook (publ § 
this month) we discovered that President Jol) 
d by H sle- -One Turkey Shoot at golf (Andrew, that is) gave elaborate state dinners, buté 
N.C.—a mulligatawny soup gar- on plainest vittles like corn bread and buttermilk. 

rips of turkey and apple. 
30. Love Susie Adams's Salad of fresh quartered mushie 
erfect little greeting gifts. Bring diced celery, scallions and hard-cooked eggs, well tossed 
rc ) red, white, rose or even peanut oil and red wine vinegar. | 
Add all at once 1 (6-0z.) . 
lo Skim off 31. Herring is lucky for New Year’s Eve. So are all parts¢ 


pig and foods that flame. 


| 





3 ‘ 
Bsr Be ee 


en you di 





pintoa 
mpbell’s Vegetable Beef Soup, 
come up with two kinds of beef. 


Bes Sues y 3 
PER RS ES 


bowl o 


You come up with beef you can 
see, and beef you can’t see. 
The beef you see is solid beef. 
Tender little chunks of beef. 
But the beef you don’t see is 
just as important. Because it’s 
simmered and simmered deep 
down into the heart of the 
soup. So the good beef broth is 
good beefy broth — beefier 
now than ever before. And the 
whole soup is deeper and 
richer and mellower because 
of it. Enjoy a bowl of Campbell's 
Vegetable Beef today. It’s the 
vegetable beefier soup. 











Also enjoy 

Campbell's Vegetable, 
Old Fashioned Vegetable, 
Vegetarian Vegetable and 
Chicken Vegetab!e Soups 










4 DECEMBER 












FA 

5 Meal-planning problems vanish 
= g busy December with these 
pF us—all quickly made with 

ial venience products, seasonal 
s is, recipes from this issue. 

4 hes marked with an asterisk 

* re listed in the Recipe 


Index on page 104. The daggers 
point to foods new on the 
national scene. Their brand 
names and makers are listed 

in Shopping Center, page 129. 





SUNDAY MONDAY TUESDAY - WEDNESDAY THURSDAY FRIDAY SATURDAY 
































1. A TASTE OF 2. CALLI 
PORTUGAL ALL DUCKS 
*Minted Chicken ' Melon Balls in 
oup Créme de Ment { 


Grilled Pork Chops 
Leaf Spinach (frozen) 













Cucumber Salad Cranberry-Orang 

with Walnuts Relish (jar) 

Onion Dressing Eggnog Ice Crea 
(bottled) (buy it) 


Bowl of Dried Figs 
and Almonds 


Sponge Cake 




















TANGERINE PLANTAINS ASSORTED NUTS POTATO LATKES MUSHROOMS 



























































3. FOR STIR-UP 4. HAMBURGERS 6. ST. NICK 7. REMEMBER 













5. SINTER CLAAS 8. BOW TO THE 
EVE EAST 























SUNDAY ELEGANTE IN SWITZERLAND ST. AMBROSE 
Vegetable Juice +Cream of Gazpacho Raw Vegetable Green Salad with tVealChops, Breaded +Water Chestnut 
Cocktail Soup (hot) ; Platter Switzerland Cheese Country Style Halves 
Ham Steaks Broiled *Hamburgers Split Pea Soup Assorted Sausages Mashed Potatoes *Hot Mustard Dip 
with Tomatoes — French Fried Onions Open-Faced on Sauerkraut Peas with Onions {Beef Teriyaki 
+Stirred Hominy Grits (frozen) Roast Beef Cottage Fried (frozen) (packaged) 
Buttermilk Biscuits Coleslaw and Fried Eee Potatoes “Caravelle Torte Flutfy White Rice 
Apricot Preserves *Blueberry Buckle andwienes Onion Rolls Litchi Fruits 
Sundae Pears and Oranges *Chocolate Balls Fortune Cookies 





Bishop Cookies Chinese Tea 















































10. SOUR HOUR 11. INTRODUCING 


PICKLED PRUNES 

















12. OUR LADY 
OF GUADELOUPE 


13. ST. LUCY’S DAY 14. TURKEY SHOOT 15. DECEMBER EVE 














































































*tSlim Sours Anchovy Canapés *Pinehurst Fruit Salad 
Corned Beef Hash Mashed Golden Margarita Cocktails Swedish Meatballs Turkey Soup Fillet of Sole New England 
Italian Green Beans Squash (frozen) (mix) Boiled Potatoes Veal Scallopini Amandine (frozen) Clam Chowder 
Toasted Fried Chicken Corn Chips Pickled Beets (jar) Green Noodles Green Beans with ei 
English Muffins Scalloped Potatoes Chili Con Carne Brien Eggplant Parmigiana Mushrooms (frozen) (canned) 
+Dutch Apple aise eee) Yellow Rice rhea (frozen) Baked Stuffed 
Slices (jar) mort bictes Shredded Lettuce _tHoliday Potatoes (frozen) 
Salad Bisque Torton *Wine Jeliy 
Cherry Turnovers *Plantain or Cream Cheese 


(frozen) Banana Maduros 


tSpanish-Roasted 
Coffee 


Lunch Crackers 































































17. THIRD SUNDAY 























18. NUT FAIR FARE 19. QUICK! QUICK! 20. HIGH-FLYING 21. A SIT-DOWN 22. PRETZEL TIME 23. TREE-TRIMMI 
MEAT LOAF COCOA SUPPER 






































IN ADVENT TOA ToSSeS Tite L BUFFET Cream of Celery 
Cup of Scotch Broth with Tiny Shrimp Salad of Sardines Grapefruit Halves Hot Consommé - Soup Fresh Popped 
(canned) Double Lamb Chops and Scallions Cornish Game Hens in Cups +Croutons of Popcorn 
{+Short Ribs of Beef Garnish of *Half Hour Meat Leaf Wild and White Rice Tomato Aspic Pretzel Nuggets *Roasted Chestnuts] 
(frozen) Black Olives or Mushroom Gravy = mix) (canned) Deviled Crab Chicken and 
Diced Turnips Oranges (canned) Baby Brussels Mayonnaise (frozen) Beef Turnovers © 
Raw Cauliflower Belgian Endive Salad Glazed Carrots aorotie with Caviar Shoepeg Corn Radishes, Celery, 
Salad Bowl of Nuts (frozen) *GateaunNicoise *Chicken Party Pies and Green Peas Carrot Sticks 
Gren ney aes Cheese Tray Hot Gingerbread *Cappuccino Asparagus (both frozen) Spice Cupcakes 
otatoes Madeira Wine Squares Vinaigrette Mustard and Mulled Cider 








Chow Chow Pickles 


Rhubarb Pie 
- (bought) 


tFudge Nut Drops tLemon Sauce *Frankfurt Kranzer 



























































24. CHRISTMAS EVE 25. HOLIDAY 26. HAIL CAESAR 27. LIGHT THE 28. CHOLENT 29. ANDY 30. STARRING 
Oyster Stew BRUNCH +Salad with FIRST CANDLE FOR SUPPER JOHNSON’S MUSHROOMS 

Hot Biscuits Tomato Juice Frappé Caesar Dressing Chopped Chicken Apricot Nectar with BIRTHDAY *Susie Adams’ 
Mixed Vegetable Waffles with Cold Sliced Turkey Livers (frozen) Fresh Lime Garnish Waldorf Salad Mushroom Salad | 
: Salad Chicken a la King Macaroni and on Romaine *Cholent (boiled *Cajun Turkey Calves’ Liver — | 
: *Heavenly Hash anne e) ana Cheese casserole White Onions beef and beans) Gumbo and Bacon 
=e ee Sear eT EEA y (packaged) Dill Pickles Caraway Bagels Hot Cornbread ;+Whipped Potatoes | 
reacRrenle Black Cherry Gelatin Cherry Tomatoes (frozen) Buttermilk 7 (packalaaaaa _ 
s <a sad iDates *Potato Latkes Lemon Meringue Pie Indian Pudding Coventry God Cakes 
N YEAR'S EVE (pancakes, frozen) (canned) ; 





Applesauce 
Cherry Strudel 


Illustrations by 





se Fe Se e *.<>,6 Si ° ] 
Tey, GENERAL FOODS KOS ESO Oe Or Dal 
REFUND OFFER 


Birds Eye, Box 3029 
Kankakee, Ill. 60901 










Gentlemen: I enclose the front panels of 2 Birds Eye 
reen Peas Vegetable labels. Please send me 25c. 


Name 
Address___ ost i OUR RR ARC STOR DL aes ee Se nia 
City a ee oe ee apes ee eZ 








F ewer! whole 

























Only 1 refund per family. Void where prohibited, regu- 
lated or taxed. Offer expires February 29, 1968. 


GENERAL FOODS KOS O SE 










You can set 
ne fanciest holiday table 
asily, because Birds Eye has - 

been thinking ahead. 


~ We started way last summer, selecting 
the season’s highest grade vegetables 
for you. Birds Eye’s own special kind. 


Some are fresh-frozen just as they came from the 
farm. Others are put up in unusual ways, with flavorful 
combinations or rich butter or cream sauces, just 

to save you time in the kitchen. 


4 re 9 — Asa special holiday bonus you get 25c back jb 
_™ Tay ~h on any two of Birds Eye’s r 
oe al : wide variety of vegetables. 
The best you can buy. | 
In any season. & 
7 3) 
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| CEMERAL FOODS 
} KITCHENS 





ath 


lingers on, 
and turn the ‘ 
o smashing are our turkey 
iying turkey slices or 
cet if the holiday bird has been 
oelow are Pinehurst Soup—an 
ina delicacy featuring apple and 
n broth; Cajun Turkey Gumbo, 
-soup; Turkey Croquettes 
mus and an unusual Hot 
Salad serv 
apes for thess 


fe 


ne 
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itamin C is the plus in oranges. Polyunsaturates are the plus in Mazola: 


Eat an orange and you get more than just good taste. You 
get the “plus” of Vitamin C. 


Use Mazola Corn Oil and Mazola Margarine and you get 
more than good taste. You get the “plus” of polyunsatura 


Mazola 100% Corn Oil does more than make light, c 
fried foods and tangy salad dressings. Mazola Mc 
whose major ingredient is liquid Mazola Co: 
does more than make toast, vegetable 
Mazola, used in place of the more sat 

| 


is a simply delicious way to help ba 
diet with polyunsaturates. 


Mazola makes good eatinc 











¢.. a Friendship Tree 


Deck your tree in greeting cards, attached with loops of “Scotch” Magic Trans- 
parent Tape. Your friends will be delighted to see their cards on your Friendship 
Tree! This is just the first of a dozen exciting ideas for the Twelve Days of Christ- 
mas. To come: golden rings, dancing ladies, a merry balloon tree, a “stained 





é., and tape Christ : 


Creative little folks at your house? Let them make cards from magazin 
last year’s cards, “Scotch” Gift Tapes or whatever their ingenuity deci¢ 
cotton balls on these cards are attached with ““Scotch” Double Stick Té 
transparent tape that’s sticky on both sides. The partridge card in the tree} 











glass” window, gala gifts and more. 


PS 
Gifts on the Go 


There’s a special challenge in wrapping 
send-away Christmas packages: to 
travel well, they should have no bows 
or frills that could crush in the big 
holiday-mail rush, yet they must look 
extra-special and Christmas-y when 
they arrive. So to make the most of 
holiday packages that go places—and 
even for presents that won’t travel any 
farther than from one hand to another— 
here are some marvelous wrap-up ideas. 
In fact, you might want 
to file them away for 
future use on any 
gift occasion. 
The trick: 
decorate 
and “‘tie’”’ 






Lo 
Ln 

J 

i ¢ 
> & & t h e 
| 4 & packages 
| oy ¥ with adhe- 
| D>, sive tapes in 
>», Z hiny colors or 

» A iss 

id elvets. Because the 
/ | apes are so 
1 ine en - 

























made of ‘“‘Scotch’’ Plastic Tape. 







dipped sponges and felt-tipped pens.) 

make the gold medal package, left, as wed 

wrap the package with white shelf pap 
. then add a gold star and “‘award ribbon” 
\ narrow tape strips centered on a strip 
\ different colored, wider tape. 


For the merry Christmas package, left, wr 
a holiday message diagonally across wh 
4 shelf paper with a colored felt-tip pen. O 


Sive), 
i, eve) Drea 
Ms child — who 
hasn’t yet learned to 
tie his own shoelaces—will 
be able to join in the no-bow- 

tie wrap-up. 
The wrapping 
papers can be 
anything from 
patterned pa- 
pers that stick 
on contact to 
papers in 
““suede’’ fin- 
ishes to plain- 
brown paper 
or white shelf 
paper. (You can 
easily pattern the 
white paper with ink- 


line a label to match with th 
same pen. Trim the package wit 
self-adhesive ribbon. 


The wood-grain package, left, 1S 
plain box covered in self-stic 
paper, to which a stick-on labe 
and a handful of gold-colore 
stars in all sizes have been addec 








AND THE PLAID DESIGN ARE REGISTERED TRADEMARKS 





**SCOTCH’’ 


S$... and tape mailing wraps 


or mailin ye ae appings. Seal packages securely with 
| T.. smooth packages fi g Gifts that travel are only as safe as their wrappings Seal package pee ORCo aE 
! il. The slick trick for smooth packages “Scotch” Package Sealing Tape, the no-water, no-netS® tape that’s Post ne P- 
‘ “Tus all. a ee “ : y AS — o ‘2 : “ec x2? ‘ ing ¢ —litss 
get about bows that can crush in the mal tty patterns. Just add imagination to co 4 Reinforce heavy packages with “Scotch” Strapping Tape a Saar 
cotch” Gift Tape in bright colors and pretty pé plea proved. t labels from rain and snow blurring with “Scote 


ions 5! Try personalizing gifts W 
oe ae Sea nackiee. “Scotch” Gift Tapes 
ind or hard-to-package gilts, too. 

Se ~ vise UPPUDILE, TIZNT 

Cut a sponge to any shape or size, then dip 
to thinned tempera paint and touch to 
hite shelf or butcher’s paper in an all-over 
pattern. If you have no sponge, improvise 


with a 

raw potato cut 

into a star or Christ- 

mas-tree shape; then dip into 

tempera and print. Finish the package 
with silvery self-stick tape. 






ith names. Or give ania than the strongest twine. Protec 
are trim solutions for Magic Transparent Tape. 





Plair: brown paper, below, or even news- 
paper, can be turned into an extraordinary 
package. Simply emblazon with brightly 
colored self-stick tape in stripes, squares, 
or one-of-a-kind designs—try spelling some- 
one’s name with strips of tape, for example. 
(The colored tape can be used in place of 
clear adhesive to fasten the “seam” of a 
package.) Then, for an extra festive touch, 
add a sprinkling of big gold stars 


A gift for “him” should be 
wrapped in a masculine way—like the 
Maltese cross package, above. Firsi 
cover a box in red adhesive- 
backed paper with a suede 
finish. Then form the 
Maltese cross in 
layers, by cutting 
asmall shape from 
goldor silver tape, 
then placing that 
shape on a differ- 
ent colored tape and 
cutting a tiny margin 




















around it. Continue “‘lay- surface 
ering’’ with different colored - with a single e 
tapes until you achieve the de- ys razor blade.) Then e 
sired effect. (When cutting wide your Christmas mess mn 
tape to narrow widths, place on a the tape with an ink pen 
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new 
olden Bars | 
om Pillsbury 


Pecan, Apricot and Coconut Bars... with the crunchiest 
pecans, the tastiest apricots and the chewiest coconut. 
Moist, rich bars (24 in each box)... just right for holiday 
gift giving or whenever the coffee’s on. Look for Pillsbury’s. 
new Golden Bars in the Coffeetine Mix Section of your 





RECIPE INDEX 


Here is a listing of recipes appearing 
in this issue, including those from the 
Journal kitchens and advertisements. 


APPETIZERS 

Broiled Peppers en Salade, page 109. 
Chex Party Mix, page 116. 
Guacamole Dunk, page 57. 
Homemade Paté, page 108. 

Hot Mustard Dip, page 92. 
Oven-Roasted Chestnuts, page 111. 
Petites Patés d la Provencale, page 110. 
Turkey Canapé Spread, page 117. 


BEVERAGES 

Cappuccino, page 92. 

Hot Buttered Rum, page 112. 
Mulled Cider, page 112. 

Slim Sours, page 92. 

Wassail, page 112. 


CANDY AND COOKIES 


Christmas Shortbread Cookies, 
page 107. 
















Peaches in Red Wine, page 1 
Pope Ladies, pages 111-112, 
Teddy Bear Cake, pages 40-4 
Twelfth Night Cake, page 119 
Plantain Maduros, page 92, 
Wigs, page 112. 


MAIN ENTREES 
Arroz Con Pollo, page 28, 
Cajun Turkey Gumbo, page | 
Chanukah Cholent, page 92, || 
Chicken Casserole Supper, pag) 
Chicken Party Pies, page 92, | 
Choucroute Garnie au Champag) 
page 109. 
Daube in the Ashes, page 110, 
Half Hour Meat Loaf, page 93) — 
Hot Turkey Sandwiches Blega 
page 118. 
i Polpettoni Saporiti, page 49, 
Turkey a la King, page 118, 
Turkey and Oyster Hash, page 
Turkey Croquettes with Mus 


; 
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a 
oi 















Gravy, page 117. 
Turkey Omelets, page 117. 
Turkey ‘‘Steaks,”’ page 117, 
Turkey with Orange Sauce, pal |) 


SALAD 

Avocados Stuffed with Hot T 
Salad, page 118. 

For a Chef’s Touch, page 118. 

Susie Adams’s Mushroom Sala( 







store. The home of Pillsbury's quick breads, bars, anc 


coffee cake mixes. Unbelievably good. Chocolate Balls, page 22: 


Easy Karo Candy, page 47. 
Marshmallow Treats, page 110. 
Peanut Butter Cookies, page 107. 
Raisin and Pistachio Fudge, page 112. 
Toll House Kookie Brittle, page 10. 


CONDIMENTS 
Cinnamon-Honey Butter, page 92. 
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ARS | 











French Dressing, page 109. 
Sweet Pickled Prunes, page 92. 
Wine Jelly, page 92. 


DESSERT 


Austrian Apfel Fladden, page 116. 
Bakewell Tarts, page 111. 

Blueberry Buckle Sundae, page 92. 
Brandied Pears, page 110. 

Caravelle Torte, page 115. 

Christmas Snowball Bombe, page 109. 
Coventry God Cakes, page 111. 

Fruit Whip, page 34. 

Frankfurter Kranzer, page 115. 
Gdteau Lémania, page 115. 

Gdteau Nicoise, page 116. 

Heavenly Hash, page 92. 

Hungarian Torte, page 115. 

Jubilee Crépes, page 10. 

Lussekake, page 92. 
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page 92. 
Tomato Salad, page 109. | 


Watercress and Soy Salad, pagi} 


SOUP 


Cajun Turkey Gumbo, page 11 
Carrot Vichyssoise ‘‘Four Seasd) 
page 108. 
Minted Chicken Soup, page 92, . 
Pinehurst Soup, page 117. 
Tomato Meatball Soup, page 1 
Tomato Rice, page 119. 
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VEGETABLE ENTREES 


Brussels Sprouts d la Polonaise, 

page 109. a 
Pommes de Terre Duchesse, pag 
Potato Latkes, page 92. 
















hurry 
| committee 
| quick 
PTA. 
dash 
market 
run 
rehearsal 


g 
shop 
race 

company 
hustle 
scouts 
fly. 
meeting 
volunteer 
charity 
urgent 
meals 


help! 


when you've got the “busy’s” 


ee 7 a Soles sas from Stouffer’s frozen foods 





It’s a tempting main dish. It’s a tasty snack. Stouffer’s 
Macaroni & Cheese to serve anybody, anytime, and fast! 


Perfect party fare. Wonderful seafood supper. 
Frozen prepared Lobster Newburg. 





es rig 
28 superD — 
frozen foods 


STOUFF 

















everything 
better, 
including 


Pictured here, the elegant Swift's 
Premium Hostess Ham— all tender, 
sweet meat— and no bones. 


' Brown-sugar cured, of course, and 


fully cooked, so you can serve it 
cold—or just heat and start slicing. 


» Comes whole or in convenient 


halves for smaller families. 

Or, for those who prefer 
canned ham, Swift has them in 
abundance—lean, juicy and 
tender, and easy to prepare. 

There is always something extra 
in a product that wears the big red 
Swift or Swift's Premium oval. It's 
the best of its kind, the best Swift can 
produce. And Swift didn’t get to be 


America’s largest 
Swit 







food supplier 
by accident. 





























| NDLY BEASTS 

djom page 74 

KE OUR CHRISTMAS 

‘NE 

We cut out the stars and 
Christmas cookies and the 


design. Remember not to 
larger than your biggest 


the basic Shortbread and 
kie doughs following the 
‘Ww. 


Roll out the doughs directly 
neets to save time and effort. 
red cookie sheets for the 
ies, unbuttered for the short- 
-d the pattern in position and 
it with a small, sharp knife. 
mmings. If you’d like to use 
| as Christmas-tree ornaments 
paper clips into back of each 
ving one end extending as a 
fe and cool all cookies as 


: Collect some of the colored 
nat come in 414-0z. pressur- 
Each can comes equipped 
ifferent tips to provide varia- 
jigns. Provide an assortment 
red sprinkles, silver dragees 
on “red hots.” Let the chil- 
te the baked, cooled cookies, 
hotograph for inspiration. 
ofessionally finished cookie, 
ant to decorate the cookies 
anned frosting from a pastry 
(15-o0z.) can vanilla frosting 
p sifted confectioners’ sugar. 
ings if you want. Use a No. 4 
to pipe on designs. 


ble: Let all frosting dry on 
fore hanging on the tree or 
hem upright against clean 
cks to make a three-dimen- 
e like ours. We used artificial 
jw for the ‘“‘snow,”’ dark-blue 
the “sky.” 


CHRISTMAS GINGER COOKIES 


1 cup butter or 6 cups sifted 


margarine all-purpose flour 
1 cup honey or 4 isp. powdered 
white corn syrup ginger 
1 cup light brown 
sugar 


In a medium saucepan, blend together 
1 cup butter or margarine, 1 cup honey 
or white corn syrup and 1 cup light 
brown sugar. Cook over low heat until 
butter and sugar have just melted. 

Meanwhile sift together 6 cups sifted 
all-purpose flour and 4 teaspoons pow- 
dered ginger. Mix melted butter-sugar 
mixture into flour. Stir to blend thor- 
oughly. While still slightly warm, roll 
out (half at a time) directly on a greased 
cookie sheet to 14 inch thickness. Cut 
out desired shapes. Remove trimmings. 
(These can be rerolled to make addi- 
tional cookies. ) 

Bake at 325°, allowing 10 to 12 min- 
utes for small cookies, 15 to 20 minutes 
for medium cookies and 30 minutes for 
large cookies. Allow to cool on cookie 
sheet for 3 to 4 minutes. Remove to 
wire racks. Cool*completely. Frost and 
decorate as directed. 

Makes 4 dozen small cookies, 9 to 
12 medium animal cookies or 4 to 5 
large tree cookies. 


CHRISTMAS SHORTBREAD COOKIES 


1 cup sweet butter 314 cups sifted 
14 cup superfine all-purpose flour 
sugar 1% tsp. salt 


In a medium bowl, cream 1 cup sweet 
butter until very soft. Beat in 14 cup 
superfine sugar. Gradually knead in 314 
cups sifted all-purpose flour and 4 
teaspoon salt. Knead until very smooth. 
(It is impossible to over-knead. ) 

Roll out dough (half at a time) di- 
rectly onto an ungreased cookie sheet 
to 14 inch thickness. Cut out desired 
shapes. Chill dough in refrigerator or 
freezer—then remove trimmings. (Re- 
roll them to make additional cookies.) 

Bake at 325°, allowing 10 to 12 min- 
utes for small cookies, 15 to 20 minutes 
for medium cookies and 30 minutes for 
large cookies. Allow to cool on cookie 
sheets 3 to 4 minutes before removing 
to wire racks to cool completely. (These 
are more tragile than the ginger cookies. ) 
Frost and decorate as directed. Gives 
same yield as ginger cookies. END 


“If you happen to be going out 
today, we need bread and honey.”’ 
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PETER PAN PEANUT BUTTER COOKIES 


Cream shortening, sugars, eggs and 
vanilla. Stir in Peter Pan Peanut 


weren't really meant just to Ingredients: 


warm up cranky old Scrooges. 1 cup shortening 
We actually invented them for 1 cup granulated sugar Butter. Sift dry ingredients, stir into 
kids and other nice people 1 cup brown sugar creamed mixture. Shape 1 teaspoon 


: f h. Press into slim S-shape 
But, curiously enough, they 2 eggs CO coe Hae: 
1 teaspoon vanilla and place on ungreased cooky 
seem to have a way of making 


‘ 1 cup Peter Pan sheet. Insert peanut in end of 
everybody who crunches into 2 cups sifted flour dough. Press dough with back of 
one just a little bit happier. 2 teaspoons soda floured fork to make criss-cros 
And isn’t that what Christmas ¥ teaspoon salt Bake in 350° oven about 10 minutes 
is all about. 5 dozen (about) peanuts Makes about 5 dozen cookies 


memes mes =CLIP THE COUPON AND START SPREADING JOY TODAY, samme some 


7 


THIS COUPON WORTH 7¢ on the purchase 
of any size jar of new, improved PETER PAN 
PEANUT BUTTER. To the dealer: Derby Foods, 
Inc., will reimburse you 7¢ plus 2¢ handling 
provided this coupon has been redeemed in 
accordance with our consumer offer. Mail 
coupon to Derby Foods, Inc., 3327 W. 48th 
Place, Chicago, Illinois 60632. Invoices 
proving purchase of sufficient stock to cover 
coupons submitted for redemption must be 
shown upon request and failure to do so may, 
at our option, void all coupons submitted for 
redemption for which no proof of product 
purchase is shown. Coupon good only on one 
jar of Peter Pan Peanut Butter. The consumer 
must pay any sales tax involved in the 
transaction. Cash value 1/20 of 1¢. Void in 
any state or locality prohibiting, licensing eat 
taxing or regulating coupon. 7 8 ae ier 


STORE COUPON 


— =a 





‘BOOK WATERCRESS AND SOY SALAD 
CHRISTMAS SNOWBALL BOMBE 


HOMEMADE PATE 


44 pound cooked 2 shallots, finely 
beef, lamb or chopped 
veal 1 small onion, 

6 ounces sausage finely chopped 
meat 5 tablespoons 

2 slices white bread, finely chopped 
trimmed parsley 

Milk 1-2 tablespoons 


Pct ittaee 
__ A beautiful new Teflon coating that actually defies 
metal spatulas! Exclusive new Wear-Ever process 
makes the*Teflon even tougher. Adds long years of no- 
stick cooking, no-scour clean-up. So cooking’s beautiful. 
And cleaning’s a breeze. a 
The Antique Bronze colored covers tone in beauti- 
fully with any kitchen color scheme. The graceful alu- 
minum utensil spreads heat quickly, evenly. The 
extra-durable Teflon coating keeps food from sticking, 
resists wear and tear. You'll love this new Wear-Ever & 
Teflon cookware with SR-3. 


It’s pretty tough not to. 
+Du Pont trademark } 
*Scuff-Resistant, Scrape-Resistant, Scratch-Resistant 


finely chopped ground black 
chervil (optional) pepper 

2 egg yolks Butter 

Salt and freshly Gherkins 


Put cooked beef, lamb or veal through 
grinder with sausage meat. Soak bread in a 
little milk and squeeze almost dry. Add 
soaked bread to meat with finely chopped 
shallots, onion, parsley and chervil. Add 
egg yolks, and ‘salt and freshly ground 


ear-Ever Teflon with SR-3. 


ha hay we 
ae 


a ae 
errr 
rs 
a 
ees 





ay 
Bae 


black pepper, to tas bay 
spoon mixture into yell 
buttered pAté mold. ki 
350° oven for 1 houthe 


cold with gherkins, 


_Ed. Note: If you haven’ 
paté mold, use a small Oven) | 
serole holding 3 to 4 cups. 


CARROT VICHYSSOISE 
“FOUR SEASONS” 


5 potatoes, sliced 

7 large carrots, sliced 

2 large leeks, sliced 

1 ham bone 

6 cups chicken stock 

1 teaspoon sugar 

1 tablespoon salt , 
Freshly ground black pe. 
22 cups heavy cream 
Raw carrot, cut in fine 5 
Cook sliced vegetab] 


ham bone in stock unt its 


r 


li 


toes and carrots are 
Put vegetables and Ps 
through blender, or 
through a fine sieve, Se 
taste with sugar, salt 
pinch of freshly ground 
pepper. Stir in cream|e 
through, but do noe 
come to a boil. Serve | 
garnish of fine ari 
carrot. Serves 6. 


TURKEY WITH ORANGE |) 
1 medium-sized turkey ( 
10 pounds) 

1 orange | 
1 large onion 

2 tablespoons olive oil 
Salt and freshly ground 
pepper 
14 teaspoon dried rosem 
14 teaspoon dried orega 
14 pound butter, melted 
4-6 slices unsmoked ba 
7/, cup dry white wine 
Juice of 2 oranges 
1 clove garlic, finely cae 
1 chicken stock cube — 
Orange Sauce: | 
Turkey giblets 
3 tablespoons butter 
3 tablespoons flour 
Stock from giblets 
Pan juices 
Salt and freshly ground b 
pepper 
Dice unpeeled orange; pe 
dice onion. Toss in a 
bow] with olive oil, salt, f 
ground black pepper, ros 
and oregano. Stuff bird | 
with this mixture. Brus’ 
with a little melted b 
season generously with 
and freshly ground blae 
per, and place in a ro 
pan, breast side up. 
breast with bacon sli 
roast bird in a preheated 
oven (325° F.) for 30 mi 
Baste turkey with b 
sauce made of remaining 
butter, dry white wine 
orange juice, seasoned | 
finely chopped garlic, chil 
stock cube, and salt and fre 
ground black pepper, to t 
Cover loosely with foil | 
continue to cook, basting 
quently, until turkey is ter 
Remove and discard ori 
and onion stuffing before s 
ing. Serves 6 to 8. 
Orange Sauce: Cook gi 
on page 109. Chop. Melt bu 
| 
in the top of a double | 
Add flour and stir until smo 
Add strained stock from 
lets and pan juices (with 
removed), and cook over 
ter, stirring constantly, 
sauce is smooth and thick 4 
chopped giblets; heat thro 
correct seasoning and &€ 
with turkey. 


| 
| 
| 


sp) with 1 coarsely chopped large 
1, | bay leaf, 4 sprigs each celery 


Ljours, adding more water from 
‘time. Add liver and continue 
nifor 30 minutes more. Remove 
, zard and liver, and chop pieces 


4_S SPROUTS A LA POLONAISE 


inismall Grated rind and 
isis sprouts juice of 1 !emon 
reshly ¥; cup finely 
black chopped parsley 
Whites of 2 hard- 
3 sspoons boiled eqgs, 
d butter finely chopped 


\ and cook Brussels sprouts. 
ot seasoned sprouts in a heated 
yilish; pour browned butter over 
prinkle to taste with grated 
nd, finely chopped parsley and 
- 2, and lemon juice. Serves 4. 
te: You may want to add a holiday- 
ach, as we did, with whole chestnuts. 
lb.) can prepared chestnuts, very well 


fo Bressels sprouts during the last 5 
« cooking time. 


{ 
> DE TERRE DUCHESSE 


sim potatoes Freshly ground 
black pepper 
Freshly grated 
| nutmeg 
iIks 
atoes and slice them thickly; 
bm, covered, in simmering salted 
ntil soft but not mushy. Drain 
}urn potatoes to pan and remove 
ture by shaking pan over heat 
y are dry. 


Rub potatoes through a fine sieve: 
add 3 to 6 tablespoons butter, beating 
with a wooden spoon until mixture is 
very smooth. Combine eggs and egg 
yolks, and beat gradually into potato 
mixture. Season to taste with salt, freshly 
ground black pepper and freshly grated 
nutmeg, and beat until mixture is very 
fluffy. Serves 4 to 6. 

If potatoes are to be used to garnish 
a meat, fish or vegetable dish, pipe mix- 
ture through a pastry tube to make a 
border; brush with butter and brown 
under the broiler. Or pipe individual 
shapes with a pastry tube; brush with 
butter and brown under the broiler. 


WATERCRESS AND SOY SALAD 


2 bunches 1 tablespoon 

watercress lemon juice 
1 bunch radishes 1 teaspoon soy 
4-6 stalks celery sauce 


Soy Dressing: 

6-8 tablespoons 
olive oil 

1 teaspoon sugar 


Freshly ground 
biack pepper and 
monosodium 
glutamate 

Prepare watercress and chill in a damp 

towel. Trim and slice radishes; slice 

celery. 

Soy Dressing: Combine olive oil, sugar, 
lemon juice and soy sauce, and season 
to taste with freshly ground black pep- 
per and monosodium glutamate. 

Just before serving, place watercress 
in a salad bowl; arrange sliced radishes 
and celery in center. Add dressing and 
toss until every ingredient glistens. 
Serves 4 to 6. 


CHRISTMAS SNOWBALL BOMBE 


5 tablespoons diced 3 tablespoons 
candied cherries seedless raisins 
5 tablespoons diced 2 tablespoons dried 
candied currants 

pineapple Kirsch 


5 tablespoons diced 334 cups vanilla 
ice cream (1 qt.) 


candied citron 












eese on the sauce ...00... 


ati 


Spread out dough with your fingers... 
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Pop it in the oven for 20 minutes... 


2’ cups heavy Sugar 
cream Crystaliized violets 
2 teaspoon Small holly leaves 
vanilla extract 


Moisten fruits in 6 tablespoons Kirsch 
for 2 hours, stirring from time to time. 
Combine fruits and liqueur with soft- 
ened vanilla ice cream and mix well. 
Pack mixture into a round bombe mold 
(or fill 2 small pudding bowls and press 
together to form sphere) and freeze until 
solid. 

Just before serving: unmold ‘‘snow- 
ball” onto a chilled serving dish. Whip 
cream; flavor with vanilla extract, and 
sugar and Kirsch, to taste; fill a pastry 
tube fitted with “‘rosette’’ nozzle. Mask 
ice cream completely with whipped 
cream rosettes; garnish with crystallized 
violets and small holly leaves. Serves 
4 to 6. 


Ed. Note: Light rum or brandy may be used 
instead of Kirsch. 


MENU II 


TOMATO SALAD 
BROILED PEPPERS EN SALADE— 
FRENCH DRESSING 
CHOUCROUTE GARNIE AU CHAMPAGNE 
PEACHES IN RED WINE 


TOMATO SALAD 


4-6 ripe tomatoes 

6-8 tablespoons 
olive oil 

2-3 tablespoons 
wine vinegar 


Salt and freshly 
ground black 


pepper 
Finely chopped 
parsley and garlic 


Wash tomatoes clean and slice crosswise 
into even slices. Place slices in a flat 
hors d’oeuvre dish; mix olive oil, wine 
vinegar, and salt and freshly ground 
black pepper, to taste, and pour over 
salad. Sprinkle to taste with finely 
chopped parsley and garlic. Serves 4. 


BROILED PEPPERS EN SALADE 


4-6 green, red or French Dressing 
yellow peppers (see below) 
Well-flavored Lettuce leaves 
Anchovy fillets 


Broil or roast peppers as close to the 
heat as possible, turning until the skin 
is charred on all sides. Rub off skins 
under running cold water. Core, seed 
and slice into thick strips. Marinate 
in a well-flavored French Dressing. 
Serve as an appetizer on a bed of lettuce 
leaves with a lattice of anchovy fillets. 
Or serve in an hors d’oeuvre dish with 
French Dressing only. Serves 4 to 6. 
Peppers prepared in this way will 
keep a long time under refrigeration if 
packed in oil in sterilized airtight jars. 


FRENCH DRESSING (also known as 
Vinaigrette Sauce) - 


1 tablespoon 
lemon juice 
1-2 tablespoons 
wine vinegar 
14 teaspoon dry 

mustard 


Coarse salt and 
freshly ground 
black pepper 

6-8 tablespoons 
olive oil 


Mix together lemon juice, wine vinegar 
and dry mustard, and season to taste 
with coarse salt and freshly ground 
black pepper. Add olive oil, and beat 
with a fork until the mixture emulsifies. 
Makes about 34 cup dressing. 


CHOUCROUTE GARNIE AU CHAMPAGNE 


1 pound fat salt Champagne 
pork, thinly sliced 1 boned loin of pork 
2 large onions, i large Lorraine 
sliced sausage, or 1 
4 cloves garlic, Cotechino 
coarsely chopped sausage and 4-8 
4 pounds sauer- other sausages 


kraut, well (Bratwurst, 
washed Knackwurst, 
1 large piece salt frankfurters, 
pork saucisses de 
Freshly ground Toulouse) 
black pepper — Boiled potatoes 
4-6 juniper berries Veoutinned 





Spread the sauce on the dough...00..00... 


Dere’s nuttin’ to it! 


As Joe E. Ross found out, now you can 
make a pizza at home that’s as good as 
any you've ever eaten. Provided you 

use Chef Boy-Ar-Dee® complete 

Pizza Mix. Cheese, Sausage 

or Pepperoni. 


Chef Boy-Ar-Dee 
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Once again you’re invited to make 
Marshmallow Treats and collect a 
quarter for your fun. Just send your 
name and address to: Marshmallow 
Treats, P. O. Box 577, Detroit, Mich- 
igan 48232; and include the box top 
with a blue star on it from a package 
of Kellogg’s Rice Krispies (6-oz. or 
larger) and brand name and weight 
from a marshmallow package (7-oz. or 
larger), or label from a marshmallow 
creme jar. Your 25¢ will be mailed back 
promptly. 
(Offer limited to one 
é per family and ex- 
Ri E pires May 31, 1968.) 
KRISPIES Each family’s re- 
quest must be 
oe mailed separately. 
he aes All others will be re- 
turned. Sorry, we 
cannot honor muliti- 
ple requests. 





s a trade mark (Reg. U. S. Pat. Off.) of Kellogg Company for its oven-toasted rice. 


© 1965 by Kelloge Company. “‘Rice Krispies” 


marshinalow 
treats 


Make ’em crunchy with Kellogg’s® Rice Krispies® 
—then collect 25¢ from Snap, Crackle, and Pop 





Y% cup butter or margarine 


6-10 ounces regular marshmallows (about 40) 
or 4 cups miniature marshmallows 


5 cups KELLOGG’S RICE KRISPIES 


1. Melt butter in 3-quart saucepan. 
Add marshmallows and cook over low 
heat, stirring constantly, until marsh- 
mallows are melted and mixture is 
syrupy. Remove from heat. 


2. Add Rice Krispies and stir until 
well-coated. 


3. Press warm mixture evenly and 
firmly into buttered 13 x 9-inch pan. 
Cut into squares when cool. 


Yield: 24 2-inch squares 


Note: About 2 cups marshmallow 
creme may be substituted for marsh- 
mallows. Add to melted butter and 
cook over low heat about 5 minutes, 
stirring constantly. Proceed as di- 
rected in step number 2 above. 


Offer subject to change or withdrawal, is good in the U. S. and in Puerto Rico, except where prohibited, licensed, regulated, or taxed. 


CONNOISSEUR’S COOKBOOK 
continued 

Line a deep earthenware casserole or 
stock pot with thinly sliced fat salt pork; 
add half the sliced onions and chopped 


garlic. Place a thick layer of well-washed 
and drained sauerkraut on top with a 
large piece of salt pork. Grind plenty of 
black pepper over it; sprinkle with ju- 
niper berries, and add remaining onions 
and garlic. Cover with remaining sauer- 


kraut and add just enough champagne 


or white wine) to cover the sauerkraut. 
Cover and cook in a very slow oven 
300° F.) for 4 to 6 hours. The longer 
:oks the better. 
loin of pork, fresh or smoked, is 
houcroute. Add it to the 
214 hours before serv- 
Half an hour add a large 
Lorraine sausage (or a Cotechino sau- 
sage, and a selection of small sausages as 
available: Bi urst, and 
idditions, as are 
the famous saucisses de 


| 
€ lent with 


chouer about 


ing. later 


Knackwurst 
frankfurters are tasty 
Toulouse; use 





any or all of the meats that are listed). 

To serve, heap the choucroute in the 
middle of a platter and arrange slices of 
meat and sausages around it. For those 
with a taste for the spectacular— place 
an unopened half-bottle of champagne, 
with only the wires removed, in the 
center of the hot sauerkraut just before 
bringing it to the table. Then watch the 
warmed champagne gush out over the 
sauerkraut. Serve with boiled potatoes. 
Serves 8. 

Ed. Note: Not-too-lean bacon strips may be 
used to line the casserole, but bacon should be 
freshened; i.e. some of the salt and smoky flavor 
removed. To do this, simply cover with cold 


water. Bring to a boil. Let stand 5 minutes. 
Drain. Pat dry. 


PEACHES IN RED WINE 


6 small peaches 2 cup red 

1 cup sugar Burgundy 

24 cup water Whipped cream 
Cinnamon 


Peel peaches but do not remove the 
stones. Put them in a saucepan with the 
sugar and water, and cinnamon, to taste. 
Simmer them, covered, for about 15 
minutes. Add Burgundy and continue 
to cook, uncovered, over a low heat for 
15 minutes. 

Put peaches in a deep serving dish. 
Cook the liquid until reduced to the 
consistency of a light syrup. Pour syrup 
over the peaches and put in the refrig- 
erator to chill. Serve very cold with 
whipped cream. Serves 4. 

Ed. Note: To use canned peach halves, drain 
them well and place in serving dish. To 1 cup 
peach juice add 24 cup Burgundy, !% to %4 tea- 
spoon cinnamon. Simmer, uncovered, for 10 min- 


utes. Pour over peaches, cool, then chill. Proceed 
as above. 


MENU III 


PETITS PATES A LA PROVENCALE 
DAUBE IN THE ASHES 
BRANDIED PEARS 


PETITS PATES A LA PROVENCALE 
1 recipe Shortcrust 3 tablespoons 
Pastry (see below) finely chopped 
8 anchovy fillets, parsley 
finely chopped 1 cup cooked ham 
1 small onion, or veal, finely 
finely chopped chopped 
1 clove garlic, 1-2 egg yolks 
finely chopped Salt and freshly 
2-4 tablespoons ground black 
olive oil pepper 
Prepare shortcrust pastry; cut 24 small 
circles of dough with a biscuit cutter or 
the top of a glass. Pound the finely 
chopped anchovy fillets, onion and gar- 
lic to a smooth paste in a mortar with 
olive oil. Blend in finely chopped pars- 
ley, ham or veal, and 1 or 2 egg yolks. 
Mixture must not be too wet. Season 
to taste with salt and freshly ground 
black pepper. Place 1 tablespoon of this 
mixture in the center of each of the 12 
pastry rounds, wet the edges of the 
dough and cover with remaining pastry 
rounds, pressing the edges well together. 
Brush with egg yolk and bake in a 
moderate oven (375° F.) for about 20 
minutes, or until the crust is golden. 
Makes 12. 


SHORTCRUST PASTRY FOR 
DESSERT TARTS AND PIES 
2 cups all-purpose Pinch of salt 


flour 14 cup butter, diced 
1 tablespoon Y% teaspoon vanilla 
confectioners’ extract 
sugar Iced water 
Squeeze of lemon 
juice 


Sift flour and sugar into a mixing bowl. 
Add lemon juice, salt, butter and vanilla 
extract; cover well with the flour, and 
rub together lightly with the tips of the 
fingers until the mixture resembles fine 
bread crumbs. While rubbing, keep lift- 
ing the flour well up in the bowl, so that 


i? 






































air may mix with it and thelle 
not made too soft. iF 

When pastry is mixed, makin 
the center and add cold wi. 
gradually, mixing with one 
knife. Add very little wate 
tablespoons—or pastry yi] 
instead of short. 


yt 
te 


DAUBE IN THE ASHES hy! 

3 pounds shin of 
beef, cut into 
2-inch cubes 

1 pound unsmoked 
bacon, in 1 piece 


i 

Coarse sa i 
Freshly g 
black p 

1-2 cloves 

1 strip dri 


3 large onions, peel 
sliced 2 cloves 

3 tablespoons olive Bouquet 
oil (2 sprig 

2 tablespoons 4 sprigs), 
butter 2 bay le 

Flour 


Dice unsmoked bacon into Ja 
combine with sliced onions, 
and butter, and sauté in a jiy 
casserole until onions are tral in 
Sprinkle beef, cut into 24ndly 
with flour; add to casserole andl 
to cook, stirring constantly, uJ} | 
r 
( 
7 


* 
F 
of 


browns. Then add coarse salt an\ 
ground black pepper, garlic, drie 2 
peel, cloves and bouquet garni. 
thick soup plate filled with co . 
on top of the casserole to clos} 
metically and place casserole i 
of hot ashes (bringing ashes un} 
casserole) for 214 to 3 hours, ni} 
water in the soup plate as ne} 

For home cooking: place eas: | 
a preheated, very slow oven (2 . 
290° F.) for 214 to 3 hours, Serve | 


Ed. Note: If you have difficulty fi 
smoked bacon (which is quite likely) 
smoked bacon; i.e., cover with cold waj} 
to boil. Remove from heat. Set aside 4 
Drain. Pat dry. Fresh orange peel ma) 
instead of dried. 


BRANDIED PEARS 


2 pounds sugar 2 cloves 


1 teaspoon vanilla 5 cups wate 
extract 6 pounds ri 

1 long strip lemon pears 
peel Brandy 


Combine sugar, vanilla oxtail 
peel, cloves and water in large sal 
and bring to a boil, stirring cons 
Lower heat and simmer, uncovel 
15 minutes. 

Halve, core and peel pears. Ad 
to syrup and simmer gently, une 
for 30 to 40 minutes, or until p 
translucent and soft. Remove from 
with a slotted spoon. 

Sterilize 5 pint jars; leave in hol 
until ready to fill. Place 4 table 
brandy in each hot jar. Haléi 
with drained pears; add 2 table 
brandy to each jar. Fill jars W 
maining pears, add 2 final table 
brandy, and fill with strained sy 
within 1% inch of top. Cap jars an¢ 





Ed. Note: To serve as dessert —chill at 
hours. Serve 4 pear to each person with 
of juice. Top with ice cream or sweetened | 
cream. To improvise with canned peas: 
(1-Ib.) cans pears. To 4 cups pear Jt 
vanilla, lemon peel and cloves. Proceed # 
or simply add '%4 cup brandy. 



















(ELL TARTS 

me after a small town in 
Jmnire, England, these are 
rts with an almond- 
‘e ing and a hidden cache 
erry preserves. 


) pkg. pie-crust mix 
Id water 
sy utter or margarine 


p Imond extract 
can whole blanched 
ds, ground 


1 (10-0z.) pkg. pie- 
hix according to label 
ns, using 14 cup cold 
‘Roll out to 14-inch 
«ss. Cut 18 (4-inch) cir- 
fm the pastry. Use to 

(2xl1-inch) fluted pans 
}/>4x1-inch ) muffin pans. 
ule. 
are filling by creaming 
r 4% cup butter or mar- 
% cup sugar and 44 
yn salt. Add 2 eggs and 
poon almond extract, 
i} well. 

n electric blender at 
eed, or using the finest 
f a food chopper, grind 
.) ean whole blanched 
s. This will give 1 cup 
almonds. Beat into egg 


ssemble: Place 14 tea- 
raspberry preserves in 
of each lined tart (or 
pan. Top with 1% ta- 
ns almond mixture. Ar- 
lanched almond halves 
of each tart. Bake at 
out 25 minutes or until 
olden and a toothpick 
out clean after being 
d. Cool on wire rack. 
18 tarts. 


TRY GOD CAKES 


istmas and New Year’s 
in Coventry and War- 
ire, England. Doting 
ents also give them to 
godchildren on their 
ays. We make these rich, 
filled tarts in a flash, 
rozen puff pastry shells. 


z.) pkg. frozen puff 
y shells, thawed 
nincemeat 

shite, slightly beaten 
ugar 


) individual pastry shells 
1 (10-0z.) pkg. frozen 
stry shells, thawed, press 
ther at a time and roll 
a 7-inch circle, making 3 
1) circles. Cut each circle 
pie-shaped wedges. 

2 14 teaspoon mince meat 
er of half of the pastry 
. Dampen all edges with 
and cover with remain- 
stry wedges. Seal firmly 
er. Slash top of each 
with 2 diagonal cuts. 
each tart with a little 
y white, slightly beaten, 


Del Monte Stewed Tomatoes save time and work. 
Delicious in recipes or as a side dish. Already 
seasoned with onion, celery and green pepper. 
You and Del Monte make a good thing special. 





TOMATO MEATBALL SOUP 


1 Ib. ground beef 

Y2 Cup cracker crumbs 

1 egg, beaten 

2 Tbsps. milk 

1 tsp. instant 
minced onion 

¥2 tsp. salt 

Y tsp. pepper 

Yq cup salad oil 

1 can (1-lb.) Del Monte 
Stewed Tomatoes 

1 can (8-0z.) Del Monte 
Tomato Sauce 

1 cup water 

1 pkg. (1%-0z.) 
dry onion soup mix 

1 Tbsp. sugar 

1 can (8-0z.) Del Monte 
Mixed Vegetables 


Combine meat, crumbs, 
egg, milk, onion, 
seasonings. Mix till well 


blended. Shape into 1%-in. 


balls. Brown in oil; drain. 
In large saucepan, 
combine Del Monte Brand 
Stewed Tomatoes, Tomato 
Sauce, water, soup mix, 
sugar. Add vegetables, 
meatballs. Bring to boil, 
cover and simmer 15 min. 
Makes 5 (1-cup) servings 
as a “whole-meal” soup. 


BETTE 


PT 





Rua coy Uae 








and then sprinkle with 144 teaspoon sugar. 

Bake tarts on ungreased baking sheet 
at 450° for about 12 minutes or until the 
tarts are puffy and golden brown. Makes 
12 tarts. 


OVEN-ROASTED CHESTNUTS 
Roasting in your oven, they fill the house 
with the real aroma of Christmas. 


2 Ibs. chestnuts 3 Tb. cooking oil 


With a sharp knife carefully cut a half- 
inch gash on either side of the shells of 2 
lbs. chestnuts. 

Heat 3 tablespoons cooking oil in a heavy 
skillet and add Shake skillet 
over heat for 5 minutes, then roast in 450° 


chestnuts. 


oven for another 5 minutes. 

When cool enough to handle, remove 
shells with a sharp paring knife or let guests 
do it. 


POPE LADIES 


An ancient custom of St. 


Albans, i 


land, is the baking of ‘‘Pope La 


first day of the year 

No one 
shaped like fat little 
got their strange 
them, especially whet 
and served with hom 
and coffee or tea 


lad 


remembers why 


name, but e1 
th 


QUALITY J. 
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OLD-FASHIONED TREATS continued 


1 (13%4-0z.) pkg. 
hot-roll mix 

1 egg (another) 

1 Tb. water 


34, cup warm water 
1 pkg. yeast (from 
hot-roll mix) 
i egg 
%, tsp. nutmeg 
Dissolve in 34 cup warm (not hot) water 
1 package yeast (from the hot-roll mix), 
stirring until dissolved. Add 1 egg and 
34 teaspoon nutmeg. Add 1 (1334-02. ) 
pkg. hot-roll mix and blend well. Cover 
bowl with damp cloth and let rise in a 
warm place (oven with 
a pilot light only or an 
oven that been 
heated to 200° for 2 
minutes then turned 
off) for 30 minutes or 
until doubled in size. 

Shape a 2-inch ball 
of dough for each body 
and a l-inch ball for 
each head. 

Form “ladies,’’ three 
inches apart, by snug- 
gling heads to bodies on 
a greased baking sheet. 
Brush with mixture of 
1 egg beaten with 1 
tablespoon water. Bake 
at 350° about 15 min- 
utes. Makes 12 ladies. 


has 


WIGS 
Samuel Pepys, in his fa- 
mous diary, spoke of go- 
ing home to ‘“‘wiggs and 
ale.” In the west of 
England these caraway- 
flavored rolls are still 
eaten on Christmas Eve. 
Often they are dunked 
in ale or “hotted-up”’ 
elderberry wine. 
34 cup warm water 
1 pkg. yeast (from 
hot-roll mix) 


legg 
1 Tb. caraway seeds 


1 (1334-0z.) pkg. : 

hot-roll mix 
14 cup finely chopped 

citron 
Dissolve in 34 cup warm 
(not hot) water 1 pack- 
age of yeast (from hot- 
roll mix), stirring till 
dissolved. Add 1 egg 
and 1 tablespoon cara- 
way seeds. 

To 1 (1334-0z.) pkg. 
hot-roll mix, add 14 cup 
finely chopped citron. 
Add to egg mixture 7 
(above) and blend well. 

Cover bowl with 2 
damp cloth and let rise 1 
in a warm place, 110° to 


pilot light will do, or use 
an oven that has been 
heated to 200° for 2 min- 
then turned off.) 
Let dough stand until 
it has doubled in size, about 30 minutes. 

Shape into 12 flat rounds 3 inches in 


utes, 


diameter. Place on a greased baking 
sheet. Cut a deep cross on each bun with 
a knife so that when baked, wigs may 
be easily broken into triangular pieces. 
3ake 20 minutes at 400° or until browned. 
Makes 12 buns. 


TWELFTH-NIGHT CAKE 
It was Mary, Queen of Scots, who 


duced to 


Intro- 


Hy 
French 


her court the festive 


custom of hiding a lucky bean in a rich 
fruitcake on Twelfth Night. 

The bean was found by a lady in wait- 
ing, Mary became the 


3eaton, who 


1 pkg. (4-serving size) Betty Crocker 
Noodles Romanoff 

can (10% oz.) cream of 
mushroom soup 

cups cut-up cooked chicken 

pkg. (10 oz.) frozen chopped 
broccoli, thawed and drained 

115°. (A gas oven with Y2 Cup pitted ripe olives, 

cut Into wedges 


queen for the night. She wore a robe of 
silver and so many of the Queen’s jewels 
“that none in our whole jewel-house 
were to be found,” as the British am- 
bassador wrote. 

In France and Belgium, too, a similar 
custom is followed on the eve of January 
6—the day the Magi visited the Christ 
Child. Whoever finds the bean is said to 
lie in fortune’s lap during the coming 
year. You might want to make a lucky- 
bean ceremony traditional in-your home. 


At Jacques, on Chicago’s fashionable Michigan Avenue, Chicken Casserole Supreme 
is a delicious dinner favorite. Here’s how to make it with Betty Crocker Noodles Romanoff. 


Heat oven to 350. Prepare Noodles 
Romanoff as directed on package 
except—use ¥% cup milk. Stir in soup, 
chicken, broccoli and olives; pour 
into 2-quart casserole. Cover and 
bake 25 to 30 minutes or until 
broccoli is tender. 4 to 6 servings. 
French rolls and a tossed green salad 
round out the meal. 


and repeat process with remaining jam 
and almond paste (but no bean) until 
you have a 3-layer cake topped with 
almond paste. Trim to fit exactly. Place 
in oven to brown slightly—850° for 
15-20 minutes. Remove, cool, then brush 
with 2 tablespoons white corn syrup. Ar- 
range 1 cup diced citron around edges in 
a wide border. Makes 12-18 servings. 


RAISIN AND PISTACHIO FUDGE 
This is the richest, chocolaty-est, most 





Doing anything tomorrow night? Sure. Eating out—in. am 


1 (3-Ib.) fruitcake, 1 dried bean 


loaf-shaped or 2 Tb. white 
round corn syrup 
14 cup raspberry 1 cup diced 


candied citron 
or mixed fruits 


jam, melted 
3 (4-0z.) cans 
almond paste 


Slice 1 (3-lb.) fruitcake into 3 even 
layers crosswise. Place bottom layer on 
serving platter, brush cut surface with 
a little of 144 cup raspberry jam, melted. 
Roll out 1 (4-oz.) can almond paste to 
fit the size of cake exactly. Place it on 
the cake layer. Set the bean 
wrapped in foil) in the almond paste. 


one 


3rush almond paste with more raspberry 
jam. Set second cake layer in place 







































Y6 cup raisins, and keep g 
fudge thickens. 

Pour into a greased 8x8x9 
and cool at room temperature 
1-inch squares. Makes 64, 


WASSAIL 


Wassail is the traditional ¢ 
carollers, who must pledge ¢} 
of their host with it. This apple 
frothy ale drink is ample re¢ 
for a bout of Christmas ¢arg 
4 (12-02.) bottt 
1 cup sugar 
Vf tsp. cinna 


Ye tsp. ginger | 
6 eggs, beaten | 


saucepan: 4( | 
tles ale, 1 cup < 
teaspoon ¢inna 


ring briskly. 
add this egg m 
hot aleinsaucep| 


stirring cons’ 


in a 350° oven 
minutes or until 


crosswise into 
slices. Place app 


Pour on the hot 
ale. Makes 6 cup) 
12 servings. 


MULLED CIDER 


The famous ho} 
of winter spor 
Mulled Cider 
tionally made fr¢ 
hard cider of So 
Devon and Co 
and can be very } 
Our quick, non-al¢ 
version is a rousi 
sober hot drink. 


3 quarts apple cid) 

12 whole cloves 

1 (2-inch piece) 
cinnamon 

1 lemon, sliced th 


Place 3 quarts ap 
der in large sa 
with 12 whole 
and a 2-inch pl 
stick cinnamon. 
to a boil, reduce 
and simmer for 
utes. Pour into a 
proof punch bowl. 





fool-proof fudge we know—and one of 
the most interestingly flavored. A special 
favorite with everybody. 


124 cups sugar 14% cups miniature 

7/4, cup evaporated marshmallows 
milk 4 cup chopped 

1 (6-0z.) pkg. pistachio nuts 
semisweet VY) cup raisins 
chocolate morsels 


Over medium heat, dissolve 124 cups 
sugar in 24 cup evaporated milk. Boil 
5 minutes, stirring constantly. Remove 
from heat, add 1 (6-0z.) pkg. semisweet 
chocolate morsels and 144 cups minia- 
ture marshmallows. Stir until melted. 
Add % cup chopped pistachio nuts and 






the thin lemon sli 
top. Makes 12 (1-cup) servings: 


HOT BUTTERED RUM 


Most sybaritic of all the hot, pu 
winter drinks is Hot Buttered Rul 


6 cups boiling water 1 tsp. ground 
114-2 cups dark rum allspice 
4 Tb. sugar 2 Tb. butter 
(brown or white) 
To 6 cups boiling water add 1% 
cups dark rum, 4 tablespoons suge 
1 teaspoon ground allspice, strmn 
til sugar is dissolved. Pour into h 
mugs. Top each serving with 1 teas 
butter. Serve blazing hot. Mak 
servings. 


»ATION OF ANGELS 
“om page 61 






















angels can te conjured up 
help the invocant strengthen 
bal his afflictions, increase his 


in) and fire; other angels with 
re the stupidity of man, to 


> /ners. 


»/he very start. The down-to- 
a ucees repudiated angels; the 
142 Pharisees embraced them. 
end Plato believed in them. 
of the third and fourth cen- 
rely opposed the veneration of 
ft: at about the same time St. 
yas exhorting the faithful to 
cngels, who are given to us as 
” In the eighth century, wor- 
ezelic beings was formally ap- 
« the second Council of Nicea. 
2arly Church, distressed at the 
|) so many angels, tried to call 


- 


e closer to our times, when 
»pher Spinoza was excommu- 
| holding, among other “‘heret- 
* the notion that ‘‘angels were 
ation,” the edict against him 
up by the rabbis ‘‘with the 
J of angels.” Joan of Arc de- 
tit was the angel Gabriel who 
to go to the aid of the King 
. And, as late as the 17th 
e German astronomer Kepler 
ind somehow fitted it into his 
law of celestial mechanics) 
ts are “pushed around by 


nore recently, Gabriel is said 
eft a footprint preserved in 
in the yard of a house in 
ony, Indiana. 


is not necessary to God's an- 
RTULLIAN 

0 angels look like? The authors 
ed texts did not know how to 
invisible spirits except by giv- 
visible forms, so they fitst 
ingels in their own image—as 
ng, acting, dressing, and going 
ir business as ordinary men 
is not long, however, before 
gels began to appear in litera- 
art. 

dern idea of the way angels 
ught to look—is largely based 
amiliarity with the golden- 
aged, harp-stroking or trumpet- 
gels of Botticelli, Fra Angelica, 
and other artists of the Renais- 
t not all angels are so ethereal; 
downright frightening in ap- 
Consider Hadraniel, a porter 
at the second gate in Heaven: 
ler than the angel Kemuel by 
is of parasangs, but shorter 
lalphon by a 500 years’ jour- 
1en Hadraniel proclaims the 
1, his voice is said to penetrate 
00,000 firmaments, and with 
rd from his mouth go forth 
shes of lightning. Hauras, ac- 
) legend one of the 72 angels 
“Solomon shut up in a brass 
| cast into the sea, commonly 
the form of a leopard. Agares, 


a fallen angel who is now a grand duke 
in Hell, appears in the form of an old 
man astride a crocodile, carrying a gos- 
hawk. And it is said that when Mo- 
hammed was transported to heaven, he 
saw there an angel with “70,000 heads, 
each head having 70,000 faces, each face 
70,000 mouths, each mouth 70,000 
tongues, each tongue speaking 70,000 
languages, and ail employed in singing 
God’s praises.’’ There are angels com- 
posed of snow and fire, angels forged 
from black and red chains, angels that 
appear as sea monsters, angels with 
wings of green emerald and angels clad 
in gold lamé. In ancient Assyrian art, 
cherubim (who rank second highest in 
the celestial hierarchy) were pictured as 
huge creatures with lionlike or human 
faces, bodies of eagles, sphinxes, or bulls. 
Theodorus, Bishop of Heraclea, thought 
“these cherubim not to be any Angelical 
powers, but rather some horrible visions 
of Beasts, which might terrify Adam 
from the entrance of paradise.’’ In spite 
of their daunting appearance, however, 
the cherubim soon began to be regarded 
as heavenly spirits, charioteers of God, 
bearers of His Throne, and personifica- 
tions of the wind. In Muslim lore it is 
claimed that the cherubim were formed 
from the tears Michael shed over the 
sins of the faithful. 


“That there are angels and spirits good 
and bad... is so clear from Scripture that 
no believer . . . can possibly entertain a 
doubt of it.”, RICHARD HurD, Bishop of 
Worcester 

Angels are generally conceived of as 
existing before the Creation of the world. 
It is Church doctrine that angels, like 
human beings, were created with free 
will, but that they surrendered their free 
will the moment they were formed. 
Those angels that turned toward God 
became eternally fixed in good; those 
that turned away became eternally fixed 
in evil. These latter are the demons, not 
the fallen angels—an entirely different 
breed that hatched out subsequently, on 
Satan’s defection. 

The case of Satan is perhaps the best, 
or worst, example of the confusion to be 
found in writings about angels. The Old 
Testament speaks only of an adversary, 
ha-satan. This term stood for an office; 
it did not denote the name of an angel. 
To men of Old Testament times, the 
adversary was neither evil nor fallen, 
but a servant of God in good standing, 
a great angel, perhaps the greatest. The 
fact that the adversary challenges God 
or questions Him does not, tpso facto, 
make him evil or an opponent of God— 
just as, when Abraham and Job ‘“‘put 
God to the question,”’ they were not re- 
garded as evil or even as presumptuous. 

In the New Testament, on the con- 
trary, Satan is no longer the obedient 
servant of God, the ‘Prime in Splen- 
dor,’’ but the Prince of Hell and Devil 
Incarnate. 

What caused the angels to fall? Satan’s 
defection has commonly been attributed 
to pride or ambition. Revelation spells 
it out: “‘And his (Satan’s) tail drew the 
third part of the stars of heaven (angels) 
and did cast them to earth ... and 
Satan, which deceiveth the whole world, 
he was cast out into the earth and his 
angels were cast out with him.” (Legend 
has it that Satan and his angels fell 
for nine days. ) According to some sources 
in Jewish legend, it was because of the 
creation of mankind that the angels fell. 
When God commanded the angels to 
worship Adam, Azazel, (continued) 
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funny. 
you don’t look Italian. 


Wish-Bone Deluxe French Dressing 

has its own special talent: a 

blending secret. A very special flavor. 
Flavor that makes salads sit up and take 
notice. Makes the whole family 

sit up and take notice of salads. 
Wish-Bone Deluxe French. Makes salads 
a special family affair. 

Also try: Wish-Bone Italian « 

Thousand Island * Creamy Onion ° 
Monaco French * Golden Italian ° 

Garlic Flavored French ° 

Russian * Cheese « Tahitian Isle. 























Sarah’s new “Tailored Swirl” contrasts 






textured and high gloss finishes for ’round- 






the-clock elegance. Pin and matching 






earrings in silvertone or goldentone... 
shown only at our Home Fewelry Shows. 


Write to learn how you may own imagi- 






native jewelry like this at no cost... 










Sarau Coventry, Inc. 
Newark 74, New York State 14513 





Chamberland J 
Al HAND LOTION 


25% GLYCERIN! 
NOTHING RICHER SOLD FOR 
Rough, Dry, Chapped Skin. 
33¢, 59¢, $1.19 at stores everywhere. 
4 CHAMBERLAIN DISTRS., DES MOINES, lOWA 
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MULTIPLE SCLEROSIS 


the great crippler 
of young adults 


Send gift to MS c/o Postmaster 


Now Possible To 
Shrink Hemorrhoids 


And Promptly Stop Itching, 
Relieve Pain In Most Cases. 













Science has found a medication with 
the ability, in most cases—to stop 
burning itch, pain and actually shrink 
hemorrhoids. 

In case after case doctors proved, 
hile relieving pain and itch- 
ns ‘eduction (shrinl ve) took 
lac 

iy i Prepay H 

there is no othe) mula li xr 
hemorrhoids. P1 ration Isc 
soothes inflamed, ted ti Sue | 
helps prevent furt! infection. Ii 
ointment or suppository form. 
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A CELEBRATION OF ANGELS 


continued 


one of the dissidents, refused, saying, 
“‘Why should a son of fire fall down be- 
fore a son of clay?’ Xaphan, an angel 
with a particularly inventive mind, was 
warmly welcomed by the rebel group 
when he suggested that they should set 
fire to Heaven. But before they could 
carry out this plan Xaphan, with his 
colleagues, was hurled to the bottom of 
the abyss, where he is still presumably 
engaged in fanning the embers of the 
fiery furnace. Another of the great 
fallen angels is Belial, often identified 
or confused with Satan. ‘‘A fairer person 
lost not Heav’n,”’ Milton says in Para- 
dise Lost. That Belial would have agreed 
with Milton’s description is borne out 
by Belial’s own statement, quoted in 
The Gospel of Bartholomew, that he ‘‘fell 
among the worthier sort.’’ (Evi- 
dently even among angels there is a 
certain amount of snobbishness!) 
Another explanation of the fall of the 
angels is alluded to in Genesis 6, where 
the sons of God (angels) ‘‘saw the daugh- 
ters of man and took them wives.” 
Angels, being pure spirits, cannot prop- 
agate their kind, but fallen angels, being 
corrupt, can. The offspring of these 
fallen angels and mortal women were 
called anakim, and were so tall that, ac- 
cording to one source, ‘‘the Hebrews 
were like grasshoppers in comparison.” 
One of these anakim, Hiyyah, was said 
to be able to consume (with the help of 
his brother) 1,000 oxen, 1,000 horses, 
and 1,000 camels every day. Another 
offspring, Og, was a giant slain by Moses. 
A different source, however, says that 
Og survived Moses’ anger and escaped 
the great Flood by climbing onto the 
roof of Noah’s ark. While he clung there, 
the animals were being fed by the angel 
Melchisedec, who has been called ‘‘the 
Hierarch most beloved of God.” 


“Angels may become men or demons, 
and again from the latter they may rise to be 
men or angels.’’—ORIGEN, De Principas 

Opinions differ as to how many angels 
fell from heaven. Some say as many as 
133,306,668; others as few as 200. Still 
others claim that angels are still falling, 
and that these are the shooting stars we 
see on summer nights. But there is gen- 
eral agreement that angels, even though 
fallen, may be restored to grace, al- 
though while in Hell they may have 
been responsible for a number of earthly 
sins and indulgences, such as gambling, 
carousals, music, dancing, drama, and 
“the chief luxuries of female adornment 
and enticement—necklaces, armlets, 
rouge, black powder for the eyelashes, 
and all the new French fashions.” 

We find some wistful angels in Hell. 
Phenex, who is a great marquis, a poet, 
and commander of 20 legions of spirits 
in the nether regions, confided to King 
Solomon that he hopes to return to the 
7th throne after serving 1,200 years in 
Hell. The Angel of Peace and the Angel 
of Truth, both of whom opposed the 
creation of man, were destroyed by burn- 
ing, but were later revived by God. 

Xahab, the angel of the sea, was twice 
destroyed by God, first for refusing to 
divide the upper and lower waters at the 
time of Creation, and later for trying 
to save the Egyptian hosts from drown- 
ing when they were pursuing the He- 
brews across the Red Sea. It is not 
known whether Rahab will be granted a 
third chance. 

What do these angels do during their 


stint in Hell? Forneus teaches art, lit- 
erature, and all languages, and causes 
men to be loved by their enemies. 
Astaroth, once a seraph, is now a great 
duke in the infernal regions, where he 
“discourses willingly on the fall of the 
angels, but pretends that he himself was 
exempt from their lapse.’’ Penemue, ac- 
cording to Enoch I, taught men the art 
of writing, “‘and thereby many sinned 
from eternity to eternity, and until this 
day. For man was not created for such 
a purpose.” 

But it is not always easy to determine 
which spirits in the celestial hierarchy 
are good or evil, fallen or upright, dwell- 
ers of Heaven or Hell. Forcas, who de- 
votes his time in Hell teaching rhetoric, 
logic, and mathematics, seems an ad- 
mirable, scholarly sort of angel; whereas 
Kasdaye, whose specialty is the teaching 
of abortion, is far less appealing. 

Still, it seems clear that angels, like 
human beings, can have temporary 
lapses. According to a Babylonian leg- 
end, the great Gabriel once fell into 
disgrace because he did not carry out 
God’s command exactly as given, and 
“remained for a while outside the heav- 
enly curtain.”” During this period of 21 
days, Dubbiel, guardian angel of Persia, 
served as Gabriel’s proxy. That God 
himself “‘puts no trust in his servants”’ 
is pointed out in Job 4:18—“‘his angels 
he charged with folly.”’ Yet even Satan, 
according to such authorities as St. 
Jerome, Origen and Gregory of Nyssa, 
will ‘in time’’ be reinstated in his ‘‘pris- 
tine splendor and original rank.” 


“Be not forgetful to entertain strangers, 
for thereby some have entertained angels 
unawares.”’— Hebrews 13:2 

This famous reference is to the inci- 
dent in Genesis when Abraham, seeing 
three strangers approaching his tent, 
welcomed them with honeycake, butter, 
milk, and a dressed calf. It was only 
later that he learned that the three 
mysterious visitors were angels (usually 
identified as Michael, Raphael and Ga- 
briel) who had come to announce that 
Abraham’s long-barren wife Sarah would 
bear a child. 

But although many angels are on 
record as having appeared spontane- 
ously and unbidden, to turn the tide of 
battle, for instance, or to abate storms, 
convey saints to heaven, or perform last- 
minute rescues— Peter from prison, and 
Daniel from the lions’ den—occult 
sources claim that certain angels can be 
invoked deliberately, through compli- 
cated spells. 

Miniel, for instance, is an angel who 
can induce love in a cold and reluctant 
maiden; but for best results, he must 
be invoked from the south. (Miniel is 
also useful for anyone who wants to 
know how to make and use a magic 
carpet.) Nilaihah, a poet-angel, may be 
invoked by pronouncing any of the di- 
vine names, along with the first verse of 
Psalm 9. He is in charge of occult sci- 
ences, delivers prophecies in rhyme, and 
exercises influence over wise men who 
love peace and solitude. Qafsiel, an angel 
with dominion over the moon, can be 
called up to drive away one’s enemies. 
The invocant simply writes a charm in 
bird’s blood, ties it to the foot or wing 
of a dove, and bids the dove to fly away. 
If the dove flies off, it means the enemy 
is in flight also. Gavreel, when invoked, 
is helpful in the curing of disease, restor- 
ing of sight, turning enemies into friends, 
and “keeping the invocant from going 
crazy in the night.’”’ The ‘‘most holy 
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angel’’ Penpalabim is the one tot 
if you’re searching for hidden treal | 


“Angels and minasters of grace, d\\ 
us !’’ —SHAKESPEARE 

In Biblical and post-Biblical lor 
chael ranks as the greatest of all g 
He is chief of the order of virtues 
of archangels, prince of the 
angel of repentance, righteousnes. 
and sanctification. He has als 
credited with writing the whole o 
85. In Jewish lore, the fire ¢ at 
saw in the burning bush had the apy, 
ance of Michael. He is also supp 
lead the souls of the faithful int 
eternal light. With Gabriel, he 
most commonly pictured angel in| 
work of the classic masters—most q 
depicted as winged, with unsheg 
sword: the warrior of God. 

Gabriel, the angel of annuncia 
resurrection, mercy, vengeance, d 
and revelation, is the only angel bes 
Michael mentioned by name in the 
Testament, and supposedly sits at 
left-hand side of God. Moham 
claimed it was Gabriel who dictate 
him the Koran, and to Mohammed’s 
lowers, he is “the spirit of truth,’ 
Jewish legend, it was Gabriel who d 
death and destruction to the sinful 
of Sodom and Gomorrah, and smote§ 
nacherib’s hosts “‘with a sharpened 
which had been ready since Creat 

Raphael, the third great angel (n 
in the Book of Tobit, which is exter 
the Hebrew canon, apocryphal ir 
estant scripture, canonical in Cat 
is best known as a healer and 
“set over all diseases and all the woul 
of the children of men.” Legend ¢ 
that after the Flood, it was Raphael y 
handed Noah a ‘‘medical book” contz 
ing many celestial secrets. Other offi 
of Raphael include regent of the s) 
governor of the south, ruling prince 
the Second Heaven, overseer of 
evening winds, angel of healing 4 
science and knowledge. 2 

These, then, are the three great 
angels. But countless others are a 
equal in stature, though perhaps no 
much is known about them. There 
Uriel, usually ranked fourth in imp) 
tance, who supposedly stood at theg i 
of the lost Eden, wielding his fiery swot 
he is said to have disclosed the myster) 
of heaven to Ezra, interpreted propl 
cies, and led Abraham out of Ur. 

And there is Radueriel, the recordi 
angel; Temeluch, a caretaking ang 
who protects children at birth and 
infancy; Harahel, in charge of archiv 
libraries, and rare cabinets; Dagi 
whose dominion is over fish, and Hari 
in charge of tame beasts. A particule 
comforting angel is Kurzi, “angel of t 
footstool,’ who offers new arrivals 


support them as they stand before t) 
Divine Judge for interrogation. And 0} 
of the more joyous seems to be Jed 
thun, “Master of the Lords of Shou 
ing,’’ who leads 1,550 myriads of ange 
in chanting hymns of praise to God. 
But best of all, better than angels ta 
as houses with prideful names and fla 
ing swords, are the thousands of nv 
of guardian angels, their names kno 
only to God, who nightly and daily loo 
after men and women and cil 
most especially children in their inn 
cence. It is good to know that on this 
and every, Christmas the angels arene 
only singing celestial praises to God 0 
High but also looking down to gual 
their sacred charges on earth. ENI 
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i Relief. Relief. Relief. Relief. In 
e Three Zino-pads® for corns, one 
| ses, one for bunions. All are 

« They cushion and protect 
Hriction, while separate medicated 
© remove the corn or callous. 





ur feet get that let-down, achy 

long about noon? Give them an 

ift with Flexo® Foam Arch. A 

-d leather insole with two foam pads 
mand support you when the going 
zh. Sizes for men and women. 
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grown nail’s in a class by itself. 
s Onixol®. A couple of drops will 
2 that endless ouch, and start 

2 up the embedded part. 
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They’re like walking on pillows. That’s 
why we call them Air-Pillo® Insoles. These 
luxuriously soft latex foam cushions make 
any shoe more comfortable. Slip them into 
your shoes to soften every step. They’ll give 
your feet a new ‘‘go’’ feeling. Sizes for 
men and women. 






We wouldn’t like flowers if they looked 
pretty, but were unpleasant to be near. 
That’s why careful grooming should start 
from the ground up, with Foot Deodorant. 
It’s really spray-on self-confidence. Helps 
check perspiration too. And gives you 
all-day peace of mind. 













Next time you’re out shopping, browse 
a little at the Dr. Scholl’s Foot Comfort® 
Display. You’ll find so many good things. 
Things that smooth and soothe, things that 
soften and relieve. And a few that just 
pamper your feet. You'll want to invest a 
little in a brand new you. 


Foot Powder is so soothing and cooling 
your feet ll stop complaining and feela 
little bit pampered. But it’s no-nonsense 
stuff. It absorbs perspiration, helps control 
odor, and generally makes life a little 
more pleasant. 














It’s nice to see how much better people 
get along when their feet don’t hurt. 
Dispositions are sunnier. Cares fade away. 
And they look.a lot happier, too. 





228 ways to 
dive yourfeet * 


-ahelping hand. | © 
iC) oo 
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Holland maakt kaas waar men 
reeds 800 jaar van geniet. 
Er is veel voor nodig om deze kaas 
te kunnen maken. Het Hollandse gras, 
de melk van Hollandse koeien, de zorg 
en kundigheid van de Hollandse Kaasmaker. 
Edam en Gouda. 
Echte Edam en echte Gouda. 


| It’s Dutch for Edam and Gouda. 
| Can you imagine describing hot dogs 
in any language but American? 





CHEESE OF HOLLAND 





No Place Like Atlanta’s Rege ; 


Above the banquet buffet, a nubile 
dryad perched . . . 34-24-84 are her 
measurements. But the little lady 
weighs 250 pounds! 

“Gasterea”’ is her name, after the 
eighth Muse of Gastronomy, and she is 
the creation of Ludwig Strodel, Master 
of Cuisine at Atlanta’s newest and one 
of this country’s (and the world’s) most 
spectacular hotels—the Atlanta Re- 
gency-Hyatt. One of the few life-size 
examples of “tallow sculpture” (65 per- 
cent vegetable shortening, 35 percent 
beeswax), Gasterea presides from time 
to time at great occasions, her first being 
the hotel’s recent opening souper in 
honor of the directors of Hyatt Houses. 

The atriums of ancient Pompeii in- 
spired hotel architect John Portman. In 
the vaulting edifice, all rooms are ar- 
ranged on four sides of a court that is 
open to the skies and the eyes—but not 
to the rains. Clustered in a glass tube are 
the elevators like sparkling gazebos, that 
lift off from the lobby past real tree tops 
and aviaries, drift up and up past acres 
of red-carpeted and flower-boxed bal- 
conies. At one point you literally go 
through the roof to be suddenly sur- 
rounded by sky, suspended for a moment 
in space, before you come to perch at the 
Polaris—a restaurant and a Plexiglas- 
domed cocktail lounge with breath- 
catching panoramas on all sides. 

The menu at the Polaris is strictly 
limited. Only luncheon is served, and 
cocktail snacks, but all have astral 
names; for cocktails, there are—The 
Belt of Orion and The Seven Sisters! A 
triple-decker sandwich is a Flying Sau- 
cer. Roast beef and barbecued beans ar- 
rive on Apollo’s Chariot. A tossed green 
salad has a (poppy seed) Space Dressing. 

Always on hand are trays of pastries— 
pear, pineapple, lemon tarts, and a re- 
markably good cheesecake that swoons 
with richness, under a shining couverture 
of blueberries. 

“T do not pretend,’ says Ludwig 
Strodel, “‘to compete with Prince Talley- 
rand’s culinary caprice in the Tuileries 
at the more reckless times of Grand 
Caréme. Nor do I aspire to the final dra- 
matic climax of Vatel’s career’’—he 
threw himself on his sword when the fish 
was spoiled. ‘““Yet I do have very much 
in mind the satisfaction of all bon vivants 
and of all master chefs.”’ In line with 
this philosophy he consented to share 
with us the secrets of some of the fine 
dishes served at the Regency. In the 
Journal kitchens we have adapted them 
so that even the hurried and not-too- 
skillful cook will find them, as Chef 
Strodel puts it, “both agreeable and 
sensible.” 


POLARIS PINEAPPLE TARTS 
A glimmering half-inch layer of gela- 
tin completes a pretty picture, enhances 
a delicate taste. 
1 (314-02.) pkg. 6 canned pineapple 
vanilla pudding slices 


and pie filling Pi le Glaze: 
Tcudmhipded ineapple Glaze: 


A I 
topping or %cup + unflavored 
hoa ea gelatin 
whippe 1 i 
6 (3-inch) baked iis eee 
tart shells 


4 cup hot water 


2 Tb. apricot jam 4, cup white wine 


14 cup finely 

chopped nuts 
Prepare 1 (314-0z.) pkg. vanilla pudding 
and pie filling mix according to package 
directions. When slightly cooled, fold in 
1 cup whipped topping or 144 cup heavy 
cream, whipped. 


b 
































Brush inside of 6 (3-in¢ J ; 
shells with 2 tablespoons |, 
and then sprinkle with |}, 
chopped nuts— pecans, al 4 
nuts. 

Spoon pudding into 6 tig, 
viding evenly. Top each w) 
canned pineapple slice, Br) 
apple Glaze. | 
For Pineapple Glaze: Soa\) 
unflavored gelatin in % ¢ 
Juice for 5 minutes. Add 
water. Stir till dissolved, 
cup white wine. Spoon 41} 
gelatin over pineapple ir 
Chill until gelatin is firm, . 


PINK PEAR TARTS 


Such a pretty creation, 
pear halves gleaming t 
ruby, glistening, she 
1 (3%4-0z.) pkg. 6 (3-in 
vanilla pudding 
and pie filling 6 can 
2 Tb. chopped vi 
pistachio nuts Vy cup 


3 or 4 drops 
aromatic bitters 


and pie filling (the cooked 
ing to label directions. Sti} 
spoons chopped pistachio n 
4 drops aromatic bitters. | 

Divide pudding evenly ; 
inch) baked tart shells. | 
halves with a mixture of 4 
jelly that has been heated y 
spoon sherry and slightly ¢ 
pudding with a pear half, ro 
Makes 6 tarts. | 


CREPES REGENCY 


Basic Crépes: 2 Th. f 
1 cup milk 2 aa 
legg ' tsp : 
1 cup flour % ts 
Y, tsp. sugar oa 

14 tsp. salt 3e 
Salad oil i a 
Newburg Sauce: s 

14 cup butter 141 


Combine 1 cup milk and 
well mixed. Stir in 1 cup f 
spoon sugar and 4 teas 
again. 
Get a 7- or 8-inch fryp 
(380°). Brush lightly with 
in 2 tablespoons batter, ti 
side to side to spread eve 
2 minutes or until lightly 
and cook 40 to 60 seconds 
procedure until all of bal 
adding a few drops of oil 
Makes 12 to 14 crépes. 
Newburg Sauce: Combin 
pan 14 cup butter or m 
tablespoons finely choppec 
Sauté shallots 3 to 4 minw 
tender. Stir in 2 tablespoons ¢ 
14 teaspoon salt and 14 teaspe 
Stir in 2 cups heavy cream) 
from heat, add a little of s 
beaten egg yolks and blend. 
mixture into pan with remail 
Add 14 cup pale dry sherry. 
cooking over low heat 3 to 
longer or until sauce is thicke 
Set aside 1 cup sauce. To) 
sauce add 1 1% lbs. (3 cups) ¢0( 
meat. Spoon crabmeat - 
center of 12 crépes and fold 
to center. Place filled crépe in 
heatproof serving dish and 
maining cup of sauce over ere 
in preheated broiler 6 inches 
and broil 2 to 3 minutes or unl) 
lightly browned. Serves 6. 








“Luncheon is served. 








‘opiceal setting. By Zee. 


If you’d like a tropical setting for lunch, you don’t have 

to go to the tropics. Zee already has. We brought back 
lush, Tropic Tone colors and put them in a richly textured 
paper napkin. Look for Zee’s Rain Forest Green, Tahitian 
Coral and Pirates’ Gold the next time you shop. 

They shouldn’t be hard to find. 





AT ’ 2-1/4, tsp. nutmeg 14 cup softened 
j c a-"/4 : 
ATLANTA’S REGENCY 6 (3-inch) baked butter or margarine 
) l tart shells 14 cup lemon juice 
4 cups confectioners’ 
OSTED LEMON TARTS sugar 
uiscent of the lemon rts of Prepare 1 (314-0z.) pkg. lemon pudding and 
gland but with a thin fro \t the _ pie filling according to directions. Stir in 2 
Regency each tart is decorated with a large softened tablespoons butter and \% to 14 
violet, candied. Or it could be fresh teaspoon nutmeg. 
er rent Divide pudding evenly among 6 (3-inch) 
1 (344-02.) pkg. and pie filling ee 
lemon pudding 2 Tb. butter baked tart shells. 





We make this hearty hash from “scratch” 
with fresh, oven-roasted beef—and with 
ill the natural pan juices. These savory 

at juices make the big flavor dif- 
ference. They make Mary Kitchen the 
beefiest roast beef hash you'll ever taste. 


¢ ts 





For frosting: Combine 4 cups confectioners’ 
sugar, 14 cup softened butter or margarine 
and 14 cup lemon juice. Beat until smooth 
and creamy. 

Spread a thin base layer of frosting on 
each filled tart and then swirl tops with 
additional frosting. Makes 6 tarts. 
EGGPLANT STEAKS A LA STRODEL 
An inspired way to serve a number of 
vegetables at once. 


Raya 
ny 


9 








































2 eggplants (about1 Ib. e} 
'% cup lemon juice he 
2 cup melted butter or 
margarine 
1 tsp. salt 
Y tsp. pepper 
2 cups mashed potatoes 
1 egg yolk } 
2 Tb. butter or Margarine j 
1’/ cups cooked baby cary 
1% cups cooked green pe: 
6 or 7 cooked artichoke 
2 Tb. butter or Margarine 
2 Tb. Parmesan cheese 
Peel 2 eggplants (about|}y 
each) and cut each lengt 
into 3 (14-inch) strips, } 
with }4 cup lemon juieg 
then with 14 cup melted } 
or margarine. Sprinkle y 
teaspoon salt and 14 teas 
pepper. Place on a g 
jelly-roll pan and broil 
preheated broiler 4 to 5 
utes on each side, 
Remove from heat, § 
around edges of each ste 
border made of 2 cups eo 
mashed potatoes mixed w 
beaten egg yolk and 2 
spoons butter or margs 
Arrange 114 cups eo 
carrots and 11% cups co 
peas inside potato borde 
eggplant steaks. Set a co 
or canned, drained artic 
heart in center. Dot vegetz 
with a little melted bu 
margarine. Sprinkle with 
cup grated Parmesan ch 
Broil 2 minutes or until ch 
is very lightly browned. § 
at once. For 6. 


BLUEBERRY CHEESECAKE 
1 (8-inch) layer sponge cak 
2 (11-0z.) pkgs. no-bake 
cheesecake mix 
1 cup sour cream 
l4 tsp. mace or nutmeg 
1 envelope unflavored gelat 
/ cup cold water or orange 
juice 
¥% cup hot water 
1 Tb. lemon juice 
% tsp. allspice 
1 (1-Ib., 5-0z.) can blueberry 
filling | 
Split an 8-inch layer 7 
half lengthwise and use to! 
bottom of a 9-inch square gl 
cake pan. iI 
Prepare 2 (11-o0z.) pkgs. 
bake cheesecake mix accor! 
to label directions. Stir in 
cup sour cream and \% & 
spoon mace or nutmeg. Spo 
into cake-lined pan. 
Soak 1 envelope unflavor 
gelatin in 14 cup cold water, 
orange juice for 5 minut 
Add 1% cup hot water. Stir| 
dissolve. Add 1  tablespo) 
lemon juice and 4 teaspo| 
allspice. Add to 1 (1-lb., 5-03 
can blueberry filling. 
Spoon blueberry filling ! 
top of cheesecake mix. © 
at least an hour. Cut into 
inch squares or rectangl 
Makes 12 to 16 servings. | 
EW 




































the asking: help- 
and mostly free, 


variety of ways. 


weal planner. Any or 

se booklets full of 
»| recipe suggestions 
_bbreat help. ‘‘Honey, 
slicious!’’ is for the 
fe just learning to 
9) wo, and has several 
» dinner menus—in- 
sine for a 30-minute 
nie holiday treat, one 
~All are for the new 
orge, Your Wife’s a 
(ok! is designed for 
i) party-givers, with 

‘ how-to that helps 
and organize. No 
e panic. ‘My Mom 
Better Than Your 
s detailed menus for 


bs children can do 
he kitchen—mother 
> brownies, and the 
ts them. From Betty 
) Dept. 485, General 
., 400 Second Avy- 
th, Minneapolis, 
440). 


aid. Pamphlets of in- 
and hints for every- 
ing that all drivers 
ow: “How to Go on 
Snow’; “Getting the 
t of Freeway Driv- 
1 one for the pedes- 
,‘RulesforSafeWalk- 
are available from 
il American Automo- 
ciation, or headquar- 
712 G Street, N.W., 
on, D.C. 20006. 


ie cookers. Quick 
or all occasions, ‘‘Do 
her Butter Cookies”’ 
56 recipes and deco- 
eas that can be done 
ally or in a group: 
astries, tarts, fruit 
well as several varie- 
tter cookies. There’s 
ecial page of ‘‘cookie 
rift Box Butter Cook- 
directions on how to 
al boxes and houses 
okie dough, and many 
usual rich cookie ideas. 
from Pillsbury Com- 
O. Box 1492, Minne- 
linn. 55440. 


£a move? “So You're 
0 Move” is a guide 
ly tips on how to make 
ving day as pleasant 
xpensive as possible. 
Lseven-day countdown 
emind you of all those 
tails that have to be 
rom returning tools 
1 from neighbors, to 
ig the lids of jars con- 
iquids. Bekins Van & 
Company, Dept. LH, 











80 AND 100 PROOF. DISTILLED FROM GRAIN. STE PIERRE SMIRNOFF FLS. (DIVISION OF HEUBLEIN), HARTFORD, CONN. yp 





TURN ON A WHITE CHRISTMAS 


Smirnoff really ignites a party. This crystal clear liquor 
dazzles your guests with color. Gleaming Screwdrivers and 
Bloody Marys. Merrier Mules. Modder Martinis. Punchier 


P.O. Box 15025, Los Angeles, Calif. 90015. 


Teen training. ‘Skin Care Guide for 
Teens” is a helpful guide for the high- 
school set. The booklet begins with the 
basics: types of skin and how to care for 
each, how to care for problem skin, with 
charts to mark progress. A pleasant intro- 
duction for the teen-ager to all the phases 


® 


punches. Smoother rocks. For holiday parties, no other liquor 
makes so many drinks so well. And when you're gift hunt- 
ing, why guess the right whiskey? You know the right vodka. 


im leaves you breathless 


VODKA 


of skin care—cleverly packaged as a school 
notebook. Consumer Division, Revlon, Inc., 
666 Fifth Avenue, New York, N.Y. 10019. 


70 dessert treats. The ‘70 Magic Reci- 
pes”’ includes variations of classic custards, 
puddings, frostings. There’s a special sec- 
tion on ice creams made in the refrigerator. 
A good book to add to your dessert recipe 





collection. The Borden Company, Dept. J.L. 
127, P.O. Box 451, Jersey City, N.J. 07303. 


Lion land. “The Children’s Zoo” a 
charming booklet—a treat for any child. 


It’s delightfully illustrated in full color, 
with whimsical verses describing each pi 
ture. From Eli Lilly and Co., Indianapoli 
Ind. 46206. END 


It’s In Your Mind 


BY BARBARA SEAMAN 


Sorry About That, Virginia: What hap- 


pens when a child discovers 


no Santa Claus? Is he mad—or sad? 






hat there is 


Does he feel ‘‘taken in”’ by his parents, 
or does he feel grown up? Dr. Warren 
Hagstrom, a University of Wisconsin so- 
ciologist, says we should find out more 
about Santa’s meaning. 
Obviously, Santa is im- 
portant to adults, as well 
as children, or parents 
would not perpetuate 
him. He may be even 
more “‘sacred”’ to young 
parents than to the 
youngsters. When a 
platter of chocolate 
squares, fruits, animals 
and Santas was offered 
to 12 young parents at a 
bridge party, only one 
would eat a Santa, and 
his wife criticized him 
for it. Four- and five- 
year-old nursery-school 
children do not like to 


to marry, and they do not believe that 
sexy women make suitable mothers. A 
recent report from Stanford University 
shows how wrong they are. The Stanford 
doctors studied 156 pregnant women. 
The women surveyed were asked if they 
agree with statements such as: 


Next time you make Lipton California Dip, 
add some foreign intrigue. [Tiptan > 


Lipton California Dip Hindustani 

Add % cup Thousand Island Dressing 

and 42 teaspoon curry powder (optional) to 
the basic California Dip.* 


more shocking. Most murdered children 
die by the hand of their own mother or 
father, according to recent studies from 
New York, Cleveland and Detroit. Dr. 
Steven Myers, a psychiatrist at the 
Lafayette Clinic, and Inspector Hiram 
Phipps of the Homicide Bureau report 
that of 76 children murdered in Detroit, 
35 were killed by their mothers, 10 by 
their fathers, eight by other relatives, 19 
by acquaintances, three by strangers, and 
one by an unknown person. No instance 







AND FOR CALIFORNIA DIP 
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in an explosive rage, perhg 
baby will not stop crying, 
confessed tearfully, “I simp 
stop beating him until he 
less.’”’ Murderous mothers, | 
are deeply depressed pe 
the world as a hostile 
place, and the murder as an; 
on their part. ; 
How They Grow: Nancy 
gracious, white-haired wo 
as if she ste 
a Mother’ 

is also a re 
American 


guished§$ 


some are doe 
entists ther 
Bayley is st 
with 54 of 
testing andi 
Dr. Bayley 
girls are more 
and less sus 
the upsandd 
environmen 


eat chocolate Santas 
either, but seven- and 







*Basic California Dip: Pour an envelope of 
Lipton Onion Soup Mix into a pint of sour 
cream. Stir with a fork. Chill. 






because of ¢ 
of genes that 


eight-year-olds have no 
such inhibitions. 


Why Johnny Won’t 
Work: When Johnny is 
dressing himself and he 
has trouble pulling on 
his socks, he simply 
abandons the task. He 
forgets to do his chores. 
His mother says, “It’s 
easier to do it myself 
than to keep reminding 
him.’’ At school Johnny 
falls behind in his work 
although he is bright. 
Today, psychiatrists are 
seeing many children 
like Johnny, whose par- 
ents try too hard to 
spare them frustration. A 





Johnny may seem arro- Lipton eee 
California Dip 


Mexicano 
Add % cup chili 
sauce to the basic 
California Dip.* 

It’s so easy to put ni 
taste and color iny 
holiday hors d’oet 
these delicious vai 
California Dip. M 
Then make up so 
deviled ham or whatever 
next party into an Inter 


gant, but it’s a bluff. Ac- 
tually, Johnny’s self-es- 
teem is low because he 
has not been permitted 
to develop a sense of 
mastery. Johnny can be 
helped simply by getting 
him to finish his work! 
Dr. Thomas Millar, a 
child psychiatrist at the 
Housatonic Psychiatric 
Center in Lakeville, 
Conn., gets dramatic re- 
sults with this strategy: 

Johnny’s parents ask 
his teacher to let them 








y 














know each Friday after- 


noon whether or not he has completed 
all his desk work at school. If he has not 
completed his work, weekend privileges 
are withheld until he finishes it at home. 
After three or four weeks of this regimen, 
most Johnnies buckle down. Flushed 
with their school ecess, t 

gTOW up in other Vays as well. ‘Johny 
suspended or delayed ego maturation 
has been set in motion: n,’’ Dr. Millar 
explains. 

Sex and Pregnancy: There a) 1e) 
who divide the world into good gi un 
bad girls. They say that wome 

joy sex are not tne sort they woul ¢ 


@ More times than not I try to discour- 
age my husband’s sexual advances. 

@ It embarrasses me to talk about sex in 
front of other people. 

@ My parents gave me the impression 
that sex was dirty and disgusting. 

It was found that women who like sex 
are less anxious during pregnancy. They 
have fewer fears for themselves and their 
unborn baby. They enjoy stronger ma- 
lernal feelings, and they are less de- 
pressed. They have fewer physical com- 


cations. 


Who Would Kill a Child? A pervert? A 
ad sex criminal? The truth is even 


of a “conspiracy” between two parents 
was uncovered. Only three of the chil- 
dren were sexually molested. 

Mothers tend to use asphyxiation. 
Twelve children were drowned, eight 
were strangled, six were suffocated with 
pillows, and two were locked in a car and 
poisoned with carbon monoxide. Fathers, 
and men generally, use more violent 
methods, such as beatings and gunshot. 
Two fathers gave their children poisoned 
soda. One put cyanide pellets in his 
child’s soda and the other, a physician, 
used morphine. 

Most of the murderous parents were 
judged to be insane. Fathers usually kill 


female. (We 
different ge 
men, but we 
of them.) TE 
has bright p 
were not go 
may not be 
himself, but a 
family life 
usually cripp 
capacities. 
Dr. Bayle 
“The  femali 
species tends) 
somehow to | 
potential. Al 
tal growth ¢ 
good deal on 
er’s treatmer 
but the on 
could find t 
with the LQ! 
was the intel] 
their moth 





































Is Marriag 
Don’t _ beliey 
thing you h 
our Puritan - 
Church record 
ton, Conn,, § 
one-third of | 
baptized betw 
and 1775 were 
before marrié 
now Dr. Haro 
wald, a happil, 
New York ps 
says that @ 
should beanon-legal voluntaryas 

“T know of no child whose fi 
mand that he produce his pare 
riage certificate before accep ti 
a playmate,’ Dr. Greenwald 
legal bonds were eliminated 
would stay together for the on 
that makes marriage really Vi 
cause they wanted to. 

“The protection for the wor 
state-regulated marriage is SUE 
provide is quite often more 
than realistic. In actuality, ma 
sands of husbands and an 
number of wives desert thell 
every year.” 


(even when eure re eres Creatta ns a 


Sour cream is a marvelous concoction to 
- cook with. Or to spoon onto a hot baked 
potato. As long as ha Se is fresh 
sour cream. 


Foremost Sour Cream always is. It's al- 
ways nice and white, and always just tart 


enough and tangy enough to add a Tae 


zip to eee But never a zap. 
Freshness is Our Thing. We take every 
measure to make sure thatall our Foremost 


‘products always come to you fastidiously 


fresh. (And in this case, fastidiously sour.) 
Try Foremost Sour Sh 


Fastidiously Fresh 









































Pour Chateau La Salle at dinne 
or any other time of the day. 
entertaining just chilled. It’s alse 
a great mixer in tall, cool drinks © 
short punchy ones. Very sociable 
over ice at cocktails. No wonde 
The Christian Brothers put this. 
light, naturally sweet California 
wine in a decanter instead of 
an ordinary wine bottle! 


CHATEAU | A SA 


THE ALL-TIME WINE FROM THE CHRISTIAN BROTHERS 


Sole Distributors: Fromm and Sichel, Inc. San Francisco, Californie: 



















Fabric Wallcoverings 


By MARGARET WHITE, Decorating Editor 


Fabric-covered walls are handsome, 
practical and easy to achieve. Fabric has 
some sound-absorbing qualities, is a good 
cover-up for old plaster walls, and, with 
new processes to retard soiling, is easy to 
care for—fabrie walls can be cleaned 
with the brush attachment of your vac- 
uum cleaner. Fabrics may or may not 
have a paper backing, although all 
striped fabrics must be so backed if the 
lines are to be straight. 

Easiest to hang are the paper-backed 
fabrics. Paint and wallpaper stores will 
have a selection of paper-backed fabrics 
that you can order—striped ticking or 
denim, suede, felt, printed burlap, cor- 
duroy and velvet are available. If none 
of these is exactly right, you may have 
your own fabric (perhaps the same one 
you ve used for draperies) paper-backed. 
(Fabric from 32 to 56 inches wide can be 
handled.) Write to Wall Fabrics, Inc., 5 
Market Street, Paterson, N.J., for prices. 
If the fabric you select is not already 
treated to repel stains, the store from 
which you buy your yardage can have it 
processed for you. 

Paper backing keeps fabrics from rav- 
eling, so it is possible to trim the edges 
and butt the seams, exactly as in hang- 
ing paper. Before you start, buy a kit 
containing the necessary tools: a paste 
brush, razor-knife, seam roller and a 
smoothing brush. 


Paper-Backed Fabric 


Cut strips of backed fabric slightly 
longer than the height of the wall, and 
when cutting, make sure that the pattern 
will match at the seams. At the ceiling 
molding, determine the exact center of 
the wall to be covered, and measure one- 
half the width of the fabric (between 
seams) to the right and pound in a nail. 
The right seam of the center panel should 
meet this point. To be sure that the seam 
is straight down the wall, hang a plumb 
line (any heavy weight on a length of 
cord) from the nail, rub the line with 
chalk, and, holding the line taut at the 
baseboard, snap the line against the 
wall. This will leave a chalk line to align 
the edge of your paper against. Now 
apply paste evenly to the paper backing 
with a paste brush. Since it’s difficult to 
carry a pasted strip up a ladder, fold it 
in four sections thus: First, fold end 
against end with pasted side meeting; 
then fold each end, paste side out, back 
to meet the first fold. Apply the fabric 
to the wall, smooth against wall with a 
dry brush, stroking from the center out. 
Hang second strip next to first, smooth 
against wall, then roll seam with a wall- 
paper roller. Allow paste to dry before 
trimming fabric even with the ceiling 
and baseboard moldings. 


Without Paper Backing 


It’s also possible to hang fabric with- 
out paper backing this way. The strips 
can be seamed together in one large 
panel if you wish, but they are easier to 
handle if hung in strips. Cut your fabric 
in proper lengths, matching at seams— 
selvages need not be trimmed or can be 
trimmed from one side only (except for 
glazed chintz, which doesn’t ravel and 
can have both edges trimmed and 
butted). Center first strip on most im- 
portant wall, against a chalk line from 
your plumb line as just described. Apply 
paste to the wall, a section at a time, and 
apply fabric before the paste dries. 
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(Glutoline 77 and Carpen: 
ment are two adhesives 
for hanging fabries.) A s 
carried around the corn 
joining wall, and all walls ay 
before excess fabric is t 
ceiling and baseboard edg 


Using Furring Str 


Still a third way to hai 
one preferred by decora 
the resulting rich uphols 
Frame each wall and all ¢ 
dow moldings with furring s 
of wood 2 in. wide and i 
nailed to the wall. These stri 
be mitered at corners, but 
without overlapping. Me: 
area, and cut lengths of fab 
longer than the height of th 
seam them together into a 
that will stretch across the 
sure that the pattern mai 
seams. Center the middle p 
seamed fabric on the wall, 
loosely to the furring strip a 
top. These tacks are simply 
weight of the fabric while yo 
will be removed. Again, fin 
center of wall, and hang you 
one-half the fabric width 
Position right seam of the ¢ 
along the plumb line. Staple 
top of seam, using a staple 
after pulling smooth and 
too tight, staple bottom of sear 
board level. Staple fabric to t 
strip across the entire top, w 
the center toward side wal 
the furring strip at baseb 
stretching fabric smooth an 
working out from center. Sté 
sides. When working around 
window opening, tack fabri 
place before cutting out the p 
would cover the opening. 1 
Use a razor-knife or a very s 
edged razor blade to trim fal 
the outer edges of the furring 
an upholsterer’s glue to a) 
guimpe or double welting 
raw edges. 

If the fabric is lightweigh’ 
printed muslin—or if you y 
upholstered look, use a co 
lining. The flannel is cut, se 
stretched before the fabric is } 


Stapling Directly to Wi 


Another way of hanging fabri 
nates the furring strips. Fabric 
directly to the wall, with or 
flannel lining, in lengths t 
seamed together or hung ins 
seamed, selvages are overlappt 
fabric doesn’t ravel readily, 
from one edge, and that edge lap, 
the selvage edge of the previo 
strip. When hanging fabric in this 
start at the center of the most imp 
wall, or between two windows. © 
the first strip with help of a pluml 
and staple strip to the wall at to 
bottom except for one inch at tl 
side—to allow the selvage edge 
final strip to be slipped under. 
second strip, stapling at top, bot ton 
along the overlapped edge. When: 
ner is reached, carry the strip 2 
corner onto the adjoining wall. 
walls have been covered, 
close at ceiling and baseboard e 
apply braid or finish trim 
staples. 


THE MEAL CORDIALLY 


yer that merely stops is no longer 
Even a simple repast for two 
i bit of flourish at the close—a 
exclamation point. ‘‘For the host 
‘tess it’s the final bow in front of 


guest it is the kiss blown across 
| lights. ” Such are the opinions of 
connoisseurs in the arts of good 
who consider no meal complete 
a cordial, brandy or liqueur. All 
rms, by the way, are more or less 
angeable, although in popular use 
@ is usually a distilled spirit of 
4 It is not sweet. 

elegant of all brandies, of course, 
J.ixir made of wines distilled, aged 
Itled-in a little kernel of chalky 
the southwest corner of France. 
own as the Cognac country. No- 
Ise in the universe is there a peer 
Cognac. Pronounce it as if it were 
“cone-yak”’. . . never ‘“‘coney-ak,” 
stimes heard. 

u become the proud possessor of 
e of fine old Cognac, you should 
pared to revere, honor, cherish 
ve it properly! Those huge, awk- 
yrandy snifters or inhalers—the 
d shape of small fishbowls—have 
out of fashion. Cognac and all 
dy cousins are being served in 
of a size ‘fone can hold and warm 
tably in one hand.”’ Once again 
purpose footed clear crystal 8- or 
ineglass is the perfect answer, es- 
if it is slightly tapered at the 
his guides the full bouquet of the 
up to the nostrils. 

a fine Cognac the glass is never 
. The proper serving is just an 
or an ounce and a half (2 or 3 
oons). Etiquette demands that 
the first sniff, and certainly before 
st sip, the glass shall be fondly 
dso the brandy can be warmed by 
it of the hand. Some restaurateurs 
1 ceremony of warming the brandy 
t the table with a spirit lamp. 


ICY APERITIFS 


mth and warming seem to be re- 
for great brandy only. For most 
other cordials and liqueurs, ours is 
> Age! To the wide-eyed horror of 
ental gourmets, even the revered 
al liqueurs like Galliano, Benedic- 
3 & B (brandy and Benedictine 
1 together), and Chartreuse (par- 
ly the topaz yellow one) have 
cold. Chartreuse is often mixed 
| ight Scotch and served on the 
(known as “C & S’”’). Créme de 
le (green, white, gold and rose- 
1) merges with brandy to make a 
r. Match vodka against Kahlia 
liqueur) for the unusual Black 
in. The traditional proportions 
© be half and half. But not any- 
































more. For the more austere (or shall we 
say less icky) tastes of today, we use at 
least two or sometimes three parts dry 
spirits to one part sweet cordial or 
liqueur. 

The quickest, simplest and easiest 
way to achieve the new cool look is ‘‘on 
the rocks.”” The rocks may be small, or 
you could use ice chips. Very ‘‘with it” 
these days is a “frappé’’—an ounce of 
liqueur served on a mound of finely 
cracked or crushed ice in a small wine 
goblet. A small straw pokes out. 


PRETTY THOUGHTS 


These frappés, mists and cobblers are 
having a comeback, and are being served 
more and more often not after a grand 
dessert at a great dinner but instead of 
the rich dessert. Part of the recent surge 
in popularity may be traced to a new, 
wonderful kind of ice-cube tray, which, 
with a single pull of the handles, pro- 
duces a whole bag or bow] full of chipped 
ice! No special gadgets needed . . . no 
mallet, no muss, no fuss. 

Almost any kind of liqueur can be 
served over crushed ice to make the 
frappé. Sometimes a dash of a colorful 
cordial like green Créme de Menthe or 
Cherry Heering may be added to the ice 
ees before the ice freezes (about 14 cup 
per 2 cups water). 

Although many current types of cor- 
dial and liqueur are amongst the most 
ancient drinks in Christendom, every 
season, city and taster has its vogue. As 
of this moment the most impressive 
Cognac is “Bras Arme,”’ the new name 
for Hennessy 3-Star Cognac. Most so- 
phisticated, and rare enough to cause 
considerable stir in any community, 1 
Delamaine & Co. Cognac Pale and Dry. 
Height of elegance is Courvoisier Cognac, 
“The Brandy of Napoleon,” as it is 
called, though nobody is expected to 
believe this was made at the time of, or 
drunk by, Napoleon. 

Flaunting the initials ‘‘V.S.O.P.” 
(Very Special Old Pale) on its graceful 
throat is Cognac Otard Cognac, an 
amazingly rich and full-bodied yet 
subtle spirit. The experts rave about the 
rivulets that streak down the bowl of a 
glass when you swirl this brandy. Some 
call the pattern the ‘‘legs’’ of the brandy. 
Others refer to the “‘cathedral windows” 
of a fine vintage. 

Not often in this century have there 
been new additions to the classic line of 
liqueurs. Now there is one—Georye M. 
Tiddy’s Canadian Liqueur, faintly rem- 
iniscent of Drambuie, which is the 
liqueur of Scottish whiskies. This one, of 
course, is made with Canadian whiskey. 

Grand Marnier is still, of course, the 
ne plus ultra of all orange-flavored 
liqueurs. The dashing courtier amongst 
the liqueur, brandy and cordial bottles 
is a 10-year-old V.S.O.P. Armagnac, 
from a tiny area in France even smaller 
than the Cognac country. The air, sun 
and soil give to the brandy a certain 
incredible depth and authority. 

For histrionics unlimited—in a sly, 
quiet way—the thing to show and serve 
is clear white anise liqueur, either on the 
rocks or as a frappé, with one or two 
whole coffee beans afloat or atop. Sam- 
bucca Extra, imported from Italy by 
Molinari, comes complete with beans in 
a little plastic bag taped to the top. And, 
for a special treat, there is ruby-colored 
Cherry Heering, produced in Copen- 
hagen. Or Forbidden Fruit, a native 
American liqueur, imported to Europe! 
It’s made with a type of grapefruit, in- 


fused in fine brandy.—Poppy CANNON 








GOOD IDEA~ 
DESSERT _ 


It's delicious, munched with a 
° i “ cluster of grapes. Or broken up 
over hot apple pie. Lavished on 
crispy crackers, accompanied by a 
glass of tingling wine. 
But these are just for starters. 
Now get a good big wedge of 
= in _» the King of the Blues— 
. authentic imported 
a Danish Blue Cheese — 
d _ and create your 
. own just desserts. 
It's a Dane 


ok } ge 
my 3 wf good thing to do! 
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1S CUT AND PACKED IN 7 

: ONE OF THESE 3 SHAPES 


7 CHEESE 








The New 12-Book 
ADOT COINS AT Te NiN 


‘The Golden Hours Library. 


| Heidi, Rumplestiltskin, The Princess and the Pea, Hop, 
| Little Kangaroo, Four Little Kittens, Littlest Raccoon, 
|Old MacDonald Had a Farm, The Big Little Book, 
| Colors Are Nice, Tommy’s Camping Adventure, Little 
Cottontail, Four Puppies and How To Tell Time. 


Hours and hours of fun and excitement are waiting for 
your child in THE GOLDEN HOURS LIBRARY. 
The fascinating, jumbo clock toy has sturdy hands that 
jactually move ... helps children discover the 
secrets of telling time. And inside the clock 
are 12 complete Golden storybooks— 
classic tales of fantasy and adventure, 
wonderful poetry, and play-along 
stories too. You'll also find 
a special How To Tell 
Time Book that 
jactually helps 
| children learn 
through experi- 
2nce and participation. 
There are 12 books—288 pages in 













shown here two-th 


Imagine! Two treai 
This fascinating j 
toy has sturdy hane 
actually move. Insi¢ 
library of 12 excitif 
Golden Storybooks 

























j To your bookseller or 


/ —— —=Se Goa ane so a a 












/ GOLDEN PRESS, INC. 


North Road, Poughkeepsie, N. Y. 12 





| Please send me _________ set(s) of THE GOLDEN 
| LIBRARY. I am enclosing* $3.95 for each set I order 





| all, illustrated in full color. Each easy-to-read for postage and handling. 
| book is sized just right for ‘little hands to hold— ure filled treasury of books that will hold your child \ 
| 3%" x 5¥%”—and has sturdy, washable Duraback spellbound through every hour of his day. AMOUNT ENCLOSED $e 
| covers. The old-fashioned grandfather’s clock will Don’t delay. For your set see your bookseller or | NAME EB 
| <eep the books safe and tidy when not in use. The mail this coupon today to GOLDEN PRESS, INC., 

solden Hours Library is a wonderful toy and a pleas- DEPT. 12-L, North Road, Poughkeepsie, N.Y. 12601. | ADDRESS —________— 


4 4 > ee | GIT y-220 -sber SeigWAmE ZIP COL 
A eC t e iS a S { O r y ‘ l ke G olde n Bo oks \ *Prices slightly higher in Canada. Please do not forget your 


A subsidiary of Western Publishing Co., Inc. | ee Oe 








_Did you ever 


without having to get up specially to 
start the bird a-roasting. . . . Greaseless 
gravy is the envy of all—cook and diners 
alike. The secret, of course, is to remove 
as much of the fat as possible before stir- 
ring in the flour. After removing the 
bird or roast, try using a baster to draw 
up the top layer of fat. Or, try ice 
cubes covered with a paper towel (leave 
a twist at the top for a handle). Draw 
this over the surface; the fat hardens on 
the cold surface and can be discarded. 


How would you like to 
wash 1,600,000 ‘‘dishes’’ 
a year? Recently, at the 
Economics Laboratory on the banks 
of the Mississippi River in St. Paul, 
Minn., I talked with experts who do just 
that. They wash dishes all day, every 
working day, to help us get the best re- 
sults with dishwashers. Since it’s holi- 
day-party time, when your dishwasher 
will be getting a real workout, you'll be 
interested in some of their findings. For 








wish you could 
open the drap- 


















raperies and glass 
together over a 
srindow wall? You 
t just the touch 
itch. A new elec- 
ymnetic traverserod 
ac by Kirsch) 
on the usual 
lt home electric 
without noise or 
tual complication 
leys or cords. A 
capsule hidden 
the rod travels 
dforththelength 
rod; one capsule New 
es 16 feet of drap- Diet 
hore are used for 
windows or dou- 


What'’s in it for 
you? Taste. The 
taste that makes 






V2 
the 


calories 


of regular 
margarine 


Imperial. 


















aperies. But even 
everal capsules, a 
switch will suffice. 
ardware comes in 
odern and tradi- 


Speaking 
of drap- 
éries, 
minded of a good 
tion for adjusting 
from a _ photog- 
friend who knows 
portance of cre- 
just the right ef- 
Vhen curtains are 
partly drawn, he 
open them com- 
first, then close 
me a view or ad- 
» sunlight. Result, 
ulky extra fullness 
the ends where it 
orettier than when 
iched in the mid- 
aere it looks awk- 
Try it sometime, 
‘ou will see what 
‘ans. 


Especially for 
December. 





Imperial Margarine 
famous. Golden corn 
oil. Other fine vegetable oils 
too.What'’s not in it? Calories. 
Diet Imperial has only half the 
calories of regular margarine. 
Saves up to 25 calories per serving. 
Could save you up to 200 calories 

a day. Should you try new Diet 
Imperial? You've got nothing to lose. 
Except maybe a little weight. 


Diet Imperials taste 
never goes to your ' 





New Diet Imperial ee 
is soft in texture so 

it’s super spreadable! 

Comes in two handy new servers. 


Performance and quality of Diet Imperial unconditionally guaranteed or your money back. 








Station, New York, N.Y. 10021. It’s 
25c—deductible from orders over $5. 
(=f, 

He night, with St. Basil’s onion 
full LF towers glittering beneath an 
incredible crescent moon in the blue- 
black sky, is a beautiful sight I’ll remem- 
ber always. Some weeks past, while 
visiting Russia, I chatted with the editor 
of the magazine, Soviet Woman (English 
edition). Over coffee, served with de- 
licious 
shortbreads and cook- 
ies, we talked of many 
things, and discovered 
there are many univer- 
sal interests. Cooking, 
for instance. The usual 
exchange of recipes, in 
this case, calls for an 
exchange of tools, since 
they weigh ingredients 
while we measure them. 
The easiest and surest 
tools for them to experi- 
ment with, we decided, 
were measures in indi- 
vidual cups and _ frac- 
tions, such as the Foley 
handled set of 6 (from 
2-cup to 2-tdblespoon 
size), and the cluster of 
spoons (from 1 table- 
spoon to l teaspoon 
size). 

We hope we _ hear 
soon they’ve made the 
lightest angel cake or 
the most delicious pecan 
pie, American-style. 


Moscow’s Red Square at 





cheese twists, 





Storage— 





sf 
ASS storage—we 

a % want more 
storage! Those of you 
we've talked with have 
a universal complaint 
about your homes. The 
other day I saw a brand- 
new prefabricated closet 
called the Coastwood 
Closet by Hamilton- 
Skotch, that is very 
adaptable and should fill 
many needs, particu- 
larly in bedrooms, fam- 
ilyroomsand basements. 
It comes collapsed, ready 
to be unfolded in place— 
even the double hinged 
doors are in position. 
Two ingenious features 
help give the unit a 
built-in look: an adjust- 
. able collar at the top 





neatly closes the gap up 
to ceilings from 7 feet, 
10 inches to 8 feet, 2 
inches high; a foam band 
at the bottom of the 





{t’s turkey- 
r month, time to 


nber the turkey lifter. It’s a simple 
2 to help you transfer hot birds or 
‘roasts from pan to platter intact. 
ndrock model, made of wire, is ad- 
le and fits most roasters. But its 
| feature is a handle arrangement 
infolds from both sides, so it can 


free for steadying the platter or 
... Long cooking, low tempera- 
—this formula has resulted in some 
2 juiciest, tenderest turkeys I’ve 

Remember the oven timer to 


of the morning—the quota of 
during the holidays is short enough 


For the golfer who 





made of 


all the longer. 


everything, there are put- 
precious 
metals, hand-crafted and monogrammed. 
The Probst models are what to look for; 
they are crafted in sterling silver or gold 
and are priced from $25 to $1,000! ... 
asped with one hand, leaving the But for any golfer, a fine stocking 
present is a new molded golf ball that 
is all of a piece clear through to the 
center. There’s no covering to mar and 
break. The new balls, which are manu- 
factured by Faultless Rubber Company, 
the marathon cooking in the wee will outlast the conventional ones, 
your present will give you enjoyment 


instance, they learned that when water 
sheets off dishes, instead of drying in 
droplets, there are fewer spots left, espe- 
cially where water is hard. So they in- 
vented Jet Dry to encourage this sheet- 
ing. There is a liquid formula for dish- 
washer models with special dispensers, 
and a solid pack for those without this 
feature. 


Always popular is the Christ- 
Ky} mas brochure, of cards, art 

ay" & books, posters and prints, from 
New York’s Museum of Modern Art. 
A whole new group is available. Write 
Department S, Box 5300, Lenox Hill 





unit’s back fits snugly 
over the baseboard without awkward 


cracks. 

There are 3-foot and 4-foot wide 
models, and all are a commodious 30 
inches deep. A rod for hangers and two 
shelves are standard; drawers and mort 
shelves are available. The closets are 
made substantially of compressed wood 
and the installation cai indled 
without tools by a couple of handy men- 





folks in the family. 
can be moved about from one 
another. 

I liked the 
were painted or pap 


a room, handled 





Want to buy a secret formula cheap? 


Look close. Blue granules. Green gran- 
ules. White granules. All in the same 
box. Only in Bold, the bold new deter- 
gent from Procter & Gamble. 

In all detergent history there’s never 
been a secret power formula like 
Bold’s. A new combination of cleaners, 


whiteners and brighteners. Bold 
doesn’t just get dirt out. Bold gets 
clothes bright. You get whiter whites, 
redder reds, greener greens. Bold 
doesn’t settle for clothes that are just 
clean or just white. New Bold sets a 
new standard. Bright. 

Try Bold. It probably doesn’t cost a 
penny more than what you’re using 


now. Watch your wash go way beyond 
clean. Way beyond white. Watch your 
clothes go all the way to bright. 


Bold gets 
clothes brig 











KMwiss-German cake has a 
wheel of solid chocolate 


fer 1 (1-lb., 
"x. spice-cake 
gind 1 cups 
ding to pack- 
dons. Divide 
j ween pans. 
0° for 35-40 

until cake 


1 pans 5 min- 
emove from 
ol completely 


Y4-0z. can. 
‘ remainder 
se.) Blend in 
instant 
im 1 


cake: Split 
layer in half 
lace bottom 
arving plate. 
1% cup frost- 
th remaining 
vading 14 cup 
tween each. 
s frosting to 
and top of 
hly. Place re- 
-osting in a 
containing a 
in meringue 
of cake pipe 
ke radiating 
heel. (Lightly 
ect position 


wedges. Arrange wedges on top of cake 
so the 12 radiating lines of frosting 
support and raise them slightly. Makes 
12 servings. 


HUNGARIAN TORTE 


The Hungarians dote on chocolate and 
use it three ways in this devilish cake. 
We duplicate it in a fraction of the time 
with cake mix, rum-flavored canned 
chocolate frosting, chocolate sprinkles 
and chocolate curls. 


Special Fortified Formula 
TURNS OFF HEADACHE PAIN 
RELIEVES ITS NERVOUS TENSION 
AND DEPRESSION 


HAT’S best to take for tension 

headache pain? Why not take 
the pain relief compound doctors 
recommend most for headaches? 
You'll find it in Anacin® Tablets. 
And today’s Anacin gives you more 
of it than any other leading head- 
ache tablet. In minutes Anacin 
breaks the grip of headache pain 


14-0z.) can chocolate frosting with 2 


tablespoons dark rum. Place 1 cake 
layer on serving plate; top with 14 cup 
frosting. Set second cake layer on top. 
Frost sides and top of cake with remain- 
ing frosting. Press 1 (13<-0z.) jar choco- 
late sprinkles around sides of cake. 


To decorate: Let 2 (1-oz.) squares 
semisweet chocolate stand at room 


temperature to soften slightly. Using a 
vegetable peeler, pare thin strips from 
chocolate to make curls. Cover top of 





so relaxes its nervous tension and 
helps lift its depression. You can 
bounce back fast with Anacin. You 
see Anacin is a special fortified 
combination of ingredients and 
only Anacin has this formula. Next 
time a tension headache strikes, 
see if medically proven Anacin 
doesn’t work better for you. 





knife first. ) 

th frosting to garnish top of 
little squiggle. Press walnuts 
st cake in refrigerator to firm 
t least 30 minutes. 

ile, make decoration by melt- 
ot (not boiling) water, 114% 
weet chocolate pieces and 2 
s butter or margarine. Stir 
combine. Pour into an un- 
nch cake pan lined on bottom 
axed paper. Spread chocolate 
frigerate until set. 

Remove chocolate from cake 
erting pan and rapping edge 
a flat surface. Peel off waxed 


it chocolate into 12 even 


2 Tb. dark rum 
1 (1%4-0z.) jar 


1 (1-lb., 244-0z.) 
pkg. devil’s-food- 


cake mix chocolate 
2 eggs sprinkles (44 cup) 
144 cups water 2 tsp. confectioners’ 
Frosting: sugar 


1 (1-Ib., %-0z.) can 

chocolate frosting 
Grease and flour 2 (9-inch) layer-cake 
pans. Prepare cake batter according to 
package directions, using 2 eggs and 
114 cups water. Divide evenly between 
pans. Bake at 359° for 35-40 minutes, or 
until cake springs back when lightly 
touched with fingers. Cool 5 minutes in 
pans. Then remove from pans, and cool 
completely on wire racks: 

Prepare frosting by blending 1 (1-lb., 


cake with chocolate curls. Dust lightly 
with 2 
Serves 12. 


teaspoons confectioners’ sugar. 


GATEAU LEMANIA 


From the around Lake Leman 
comes this Swiss-French lemon cake. 
So pretty, and not at all difficult when 
you use a lemon-flake cake mix, pack- 
aged fluffy white mix. For 
decoration . . . canned, blanched but 
untoasted almonds and pistachio nuts, 


area 


frosting 


which come in cellophane bags. 


1 (1-lb., 2-0z.) 
lemon-flake-cake 
mix 


2 eggs 
1144 cups water 


Frosting: 
2 (6.5-0z.) pkgs. 
fluffy white 


1 cup boiling water 
Decoration: 
2 cups blanched 


frosting flaked almonds 
1 tsp. grated 1 Tb. chopped 
lemon peel pistachio nuts 


Grease and flour 2 (8-inch) layer cake 
pans. Prepare batter by mixing together 
1 (1-lb., 2-0z.) pkg. lemon-fiake-cake 
mix with 2 eggs and 114 cups water ac- 
cording to label directions. Divide evenly 
between pans. Bake at 350° for 30 to 35 
minutes or until cake springs back when 
lightly touched with fin- 
gers. Set pans on wire 
rack. Cool 5 minutes. 
Then remove from pans 
and cool completely on 
wire racks. 

To prepare frosting: 
At high speed, beat to- 
gether 2 (6.5-oz.) pkgs. 
fluffy white frosting mix 
with 1 cup boiling water 
and 1 teaspoon grated 
lemon peel. Beat 5 min- 
utes or until frosting will 
stand in soft peaks. 

To frost: Place bot- 
tom layer on serving 
plate. Spread with 1 cup 
frosting. Top with re- 
maining layer. Use all 
but 1 cup frosting to 
coat sides and top of 
cake smoothly. Place re- 
maining 1 cup frosting 
in a pastry bag contain- 
ing a No. 1 plain me- 
ringue tip. Pipe straight 
lines over top of cake 
(1% inches apart) then 
pipe second set of lines 
across them, making 
squares. 

To decorate: Press 2 
cups blanched, flaked 
almonds onto sides of 
cake. Garnish with 
chopped pistachio nuts, 
using 1 tablespoon. 
Serves 12. 


FRANKFURTER 
KRANZER 


If you don’t have a clas- 
sic Bundt pan, this 
handsome German 
pound-cake ring can be 
baked in an angel food 
cake pan. The filling is 
a luscious butter cream 
combined with crushed 
peanut brittle. 
2 (1-Ib., 1-oz.) pkgs. 
pound-cake mix 
4 eggs 
1 cup water 
Filling: : 
1% cup butter or margarine 
1 (1-lb.) pkg. confec- 
tioners’ sugar, sifted 
(4 cups) 
14 cup heavy cream 
14 cup peanut brittle, 
crushed (1 cup) 
Grease and flour a 5-cup Bundt pan or 
a 9x414-inch angel food cake pan. Pre- 
pare package batter according to direc- 
tions, using 4 eggs and 1 cup water. 
Bake at 325° for 1 hour to 1 hour an 
15 minutes or until a cake tester wher 
inserted comes out clean. Cool in pan 
5 minutes. Then remove from pan an 
cool completely on wire rack. C 
crosswise into 3 even layers 
Filling: Sift 1 (1-lb.) pkg. confe 
sugar. Set aside 1 tablespoon. Cre 
cup butter or margarine until s« Bex 
in confectioners’ sugar, alte 
14 cup heavy cream. | 
crushed peanut brittle 


HOLIDAY CAKES continued 

Place bottom layer of cake on serving 
ite. Place filling between cake layers 
1 sprinkle top of cake with 1 table- 
Serves 12. 


Y 
spoon confectioners’ sugar. 


AUSTRIAN APFEL FLADDEN 

This rich, loaf-shaped cake has a shell 
of pie crust filled with layers of alnt®nd 
paste, sesame or poppy seeds and apples. 
The flavor is reminiscent of the deli- 
cious desserts of the old country. 








too good 
to hide 


show it Off 


in th e Part 'Y Snifter PO” value~ only 2oee 


CHEX PARTY MIX RECIPE 


6 tablespoons butter or margarine 
4 teaspoons Worcestershire sauce 
1 teaspoon seasoned salt or 3/8 

"4 teaspoon garlic powder and 3/8 
teaspoon salt 
6 cups Chex (Mix Wheat, Corn, and 
Rice equally or any way you like) 
3/4 cup salted nuts 
1. Heat oven to 250°. 
f 2. Slowly melt butter in shallow pan. 


Imported, Hand-Blown Snifter 
9% inches high—holds 


more than two whole 
batches of Party Mix. 


Snifter Offer 
P.O. Box 572 


orative centerpiece. 


Please send me the Party Mix Party Snifter. | enclose 
$3.50 and 2 box tops from Corn, Rice or Wheat Chex 


for each snifter ordered. 


Makes an elegant bowl 
for candy or fresh flow- 
ers. Or turn it into a dec- 


It can be made in a regular 9x5x3- 
inch loaf pan, but use only % lb. (2 
cups) sesame seeds and 1 (1-lb., 6-0z.) 
can apple pie filling. 


2 (10-0z.) pkgs. 
pie-crust mix 
14 cup cold water 

2 (8-0z.) cans 
almond paste 

14 cup butter or 
margarine 


3% Ib. (3 cups) 
sesame seeds or 
poppy seeds 

2 (1-Ib., 6-0z.) cans 
apple-pie filling 

1% cup apricot 
preserves 

1 egg yolk 

1 Tb. cold water 


Lightly oil an 11x414x2'-inch straight- 
sided pan. Using a double thickness of 
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© The Ralston Purina Company 
® 737266 of related company 


Stir in Worcestershire sauce and 
salt. 3. Add Chex and nuts. Mix until 
all pieces are coated, 4. Heat in oven 
45 minutes. Stir every 15 minutes. 
Spread on absorbent paper to cool. 


aluminum foil, line the bottom and 2 
longest sides of pan, making sure there 
is a 2-inch overhang of foil at either 
edge. 

Make up 2 (10-0z.) pkgs. pie-crust 
mix, using 44 cup cold water and follow- 
ing package directions. Use 34 of dough 
rolled 14 inch thick to line bottom and 
sides of the pan. Press dough firmly into 
place. Any seams in the pan corners 
should be lightly dampened with water 
and sealed well. (Cover remaining pastry 
dough with small bow] and set aside. 





YIELD: 6-3/4 cups. 


On a sugared board roll out 2( et 
cans almond paste, making 2 (]] sl 
inch) strips. Press one strip eyen\\, 
bottom of unbaked pastry shel], |} 

In a large skillet melt 14 cup } 
or margarine. Gently sauté 3 
sesame (or poppy) seeds, stirring 
stantly 5 minutes. Cool. Spread 
cups of seeds evenly on top of al 
paste. Drain 2 (1-lb., 6-0z.) cans g 
pie filling. Use apples from one « 
make a layer on top of sesame gs 
Brush with 14 cup apricot prese 
Top with second (11x414-inch) s 
mond paste. Spread paste evenly 
remaining 114 cups sesame seeds, 
with apples from second can pie fj 
Brush apples with remaining 4 
apricot preserves. (If apricot pres¢q 
are very stiff, beat gently with 2 ¢ 
spoons corn syrup till softened.) 

Roll out reserved pastry 4 
thick. Cut into 14-inch strips, Arr 
lattice-style over top. Seal strips tos 
with a little water. Flute edges. B 
with 1 egg yolk beaten with 1 tables; 
water. Bake at 400° about 45 min 
or until pastry is golden brown 
crisp. Place on wire rack. Cool « 
pletely in pan. Using overhanging) 
at sides of pan, remove cake caref 
to serving platter. Gently remove 
Serves 15-20 generously. 














































GATEAU NICOISE 


A lush puff-pastry concoction from 
region of Nice, France, this cake hé 
creamy ginger and almond-flavored| 
ing, a garnish of candied ginger 
toasted almonds. . . Sensationally 
ple to make with frozen puff-pas 
shells and whipped dessert topping n 
Small warning: If you don’t hay) 
cookie sheets you may use double thi 
nesses of heavy-duty aluminum 
but be sure to fold a little rim around)), 
the edges. (Or use 1 cookie sheet | a. 
bake each separately.) Don’t try} 
bake one above the other at the se 
time. Somehow or other the puff pas) 
does not rise with such splendor. 


1 (10-0z.) pkg. 4% cup milk 
frozen puff-pastry 1%, tsp. almond 
shells, thawed extract 

1 egg white \ Y%, tsp. orange- 

3 Tb. sugar flavored extra 


Filling: 

1 (2-0z.) pkg. 
whipped dessert 
topping 


34 cup chopped 
candied ginger 

Whole blanched, | 
toasted almond 


G 


Using 1 (10-0z.) pkg. frozen puff-past) 
shells, thawed, press shells together 
pairs to form 3 balls of dough. Rollo} 
each ball into a 9-inch circle, trimmil] 
edges evenly with a sharp knife. Pla 
each circle on an ungreased cookie she¢)_ 
Brush each with some of 1 egg whit}. 
lightly beaten. Sprinkle each circle wil!” 
1 tablespoon sugar. Bake one at at M4 
in 400° oven for 18-20 minutes or uni) 


_crisp and golden brown. (These layen| 


rolled to a 9-inch circle before bakin if 
will shrink to about 6 inches.) Remoy| 
from pans. Cool on wire racks. | 

For filling: Beat 1 (2-oz.) pk¢ 
whipped dessert topping mix with }) 
cup milk according to package diret 
tions. Flavor with 14 teaspoon almon 
and 14 teaspoon orange extracts. ‘i 
serving 1 Tb. chopped candied ginger! 
decoration, fold in the remaining _ 
Fill and top pastry layers with cream 
ing. Sprinkle with reserved ginger am 
garnish with whole blanched, toas 
almonds. Chill. 

At serving time: Remove first pastt) 
layer with its topping to a side plate 
Cut into fourths, using a very sharp 9 
serrated edged knife. Serve. Repeat} 
Serves 12. END 
















TOVER TURKEY 


‘nued from page 96 


Li 


te: No leftover turkey? All these 
repes will work with either cooked 


. Use as much as you need for the 
be and freeze the rest or use for 


HURST SOUP 


isa mulligatawny— 
ast Indian curried 
—that came our 


. curry powder 
aay chopped onions 
3 °3%4-0z.) cans 
_ ticken broth 

f cups) : 
2 ps julienne strips 
_ /oked turkey 
1 ‘ge apple, cut into 

lienne strips (1 cup) 
1). lemon juice 
Yip. pepper 
7? tablespoons melted 
b ter or margarine add 
1 blespoon curry pow- 
d) Cook 1 or 2 min- 
is. Add % cup 
¢) pped onions and con- 
tiie cooking about 4 
niutes or until onions 
a’soft but not brown. 
3 (1334-0z.) cans (5 
es) chicken or turkey 
bith, 2 cups cooked 
t/<ey cut into julienne 
sips or diced, and 1 
tye tart red apple cut 
julienne strips 














»per. Serves 6. 5 
URKEY CANAPE 


. grind or 
ely chop cooked, left- 
cor turkey. Blend with 
(yonnaise and finely 
(pped celery. Use as a 
sidwich filling or for 
‘apés. 


| JUN TURKEY GUMBO 


Whole-meal soup from 
‘eole country, deli- 
‘usly combines ham, 
matoes, okra, shrimp 
d turkey. It’s served 
=r cooked rice. 


») 
2 (1-lb.) cans whole tomatoes, drained 
1 


(6-oz.) can 


tomato paste, 2 cloves 
garlic, crushed, 2 t 2aspoons salt, 1 bay 
leaf, 14 teaspoon pepper, 16 teaspoon 


crumbled basil, 14 teaspoon each hot- 
pepper sauce, chili powder and leaf 
thyme. Add tomato mixture to onion 
in pan. Bring to a boil. Stir in 1 (10- 
oz.) pkg. frozen cut okra and 4 |b. 
shelled fresh or frozen (thawed) shrimp. 
Reduce heat and cook covered, stir- 


ring once or twice, 8 to 10 minutes or 


until shrimp and okra are tender. Add 
2 cups cooked turkey and heat 1 to 2 
minutes longer. 

Serve in a large soup bowl with a 
large spoonful of cooked rice in each 
bowl. Serves 6. 

For TURKEY “STEAKS,” cut cooked 
leftover turkey into 6 (14x3%-inch) 
slices. Sprinkle lightly with flour. Dip into 
1 egg beaten with 2 tablespoons milk, 


then roll into 144 cup dry packaged 
bread crumbs. Refrigerate for at least 





Special Offer! Four distinctive 
Hot Dr Pepper cupsas illustrated, 
with bronze anodized aluminum 
handles. Only $2.50, postage 
prepaid. Send check or money 
order (no stamps) with name 
and address to: Hot Dr Pepper, 
Box 28, Philadelphia, Pa. 19105 





A cup of good cheer—that’s Dr Pepper served hot. 
It’s deliciously different. Easy to prepare. Just heat 
Dr Pepper or Diet Dr Pepper in a saucepan until <a 


steaming hot. Then pour over a thin slice of lemon. ~~ 
™’! 


If you’re dreaming of happy holidays, join the proud QT 


crowd and enjoy Hot Dr Pepper. 


Dr Pepper Company, Dallas, Texas 1967 


20 minutes. Sauté gently in 14 
butter or margarine about 3 minutes 
on each side or until lightly browned. 
Serve with canned chicken gravy fla- 
vored with 2 tablespoons sherry. 

If you haven’t any leftover turkey, 
use 1 (214-lb.) frozen turkey roast with 
gravy. Bake according to package di- 
rections. Cut cooked turkey crosswise 
into 12 slices. Prepare and cook as 
above. Make gravy as directed on label, 
but add 2 tablespoons sherry and 1 tea- 
spoon liquid browning. 


cup 


» 


TURKEY CROQUETTES 
WITH MUSHROOM 
GRAVY 


Extra-elegant croquettes 
with a_ sherry-tinged 
mushroom gravy. The 
turkey should be 
chopped very fine. If you 
have a blender, just whir 
the turkey for 20 
seconds. 


3 cups finely chopped 
turkey 

3 hard-cooked eggs, 
finely chopped 

1 cup finely chopped 
fresh mushrooms 

¥% tsp. salt 

14 tsp. pepper 

14 tsp. nutmeg 

14 tsp. poultry 
seasoning 

1 egg, beaten 

1% cup flour 

1 more egg 

2 Tb. milk 

34 cup dry bread 
crumbs 

2 cups cooking oil 

Gravy: 

2 (1-0z.) pkg. 
mushroom-gravy mix 
or 1 (1034-0Z.) can 
mushroom gravy 

2 Tb. dry sherry or 
Madeira 





Combine 3 cups turkey, 
3 hard-cooked eggs and 
1 cup fresh mushrooms, 
all finely chopped, with 
34 teaspoon salt and 14 
teaspoon each pepper, 
nutmeg and poultry 
seasoning. 

Stir in 1 beaten egg. 
Shape into 12 balls, us- 
ing 144 cup turkey mix- 
ture for each. Sprinkle 
with 14 cup flour. Dip 
into a mixture of 1 egg 
beaten with 2 table- 
spoons milk. Roll into 
34 cup dry bread crumbs. 
Cover and refrigerate at 
least 30 minutes. 

Heat 2 cups cooking 
oil in a deep saucepan, 
to 375°. Slide balls in, 2 
or 3 at a time, and cook 
3 to 4 minutes or until 
golden brown. Drain on 
paper towels. Serve with 
Mushroom Gravy: Pre- 





Re chopped onion 


up diced, 

-ooked ham 

cup butter or 14 tsp. hot-pepper 
nargarine sauce 


14 tsp. chili powder 
l% tsp. leaf thyme 


‘1-lb.) cans 
vhole tomatoes, 





lrained 1 (10-0z.) pkg. 
6-0z.) can frozen cut okra 
omato paste 1% |b. (1 cup) 


cloves garlic, shelled fresh or 


crushed frozen shrimp 
“Sp. salt (thawed) 
vay leaf 2 cups cooked 


‘tsp. pepper 
tsp. crumbled 
dasil 


turkey, cut into 
bite-size pieces 
4 cups cooked rice 


uté 1 cup each chopped onion and 
zed cooked ham in 14 cup butter or 
argarine about 4 minutes or until 
jions are tender and ham is lightly 
owned. Remove from heat. Combine 





oral 
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SONNET ON CHRISTMAS MORNING By Peter Meinke 


In Minnesota, snow lies clean and deep 


on Christmas morning; pale, dying stars 


fade in the frozen sky. While children 
sleep, 


dreaming of gifts beneath the tree, of cars 


and carriages, white boxes and red 
ribbons, 
we wonder what this Christmas day 
will bring. 
Today, perhaps, will our sins be 
forgiven; 
pe rhaps the angels once again will sing. 


There was no snow in Bethlehem that 


night 
but sand, like snow, shifted beneath the 
bright 
star guiding kings across the desert 
drifts. 


We are not so wise as they who that 
night crossed 

the sands, but there are children still, and 
there are gifts: 

so long as we have these, Christ is not 
lost. 


(l-oz.) pkg. 

mushroom-gravy mix 
according to directions (or use 1 [1034- 
oz.] can mushroom gravy). Stir in 2 
tablespoons dry sherry or Madeira. 
Makes 2 cups. Serves 6. 

Note: If desired, turkey balls can be 
flattened into breaded and 
sautéed gently in butter or margarine 
untillightly browned and heated through. 

TURKEY OMELETS: Dice turkey and 
sauté with canned or fresh mushrooms 
and walnuts. Use to fill omelets. 


ci pare 2 


patties, 


AVOCADOS STUFFED WITH 
HOT TURKEY SALAD 
Avocados are every bit as good hot as 


they are cold. Here continued) 


117 









LEFTOVER TURKEY continued remove pits. Brush cut surfaces with Bake in preheated 350° oven 15 to 20 cording to directions. During last 
2 tablespoons lemon juice. minutes. Place under broiler to brown minutes of cooking, stir in white 
yake avocado halves filled with a Sauté 1 cup fresh diced tomatoes in lightly about 1 or 2 minutes. Serves 6. and caraway seeds.) 
cey and tomato salad. 2 tablespoons butter or margarine 3 or For a quick snack . . . HOT TURKEY 
igetfien Bicups diced: 1 minutes or until just tender. Prepare SANDWICHES ELEGANTE: Using 12 thin TURKEY-AND-OYSTER HASH 
avocados cooked turkey 1 (1-0z.) pkg. white-sauce mix according _ slices cooked turkey, place two oneachof This is hash fit for a party—made f 
; ane bee juice i ee ae to package directions. Remove from 6 pieces of toast, English muffins orbuns. leftover turkey, white sauce and oys 
tomatoes ¥% tsp. pepper § heat and stir in sautéed tomatoes, 2 Heat up 1 (1034-o0z.) can chicken gravy and served on toast triangles. 


2 Tb. butter or 
margarine 

1 (1-0z.) pkg. 
white-sauce mix 


2 Tb. Parmesan 


that has been mixed with 2 tablespoons 
cheese 


white wine and 1 tablespoon caraway 


“ups diced, cooke ‘key, 14 teas ; 

cups diced, cooked turkey, 14 teaspoon 1 pint (2 cups) 
oysters 

2 (1-0z.) pkgs. 


Y% tsp. pepper 
3 or 4 drops 
hot-pepper sa 


each basil and salt and l4 teaspoon 


seeds. (Even easier... 


Split 


3 avocados in half lengthwise and 


pepper. Spoon turkey mixture into avo- 
cados. Sprinkle with Parmesan cheese. 





Corning Ware cookware: 


cook 1 [2-lb.] 
pkg. frozen turkey slices in gravy, ac- 


To have one is to want two. 


To have two is to want three. 

That’s because to have Corning 
Ware cookware is to know all 
the nice things it can do. 

Every Corning Ware piece can 
do many things. You can prepare 
food in it. Cook with it in the oven. 
Or on top of your range, with or 
without the convenient detachable 
handle. Bring it to the table 
for serving and then put it in the 
refrigerator or freezer for storing. 

Corning Ware cookware can do 
all these jobs—and do them well— 
because it’s made from our unique 
Pyroceram® brand material, the 
material that withstands any 
temperature extreme—from 
freezer cold to range top hot 
—without breaking or 
warping.” 


Pyroceram brand material is also 
easy to clean because grease, grime 
and food particles don’t cling to it. 
And it stays easy to clean no matter 
how often or how long you use it. 

So if you know someone 
who already has a piece of 
Corning Ware cook- 
ware, then you 
know someone 
who'd like 


another 








piece. 

On the ®% 
other hand, 
if you know 


Corning Ware Products Dealer 


someone who doesn’t have a piece 
of Corning Ware cookware, then 
you know someone who ought 

to get started right now. 

And couldn’t you use another 
Corning Ware saucepan or skillet 
yourself? After all, as you well 
know—to have one, is to want two. 
(And our prices start at just $1.95.) 


CORN en ae 


©, oo 


© 


Corning Glass Works, Corning, N.Y 











































white-sauce mix 
1% cup oyster liquid 
1 cup heavy cream 
1 tsp. salt 


2 cups diced, 

cooked turkey 
6 slices toast, c 

in half diagon 
Heat 1 pint (2 cups) fresh canned or fro 
oysters. Bring to a boil then reduce h 
and simmer about 2 minutes or y 
edges of oysters curl. Drain and g 
liquid. Coarsely chop the oysters, 
pare and cook 2 (1-oz.) pkgs. white-sa 
mix according to directions, but 
lg cup oyster liquid and 144 cup he 
cream in place of water. Add 1 tsp. s 
4 tsp. pepper and 3 or 4 drops 
pepper sauce. Add the chopped oyst 
and 2 cups diced, cooked turkey 
sauce. Cook 1 or 2 minutes longer 
until hot. Serve garnished with to 
triangles. Serves 6. 

FOR ACHEF’S TOUCH, add strips of ld 
over turkey to your favorite tossed sal¢ 


TURKEY ALA KING 

One of the nicest ways we know to d 
with leftover turkey .. . it’s sure tol 
come one of your favorites, too! 


2 cups sliced 
mushrooms 


2 egg yolks, beat 
2 Tb. sherry 


Y% cup chopped 1 Tb. diced 
green pepper pimiento 
14 cup butter or 1 tsp. salt 


margarine 
2 (1-0z.) pkgs. 
white-sauce mix 


1% tsp. paprika 
14 tsp. pepper 
3 cups diced, 
cooked turkey 
Sauté 2 cups sliced mushrooms and } 
cup chopped green pepper in \% ¢@ 
butter or margarine 4 minutes or 7 
tender. Prepare 2 (1-oz.) pkgs. whit} 
sauce mix according to directions. Ag 
a little hot sauce to 2 beaten egg yoll} 
and then, off heat, turn egg yolks in 
sauce, 
Addsautéed mushroomsand peppers{ 
sauce along with 2 tablespoons sherr} 
1 tablespoon diced pimiento, 1 teaspo 
salt, 14 teaspoon paprika, 14 teaspo 
pepper and 3 cups diced, cooked turke 
Heat about 3 minutes longer. Sery 
with fine noodles or on cooked cor 
meal grits, toast or patty shells. Serves 
ADD GUSTO TO CASSEROLES or mai 
aroni and cheese with diced, leftoy 
white and dark turkey meat. EN 
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WALK AROUND THE BLOCK 
By Harriet Gray Blackwell 


Clickety, clack, clickety, clack, 
Feet were passing on the pavement 
Breaking twilight with sharp flack, 


Marching toward a fading sky. 


The man and woman hurried by, 
She led a dog the size of a minute 
Her face was young, with laughter im it, 
He had a pop gun on his shoulder, ' 
Too bad they ever should grow older. 


“What will you shoot?” a neighbor 
cried, 

“Anyone at all,” he said, 

“Who gets into my way tonight, 

Pop, pop, they ll fall down dead—" 


And then the happy-hearted pair 
Went laughing out of sight. 
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MISTLETOE? 
patryed from page 64 















might miss you; I couldn’t re- 
when your train left.” 


)”’ he said, ‘‘but thanks anyway.” 
only a three-hour drive,’’ she 
hate 1o think of your spending 


“ette from her purse and waited 
it. “I don’t know that I 


heve delightful people, but utterly 
so nized—everything put off until 


t minute and then confusion and 
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ie \ste of citron on the tongue 

gw of Christmas everywhere, 

den tree and garlands hung, 

c stalgia that carols weave, 
and music blending. 


ight of Christmas Eve 
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ean it.”” She stubbed out her 
“Honestly, Harold, they'd 


ook a sip of his drink, frowning. 
yuld be a challenge, in a way.” 

u'll come? Wonderful!’ Her eyes 
«parkling. ‘‘How long will it take 


‘usly of his lower lip; Tod was a 
e sleeper. Closing his eyes, he went 
= ne rest of the personnel. Gretchen’s 
" “s—he must remember to call them 
a sand Elsa—were charming. Travis, 
natured and unkempt, with a 
rly manner. Elsa, a small dynamo 
loremeditated activity. Abby, the 
| ster, brattish and lovable. And 
(Ilse: Aunt Reen—Rene? Possibly 
) for Irene. She appeared to be con- 
) lly vague—oddly, she seemed to be 
¢ the impression that Harold was a 
eve . 

t/dozed off again, and awoke to the 
1's of commotion downstairs. It was 
, Tod had vanished. Harold grabbed 
3 robe and shaving kit. The bath- 
) door was slightly ajar. He tapped 
‘esitantly, and a cheerful feminine 
told him to come in. He turned and 


ied back to his room. 
: 





He found the family at the breakfast 
table. There was a chorus of greetings. 
“Good heavens,”’ 1 Elsa, ‘‘what hap- 
pened to your lip?” 

“T must have bumped it during the 


night,” Harold said. Some of the words, 
he noticed, came out sort of fluttery. 

“It was probably me,’ Tod 
scooping up hot cakes. 

“It was probably I,” 
rected him. 

“What were you doing in my room?” 
he asked her. 

“Don’t ask personal questions,” his 
mother told him. Then, turning to 
Harold, ‘‘Gretchen says you’re going to 
help organize us. I think it’s wonderful.” 

“Oh, I don’t know,’ Harold said 
modestly. 

“Give him a chance,’ Gretchen said. 
“How do you want your eggs, Harold? 
And would you like bacon or sausage?’’ 

“Whatever everybody else is having,”’ 
he said. 

“They’re all having something differ- 
ent. How about hot cakes?’’ 

“This might be a good place to start 
organizing,’ Harold said. ‘‘It would be 
a lot more efficient if everybody had the 
same thing. One morning scrambled 
eggs, the next morning hot cakes ———’’ 

“T hate scrambled eggs,’’ Abby said. 
“And Aunt Reen never has anything 
but oatmeal and tea.” 

“Got your work cut out for you,” 
Travis said. He took out a briar pipe 
fastened together with tape and began 
to fill it. “Better not be efficient until 
after breakfast.” 

“Much better,’ Elsa said. “I know 
I’m not fit to live with until I’ve had my 
toast and marmalade. Anyway, it’s 
Christmas we’re concerned about—we 
don’t expect you to organize our whole 
lives.”’ 

“Yes,” Harold said. ‘‘Twenty-four 
hours isn’t much time, so the best thing 
is to adopt a simple plan and stick to 
t.’’ He took out a notebook and pencil. 
“We'll break it down into categories. 
Decorations—that includes the tree, out- 
side lights, candles, holly, and so on. 
Food and drink—that should be self- 
explanatory. Presents—I expect that’s 
pretty much taken care of.”’ 

“Whatever gave you that 
Travis asked. 

“T still have to get your present,’ 
Abby said. “Of course that will mean 
returning somebody else’s.’’ She looked 
thoughtfully at her brother. 

‘Hat your breakfast.’ Gretchen moved 
the notebook aside and set down a plate. 
“You didn’t say what you wanted, so 
you're getting bacon and eggs.” 

“Tf you'd rather have something else, 
just speak up,” Elsa said. 


said, 


Gretchen cor- 


idea?” 


“These are fine,’ Harold said. “Just 
right. Activities—that would include 
sleigh-riding, caroling, family tradi- 
tions ——” 


“The eggs won’t be wasted,” Tod 
said. “I’ll eat them if you don’t want 
them.” 

“This is the way I like them,”’ he said. 
“Now we'll draw up a list of everything 
needed appoint a purchasing 
agent 

“T think it’s just wonderful,” 


and 


Elsa 


said, ‘‘coming in and taking charge at 
the last minute. I don’t see how you 
do it!” 


“Tt’s simply a matter of foresight and 
planning,” Harold said. But 
beginning to wonder. It did seem that 
none of these people could stick to one 
“Tf we can start on 


he was 


subject very long. 
the list 








PEAR, SHAPED 


TOMATOES 








Look into Contadina 
-for the plump, red 
“decorator” tomato 





Look how dressy an ordinary dish 
becomes when you add Contadina Pear 


Shaped Tomatoes. For form and color, 


nothing is as fancy as these “decorator” 
tomatoes. And the flavor is fancy, too 
—richer and meatier than any other 
kind. (They add a true Italian touch 
to spaghetti sauce.) So look into a can 
of Contadina Pear Shaped Tomatoes 
for some fancy ideas. 


“FANCY THAT” TOMATO RICE 
1 package of rice mix 
(Chicken, Spanish, Beef, or Wild Rice) 
1%3 cups CONTADINA® Pear Shaped 
Tomatoes 
Give a decorative touch to your favorite 
packaged rice mix. Just prepare rice mix ac- 
cording to package directions. Five minutes 
before the end of cooking, add 1% cups of 
well-drained CONTADINA Pear Shaped 
Tomatoes. Cover and continue cooking until 
all liquid is absorbed. 


OMe THE 8 GREAT TOMATO FOLKS 
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“You take after your grandfather,” 
Aunt Reen remarked, fixing him with a 
piercing stare. “‘You have the Sanborn 
nose.”’ 

“Nonsense,” Elsa said, “why on 
earth should he have the Sanborn nose?’’ 
She poured him a fresh cup of coffee. 
“Although, now that you mention it, he 
does have a look around the eyes...” 


and shopping 


Harold sat on the living-room couch 
and grimly looked at his surroundings. 
In the confusion of their 
evening before he had got the impres- 
sion of a room somewhat cluttered and 
overcrowded. 
detail. 
horizontal areas were stacked with boxes 


arrival the 
Now he was seeing it in 
All the tables, stands and other 
(continued) 
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For the budding beauty on your list: 
Budding Beauty gifts. 


Delight her with these. They make growing up nice, nicer. 
Budding Beauty dusting powder, in its own kitten mitten. $1.35 
Budding Beauty vanity set. $2.50 Budding Beauty bubble bath. $2.00 
Budding Beauty carry case. $3.50 Budding Beauty toilet water. $1.50 





Not gucte ~ ONE TWIN WAS BORN WITH BIRTH DEFECTS 


Joanne and Carol Anne came into this world only minutes apart but the 
difference between them is immeasurable. Joanne was born healthy. Her 
sister has hearing and heart defects caused when their mother con- 
tracted German measles early in pregnancy. 


Why Carol Anne? Why not Joanne? Someday science may learn the 
reason. There are still so many questions to be answered... so many 
birth defects to be conquered. 


The March of Dimes is leading the battle through research, treatment 
and education. Please help 


it bith deel 8M MARCH OF DIMES 
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WHAT MISTLETOE? continued 


bags. A number had spilled over onto 
the floor. 

“Tt does look like rather a lot,’’ Elsa 
said, “but I know what’s in all of them. 
Except for some that I’m not supposed 
to know about.”’ She picked up a bag, 
looked inside and closed it quickly. 
“This is one of them.” 

“You see,”’ Gretchen explained, ‘‘Dad 
and Tod won’t wrap their presents, so 
Mother wraps the ones for me and I 
wrap the ones for her. Sometimes we 
pick them out, too.” 

“Tsee,” he said. Travis had driven into 
town and Tod had borrowed Gretchen’s 
car to go to basketball practice. Abby 
was on the floor reading the comics. ““You 
don’t think it would be simpler if they 
bought and wrapped their own gifts?” 

-““No, it wouldn’t.’”’ Gretchen handed 
him his notebook. ‘“‘Here, everything 
we need is on your master list, except 
for a few things you aren’t supposed to 
know about.” 

“Better include those, too. Put them 
in code if you like.” 

“T don’t follow you.” 

“Give each one a code number—1A, 
1B and so on. Then as you buy them 
I'll check them off.” 

“And if one of them isn’t checked off, 
you'll know you're missing something 
but you won’t know what it is?” 

“Exactly.” 

“That’s very interesting.” 

“Tt’s the principle of the calculating 
machine,” Harold went on. ‘‘You break 
your problem down into symbols. Every 
one stands for something.”’ 

“T think that’s nice,’ Elsa said. “I 
think everyone should stand for some- 
thing. Especially at Christmas.”’ 


“The whole trouble is this impulsive- 
ness,’ Harold said. They were walking 






















briskly along the sidewalk, gtoy 
now and then for Gretchen to aq 
an especially fine set of Christmas 
orations. “It was generous of you 
Tod have your car, but your fath 
Travis—was going out at the same{ 
Tod could have gone with him, 
way everybody is inconvenienced,”)| 

“I rather like walking,” she | 
“You have a better chance to ged) 
decorations.” 

“And everybody having gsomet\) 
different ‘for breakfast. You have 
idea how much time that wastes,” 

“But that’s the way we like it, 
would we do with the time if we 
save it?” 

“T don’t know,”’ he said. “Organi 
your family wasn’t my idea, you kn¢ 

“We haven’t been much help, f} 
we? I'll try to do better.” 

By now they’d reached the busi 
section. Gretchen had some pers 
shopping to do, and they agreed tog 
up and meet later. Harold mad 
rapid survey of the shops, reorge 
his list to avoid retracing any of 
steps, and was waiting when Grete 
came hurrying up, breathless and loa 
with packages. 

She looked at him in surprise, “W 
happened to your things?” 

He smiled and pointed down 
street. “I put them in the back of y 
father’s car.” 

“That was a bright idea,” she s 
“T never would have thought of it.” 

“T knew we wouldn’t be able to ca} 
everything, so I kept an eye out for 
Do you know if your father will 
going home for lunch?” 

“Sure, he always does.” 

“Might as well leave your things|| — 
it, too. Then we can have lunch in to 
and walk home later.” 


She studied the menu. “TI feel li})) 








, 


idle rich,”” she said. ‘“‘Cock- 
andunch in a restaurant the day 
» Clistmas. It’s unbelievable.” 
roldlit a cigarette. “It doesn’t 
9 Win too big a rush. You can 
spl) a lot more by taking time 
» lek over the situation and plan 
” 

ou’ a remarkable person.” 
st zical,’”’ he said. 








ct 


ell'yvou two have rosy cheeks,”’ 


ing is in the back seat,” 
, “presents, decorations, gro- 
d better take your car ——” 
is it,”’ she said, “I don’t know 
hes.” 


etter find him.” 
=) 


is) all of it,’’ Tod said, piling 
s\n the kitchen table. “Some of 
ee pretty soggy.” 

st: clerk’s fault,’’ Gretchen said, 
ng’*e cream on top of things.”’ 

id t see how it could melt in this 
®/ Harold said. “I didn’t know 
© pbuld be in a heated garage.” 
irse not,” Elsa said. “How 








(Ps) FB) be) Be be) be) 2) 28) 34) 8)38) 


G TO MIDNIGHT 
ngle 


e morning holds me like 
ands. 

noon looks toward me Ike 
‘ace. 

e evening trembles like 
oice. 





i even see all the things in the 
“)?? 

imly.”” He pulled on his pipe 
evedly. “Back seat’s been loaded 
‘ ever since we got the car. 
i: ever melted before.” ‘ 
, Harold said. ‘‘Never take 
‘or granted.” 

‘baven’s sake,” Elsa said, ‘“‘why 
in a fuss over a little ice cream? 
sicare of this and you and 
(/can get started on the tree.” 
) Harold said. “Where is it?” 
it know,” she said, “wherever 
i, I guess. You did get a tree, 
1?” 

ysn’t on the list.” He took out 
ro “Tinsel, tree-lights, but 


Jou just read it!’ She pointed 
finger. “Tree, dash, lights.” 
ught that was tree, hyphen, 


)Elsa said. “I don’t use hy- 


fen turned to her brother. ‘‘Tod, 
vhe tree. We can start on the 
torations. Come on, Harold.” 
jowed her into the living room. 
jyou’d better get somebody else 
‘charge,’ he said dejectedly. 
ing I do seems to go wrong.” 
ense,” she said. ‘““You’re doing 
‘re way ahead of schedule.”’ 
zhtened. “Really?” 





A eift to be treasured on sight. 
Jewel cases as decorative as your jewelry. 


Treasure Trove 
leatherette case with lock; custom- 
compartments galore. $25.00 





Magic Touch 
leatherette case with lock; automatic 
drawer and tray. $12.50 a 





pocket. $3.50 


Treasure Chest Il 


woodgrain; brass lock; automatic 


opening compartments. $16.50 


Fantasia 
metallic-finish leatherette with lock; 
automatic drawer. $10.00 


Brocade 


MACE Sats atte . 
be ' Ute PY Y ye 


a 





Traveler Pierced Earring 
satin-lined puff; removable leatherette; 
holds 18 pair. $3.50 








Priced slightly higher on West Coast and Canada. Mele Mfg. Co., Inc., N.Y., N.Y. 10016 


YS Mite Le 


Say Mee-Lee 








“That’s right. We usually don’t get 
started on the tree before midnight.” 


“The tree looks very nice,’ Elsa said 
from the doorway. ‘‘I think it’s one of the 
prettiest we’ve ever had.” 

“T’m sorry about the decorations,” 
Harold said. 

“Stop worrying about them; we’ve 
always used too many anyhow,” Gret- 
chen said. “It really looks better this 
way. Simpler.” 

“They were so fragile-looking,’’ he 


said. “‘That’s why I put the cushion 
over them. I didn’t realize somebody 
might sit on it.” 

“T hate a tree that’s overdecorated,” 
she said, ‘‘it looks so gaudy. Like the one 
in the bank.” 

“What’s that?” Elsa came in with a 
wreath in each hand. ‘‘The tree in the 
bank? It’s lovely, isn’t it?” 

“Would you like me to put up the 
wreaths?” Harold asked humbly. 

“Would you?” 


couple of pies in the oven 


she said. ‘‘I have a 


He stood with the wreaths in his hand, 
looking around the room. Gretchen 
came over and took them from him. 
“Poor Mother,’’ she said. ‘‘She’s dis- 
tracted. We just found out we’re both 
giving Tod the same thing.”’ 

He pressed his lips together, shaking 
his head. ‘‘It could have been avoided 
so easily.” 

“Tt could?” 

“All you need is a system. Each per 
son makes out a list of the things he’d 


like to have. Then (continued 
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3. Taurus Weather-Mate 
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4. Countryside Electric 
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5. Wee Winkies 





This year, give everybody a Westclox 
clock. There are Westclox alarm clocks. 
Westclox No-Cord decorator clocks. 


Big Ben Alarm (top of page) $7.98* and 
$8.98". 
1. Baby Ben Magic Touch, a touch on top, 


4 Countryside, an electric wall clock, 
$7.98*. 
5. Wee Winkies children’s clocks “Fairy 


Westclox kitchen clocks. Westclox chil- 


dren’s clocks. Westclox travel clocks, and 2 
Westclox combination weather instruments 
and clocks. Westclox has over 270 clocks 3 


to choose from. There’s no time like the 
present. There’s no present like the time! 


WHAT MISTLETOE? continued 


verybody selects one item to give from 


each list and crosses it off. That way there’s 
) duplication.” 
“That would take all th 


aid. “‘The1 


ere arel 


fun out of it,” 
»wouldn’ y surprises.” 
anyhow, e said. He 
motioned around the room. “All the pres- 
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and its alarm turns itself off, $9.98*. 
. Normandy No-Cord decorator clock, 
$29.95*. 
. Taurus Weather-Mate, combination 
thermometer, hygrometer and No-Cord 
clock, $40.00*. 


ents dumped on the floor and people look- 
ing in the wrong bags. With my system 
everybody gets the things he wants.” 
“Sometimes people want something and 
don’t know it.”’ 
“They 


said. 


don’t sound very bright,” he 


She grinned. ‘Some people learn slower 


than others,’ she said. 


WESTCLOX DIVISION 


Tale’ and ‘Grenadiers’, each $15.95*. 


*SUGGESTED RETAIL PRICE. 


WESTCLOX | 


GENERAL TIME 


ss in the World of Time 


It was Christmas morning, Harold sat 
next to the fireplace, a little apart from the 
family. He was dressed casually but neatly 
in jacket and slacks. The others wore robes 
and slippers. 

Harold had drawn up a tentative sched- 
ule—first a light breakfast, then time 
off to dress, then everyone would be as- 
signed a place in the living room, with some 








kind of receptacle fop 
presents, which would 
handed out by Abby or 
in an orderly manner, 

possibly candles on the 

tel to add to the Christ 
spirit. 

Nobody had listened 
carefully. 

Travis had eaten a hea 
breakfast, Gretchen had } 
juice and toast, Aunt B 
oatmeal and tea, Elsa haf 
cup of coffee, which she ¢ 
ried wherever she went, op 
ing presents with one ha 
It was just as well about 
candles, Harold decided, 
room, knee-deep in wrapp 
paper, was practically an 
cendiary bomb. 










































He felt a touch on his sho 
der. Gretchen was kneelj 
beside him. “You look sort 
standoffish,”’ she said. “¥ 
don’t you get out and mingle 

“T don’t seem to do it ve 
well,” he said. “I practieg 
wrecked your Christm 
single-handed.”’ 

“Nothing around this ple 
is single-handed.”’ 

As she was walking awe 
Elsa came up. “I want 
thank you for everything 
she said. “I don’t know whi 
we'd have done without yo . 

“I’m sorry about the poil 
settia.” | 

“Don’t be silly. You had 
way of knowing it was a tro 
cal plant. I think it’s zoil 
to survive.” She patted 
arm. ‘‘The scarf is lovely.” 

Harold moved over to whe 
Travis was sitting, wren 
in smoke. ‘‘Fine pipe, my bo 
Always wanted one like it 

“T’m sorry about the phoi} 
message.” 

“‘Wasn’t important,” 
said. “Only use the memo pa 
for bridge scores. Put phoy 
messages on the bathroo 
door. Can’t expect you to gé 
the hang of everything yo 
first trip.” 

Harold mumbled a repl) 
and stepped away. As he wa 
passing Aunt Reen she reache 
out and took his hand in bot 
of hers. ‘‘You’re a dear boy, 
she said. ‘‘You make me fee 
as if your Grandfather Sam 
born was back again.” 

SLamecladsc: 
slipped out to the kitchen fo 
a cup of coffee. The doo 
opened and Abby came in. | | 

“Thanks for the perfume, |} 
she said. “It smells real sin\f 
ful.” 

“That’s good,” he said. “In 
sorry about your skirt.” ie 

“Tt’ll wash,” she said. She 
slipped her arm around | 
waist and gave him a qui¢ 
Gretchen 








1 


he said. H 


hug. “I’m glad 
brought you.” | 

She went out, and Tod came} 
in. “Thanks for the wallet; 
he said. “It’s sure a beaut. |f 

“Glad you liked it,’”’ Harol 
said. “I’m sorry about the 
——" he stopped, frowning. 
He couldn’t think what it 
was he was sorry about. 





he aquarium?” Tod said. “‘That’s 


ou unplugged it when you plugged 
} tree. It’s all right, I got it in time.” 
ood,” he said. He was sitting at 
theable staring at his coffee cup when 
Gri:hen came in. ‘“What’s wrong?”’ 
~ Vrong?” 
- fou look like a captain trying to de- 
jdwhether or not to go down with the 
hil’ 
rold took a swallow of coffee. ‘‘If I 
liclo down, somebody in your family 
vol drag me up again. That’s what 
hdve been doing ever since I got 
ie!’ He put down the cup. “Funny 
though—they act as if they like 
yway.” 
idn’t you think they would?” 


0 
he aquarium?” 
i 
in 


id 


fs. Oe 


He looked thoughtful. “Yes, I did. 
But that was back when I thought I was 
good at things. I guess I’m one of vour 
slow learners.” 

“Under-achievers is the term thev 
use now.” 

He got up slowly from the table. 
“They can start using it on somebody 
else,” he said. “I’ve always thought that 
going down with the ship was an over- 
rated custom.” 

“Harold,” she said, ‘you’ ve changed!” 

The door opened, and Elsa came in. 
“Don’t let me disturb you,” she said. 


_ “Kissing under the mistletoe is a fine old 


custom.” 

After a moment Gretchen said, ““What 
mistletoe?” 

“Oh,” her mother said. ‘Well, it’s 





nice that way, too.”’ END 


ATTERN BACKVIEWS 
2 pages 68-71. 
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1898 7226 1885 7186 7176 1879 
APORTANT NOTE: 


eginning November 1, 1967, all NEW patterns issued by the major pattern 
mpanies will be using new standard body measurements comparable to 
ady-to-wear sizes. For further information see the red charts in the pattern 
talogues at your nearest pattern counter. 


For example: 


NEW FORMER SIZING 
Sizing 


size 12 size 14 
bust 34 bust 34 


———— 


JOGUE 1898 Lanvin evening dress; NEW sizes 8-16; $3.50. Gown requires 
4 yards of 39/40-in. fabric with nap for size 14. Contrast requires 34 yard 
48-in. fabric with/without nap for size 14. 


DGUE 7226 Misses evening dress; 10-16; $2.00. Gown requires 31% yards 
39/40-in. fabric with nap for size 14. Straps were made from one yard of 
ouble strand “‘rhinestones-by-the-yard.” 


hOGUE 1885 Misses basic coat; NEW sizes 8-16; $2.00. Midi length coat re- 
uuires 63 yards of 34-in. fabric with nap for size 14. Coat hem and sleeves were 
dged with 274 yards of 3-in. fur banding. A matching l-yard piece of fur was 
ed around the neck (as shown above, fur is placed only /o the pleat, not inside it). 


VOGUE 7186 Misses one-piece dress; 10-16; $1.50. Dress requires 4 yards of 

11/42-in. fabric with nap for size 14. Contrast collar and cuffs require 134 

Yards of 35-in. fabric with/without nap. Collars, cuffs and hem were edged 
ith 5 yards of Wright’s 78737 ruffled trim. 


/OGUE 7176 Misses coordinates; 10-18; $2.00. Jacket and above-knee culotte 
squire 414 yards of 35-in. fabric with nap for size 14. Four yards of pre- 
Yleated ruffling required to edge sleeves and culotte and to form “‘collar”’ 
nade from a double layer of ruffling. 


VOGUE 1879 Yves St. Laurent dress; NEW sizes 8-14; $3.00. Dress requires 
1% yards of 41/42-in. fabric with nap for size 12. Contrast band requires 14 
vard of 36-in. fabric. One yard of 2-in. wide black ribbon was sewn onto this 
vand before attaching it to the dress. . 


CHRISTMAS DINNER IN YOUR OWN TRADITION 
(pages 84-87) 
Por instructions on how to make your own linen tablecloths, send this coupon 
ind 25 cents to: Ladies’ Home Journal, Dept JLC/50, P.O. Box 42, North 
station, Yonkers, New York 10703. 


4AME (please print) 
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“Now, 


for every woman: 
the /second/deodorant’ 


you may need 
every day whether you 


know 1t or not. 








“Norforms, the 


/{internal/deodorant, 
kills germs...stops 


feminine odor 
before it can offend. 


Most fastidious women use a deodorant every day for under- 
arm odor. But internal feminine odor, caused by internal germs, 
can be an even more serious daily problem. For this, women 
need the second deodorant." 

What to use? Douching is a nuisance, and doctors may say 
you shouldn’t douche daily. Now, thank goodness, there’s some- 
thing easier—and you can use it every day—Norforms.® 

Norforms is a tiny, germicidal suppository, thoroughly tested 
by doctors. It’s as easy to use as your underarm deodorant... 
and just as important. 

After insertion, Norforms spreads a powerful germicidal film 
that stops odor internally. Odor 
is no longer a problem—you 
can’t offend. 

Use Norforms, the internal 
deodorant, every day. 


Here’s a 
Norforms...small 
and easy to use! 





THE NORWICH PHARMACAL COMPANY 
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CHRISTMAS YARN 
WITH A NEW TWIST 


ontinued jrom page j 
Note: Always put ie on the 
ige first, and then ss yarn to 


kage 


BLACK CYLINDER WITH 

PURPLE YARN 
Wrap cylinder in shiny black paper. 
Starting at top, bring two ends of purple 





Do not apply gh st to yarn 


rn down sides of cylinder, cross over at 


bottom, and come up the remaining two 

ide Tie at top. 

3. Makea pompon by cutting approximately 

25 3-in. strands of yarn. Tie together at the 

center. Untwist and separate all the ends. 
Tie pompon onto the yarn at the top of 


the cylinder. 


GOLD CUBE WITH LETTERS 

1. Wrap cube in gold paper. 

2. Using Sobo or Elmer’s glue, draw the 
| shape of the letter desired on one side of the 
eube. 

3. Apply a length of yarn over the glued 
section, forming the shape of the letter. Put 
letters on as many sides as you wish. 


PARTRIDGE IN A PEAR TREE 

1. Wrap box in shiny black paper. 

2. Make a braid of 6 strands of green yarn 
(each about 10 in. long) and glue to the 
package to form tree trunk. 

3. For each section of tree top, cut about 
15 2-in. pieces of green yarn, tie together 
with a small strand of yarn, close to one end. 

4. Holding the tied end firmly in one hand, 
ravel long ends of the bundle to form a fluffy 
mass of yarn. 

5. Form the tree top by gluing these bun- 
dles to package with raveled ends up, form- 
ing a roughly circular shape. 

6. Make small knots of chartreuse yarn and 
glue on at random to form fruit. 

7. To make pear, use a wad of gold foil, 
make a bow of chartreuse yarn at the top, 
and glue onto tree. 

8. Make partridge body and beak shape 
from stiff wire. Wind red yarn in a spiral 
around the wire, and wrap yellow yarn 





Cannon Cantrece® nylon stockin 
fit. Over the knee. Around the ankle. 
where the toes bend. 
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gs fit where stockings don’t 


In other words, Cannon Cantrece fits 


around the beak section. Glue body to tree. 
9. Make loops of red and chartreuse yarn 
to form wings and glue on. 

10. Form 4 loops of red yarn for tail and 

head feathers and glue into place. 

11. Make a tiny knot of turquoise yarn and 

glue into place for eye. 


GOLD CYLINDER 

1. Wrap box in gold paper. 

2. Twist together one strand each of red and 
green yarn, about five times the length of 
the cylinder. 

3. Bring ends of twisted yarn down two sides 
of the cylinder, cross over at the bottom, 
and come back up the other two sides. Knot 
the two ends at the top. 

1. Form a bow by tying about 20 7-in. strands 
of yarn (10 red, 10 green) together at the 
center. 

5. Knot each end of each 7 in. strand. At- 
tach bow to twisted yarn at the top of the 
cylinder. 


GOLD WITH WOVEN YARNS 


1. Wrap box in gold paper. 


2. Tie single lengths of yarn lengthwise 
around package, about 1 in. apart, alter- 
nating red, pink and yellow, and knotting 
each strand in the back. 

3. Tie strands widthwise around package, 
again alternating colors, and weaving them 
through the lengthwise strips on the front 
surface of the package. Knot each strand in 
back. 


BLACK WITH COLORED STRIPES 
1. Wrap box in shiny black paper. 

2. Starting at the back of the package, wind 
purple yarn widthwise around package 4 
times, ending at the back. 

3. Cut off purple, tie to end of turquoise, 
and continue winding 4 times with tur- 
quoise, then continue with green, then char- 
treuse, yellow, orange and pink, ending at 
the back. 

4. Tie all strands of one color together at one 
point with a contrasting yarn and knot. 
Vary the location of the knot with each color. 


FLOWER POT 
1. Wrap cube in gold paper. 





ae. 


3ack of the calf. Even 


i a S 


CANNON STRETCH CANTRECE FOR THE FIT THAT GETS LOOKED AT. 


Laat Ae 
ical O15 


2. Form stem and 
green yarn around the wire. Paré of t 
may be wound in chartreuse yarn, 

3. Bend bottom 2 in. of stem into a/ 
at a right angle to the stem to fora 
and tape to top of cube. 

4. Apply glue over the top si 





faea o 





and cover top with green yarn, spiralin t 


from the center. 

5. To make flower, wind yellow yarn 8{ 
around a piece of cardboard about 
wide. Slip off the cardboard; tie in the 
ter. Make orange, pink and red loops 
same way, making each piece of cardbos 
little smaller. 

6. Attach all loops together at their ee 
and tie to top of stem. 

7. Make knot of yellow yarn and glue t¢ 
of flower to form center. 


GOLD WITH RED AND PURPL 

1. Wrap box in gold paper. 

2. Place two strands of yarn, one purple 
one red, side by side. 

3. Starting at center front of package, 

ends of strands in place with left th 

while using right hand to loop both str: 

over corner of box, back across front 6 

to loop over the corner diagonally oppo 
and back to center. Again slip strands 
neath thumb, along with the ends alre 
being held, and loop over remaining 

corners in same manner, ending at the} 
ter front where all strands should be 

together. 

4, Make bow by tying 14 6-in. pieces of 

(7 red, 7 purple) together at the center, } 
strands out to form a circle, and tie ¢ 
center where all the strands meet. 


GOLD WITH PINK AND ORANG 
1. Wrap box in gold paper. 

2. Twist together one strand each of 7 
and orange, about six times the height of 
box. Then twist two of these comb 
strands together. Bring the final twis 
yarn down over two sides of the box, ¢ 
over at bottom and bring up the other 
sides. Tie at top, leaving ends 6 in. lon 
3. To make tassels, cut eight 8-in. strand 
yarn (4 each color), and tie together in ¢ 
ter. Arrange the 4 in. strands to for 
tassel, and tie all 16 strands together ab 
34 in. below the first tie. 

4.Tie tassels onto ends of twisted yarn. E 


the action. Goes where you go. Follows every curve. Made the 
Cannon way, the fit is flawless, skin-sheer, smooth. Cannon 
stockings, 99¢ to $3.95. Cannon Mills, Inc., New York 10020 
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Cortina...warmest little merrymaker under the tree, le 


sporty split suede leather. With bonde 
tan, lime or plum. AA and B widths. 
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THE HAPPY PRINCE 


continued from page 63 


twittered the other swallows; ‘“‘she has 


no money, and far too many relations’’; 
and indeed the river was quite full of 
Reeds. Then, when the autumn came, 
they all flew away. 

After they had gone he felt lonely, and 
began to tire of his lady-love. ‘‘She has 
no conversation,” he said, ‘‘and I am 
afraid that she is a coquette, for she is 
always flirting with the wind.’ And 
certainly, whenever the wind blew, the 
Reed made the most graceful curtsies. 
“T admit that she is domestic,’’ he con- 
tinued, “‘but I love traveling, and my 
wife, consequently, should love travel- 
ing also.” 

“Will you come away with me?” he 
said finally to her, but the Reed shook 
her head, she was so attached to her 
“You been trifling with 
me,” he cried. “I am off to the Pyra- 
mids. Good-bye!’ and he flew away. 


home. have 


ae day long he flew, and at nighttime 
he arrived at the city. ‘‘Where shall I 
put up?” he said; ‘‘I hope the town has 
made preparations.” 

Then he saw the statue on the tall 
column. 

“T will put up there,’ he cried; “‘it is 
a fine position, with plenty of fresh air.” 
So he alighted just between the feet of 
the Happy Prince. 

“T have a golden bedroom,” he said 
softly to himself as he looked round, 
and he prepared to go to sleep; but just 
as he was putting his head under his 
wing a large drop of water fell on him. 
‘What a curious thing!’ he cried; “‘there 
is not a single cloud in the sky, the 


stars are quite clear and bright, and yet 


it is raining. The climate in the north 
dreadful. The Reed 


but 


of Europe is really 


used to like the rain, that was 
merely her selfishness.”’ 

Then another drop fell. 

“What is the i 


cannot keep the rain 


use of a statue if it 


off?”’ he said; ‘‘] 
must look for a good chimney-pot,”’ and 
he determined to fly away. 

But before he opened his wings, 
third drop fell, and he looked up, and 
saw—Ah! what did he see? 

The eyes of the Happy Prince were 
filled with tears, and tears were running 
down his golden cheeks. His face was so 
beautiful in the moonlight that the little 
Swallow was filled with pity. 

“Who are you?” he said. 

“T am the Happy Prince.” 

“Why are you weeping then?” 
the Swallow; ‘“‘you have quite drenched 
me.” 


asked 


“When I was alive and had a human 
heart,’’ answered the statue, “‘I did not 
know what tears were, for I lived in the 
Palace of Sans-Souci, where sorrow is 
not allowed to enter. In the daytime I 
played with my companions in the gar- 
den, and in the evening I led the dance 
in the Great Hall. Round the garden 
ran a very lofty wall, but I never cared 
to ask what lay beyond it, everything 
about me was so beautiful. My courtiers 
called me the Happy Prince, and happy 
indeed I was, if pleasure is happiness. 
So I lived, and so I died. And now that 
I am dead they have set me up here so 
high that I can see all the ugliness and 
all the misery of my city, and though 
my heart is made of lead yet I cannot 
choose but weep.” 


“What! Is he not solid continued) 



























25 


Use Winter to 





Grow More Beautiful 


This winter can mean more beauty 
for you, for cold weather is ac- 
knowledged to provide wonderful 
conditions beneficial to the human 
skin, bracing and refining it, bring- 
ing it a fresh peaches-and-cream 
bloom. 

“Why then have I not had this 
beauty treatment from winter be- 
fore?”’ you ask. The answer is that 
whilst winter coldness refines and 
beautifies, harsh winter weather 
causes the surface skin to shrink, 
which is Nature’s way of keeping 
out the cold. When the surface skin 
shrinks it has the effect of blocking 
the tiny oil ducts and the skin is 
starved of its natural protective oils. 
This results in wrinkle dryness and 
loss of complexion youth. 

Today modern science has diseov- 
ered a solution—a way to make the 
cold bracing winter weather bring 
extreme beauty to the complexion. 
This discovery takes the form of a 
tropical moist oil that makes it pos- 
sible for women of every age to enjoy 
and utilize the natural beauty bene- 
fits provided by the cold weather. 

Chemical scientists, who are work- 
ing on methods of checking the pre- 
mature ageing of the complexion, 
advocate the use of this tropical fluid 
or moist oil which has remarkable 
properties. It is aptly termed a 
““peeled’”’ beauty oil because it does 
not contain the sealing elements 
common to normal! oils, so that it has 
extremely high properties of absorp- 
tion. To better understand the value 
of this “‘peeled”’ quality it is pointed 
out that a plant would be starved of 
essential nutriment if its roots were 
sealed in oil, and like the skin, will 
thrive when nutriments are bal- 
anced for its exact needs. Thus this 
moist oil comes to the aid of a skin 


which is not providing adequate 
nourishment to the surface cells. It 
leaves an invisible film on the skin 
for protection against lack of oil- 
and-moisture and consequent wrin- 
kle dryness. 

Further, this moist oil is “‘iso- 
tonic’ (meaning that it is of a pres- 
sure consistency to balance with the 
skin’s own fluids). These fluids sur- 
round the plasma colloids, (as the 
skin’s water carriers are called), 
keeping them in necessary fluid 
abundance. The healthy state of 
these colloids is important because it 
is their separation when in a half- 
dry state which shows up on our 
faces in the form of wrinkles. Also, 
as this moist oil is hygroscopic, it at- 
tracts and absorbs moisture from the 
surrounding atmosphere and, when 
used as you would a powder base, it 
promotes a petal-soft and dewy skin 
texture that holds make-up beauti- 
fully all day long. 

In tropical countries this beautify- 
ing fluid is known as oil of Ulan, in 
England and other parts of the world 
as oil of Ulay. In America it is avail- 
able from druggists as oil of Olay. 
The modern woman who conscien- 
tiously cares for her skin no longer 
has qualms about cold weather haz- 
ards. Instead, with the aid of oil of 
Olay, winter weather can now give 
your complexion a younger-than- 
ever beauty. 


Beauty Skin-Care Consultants 
Recommend 


Beauty-care consultants are now recom- 
mending that, to take full advantage of 
the benefits of this moist Olay oil, it should 
be smoothed over the face and neck daily 
before making-up. In this way it Bee to 
check wrinkle dryness and give the skin a 
youthful bloom. 


TRE AAPRT PRINCE conlinued 


gold?” said the Swallow to himself. He 
was too polite to make any personal 
remarks out loud. 

“Far away,’ continued the statue in a 
low, musical voice, ‘‘far away in a little 
street there is a poor house. One of the 
windows is open, and through it F can 
see a woman seated at a table. Her face 
is thin and worn, and she has coarse, 
red hands, all pricked by the needle, for 
she is a seamstress. She is embroidering 
passionflowers on a satin gown for the 
loveliest of the Queen’s maids-of-honor 
to wear at the next Court ball. In a bed 
in the corner of the room her little boy 
is lying ill. He has a fever, and is asking 
for oranges. His mother has nothing to 


_ give him but river water, so he is crying. 


Swallow, Swallow, little Swallow, will 
you not bring her the ruby out of my 
sword-hilt? My feet are fastened to this 
pedestal and I cannot move.” 

“T am waited for in Egypt,” said the 
Swallow. ‘My friends are flying up and 
down the Nile, and talking to the large 
lotus flowers. Soon they will go to sleep 
in the tomb of the great King. The King 
is there himself in his painted coffin. He 
is wrapped in yellow linen, and em- 
balmed with spices. Round his neck is 
a chain of pale-green jade, and his hands 
are like withered leaves.” 

“Swallow, Swallow, little Swallow,” 
said the Prince, ‘‘will you not stay with 
me for one night, and be my messenger? 
The boy is so thirsty, and the mother 
so sad.” 

“T don’t think I like boys,” answered 
the Swallow. “‘Last summer, when I was 
staying on the river, there were two 
rude boys, the miller’s sons, who were 
always throwing stones at me. They 
never hit me, of course; we swallows fly 
far too well for that, and besides, I 
come of a family famous for its agility; 
but still, it was a mark of disrespect.”’ 

But the Happy Prince looked so sad 


_that the little Swallow was sorry. “It is 


very cold here,’ he said; “‘but I will 
stay with you for one night, and be your 
messenger.” 

“Thank you, little Swallow,” said the 
Prince. 

So the Swallow picked ous the great 
ruby from the Prince’s sword, and flew 





“IT wonder what she’s been up to today! 










































away with it 1n Nis beak Over th 
of the town. He passed by the ¢ 
ral tower, where the white marl 
gels were sculptured. He pasgeq 
palace and heard the sound of ; 
A beautiful girl came out on ¢j 
cony with her lover. “How wor 
the stars are,” he said to he 

how wonderful is the vod 

“T hope my dress will be ready 
for the State ball,’’ she ang 
have ordered passionflowers 
broidered on it; but the sea 
so lazy.” 

He passed over the river, a 
lanterns hanging to the ma 
ships. He passed over the G 
saw the old Jews bargaining y 
other, and weighing out money jy 
scales. At last he came to the 
and looked in. The boy was ¢ 
feverishly on his bed, and the 
had fallen asleep, she was so 
he hopped, and laid the gre 
the table beside the woman’s 
Then he flew gently round the be 
ning the boy’s forehead with nis 
“How cool I feel!’ said the b l 
be getting better’; and he sa 
delicious slumber. 


| 


Happy Prince, and told him wh 
had done. “It is curious,” he 
“but I feel quite warm now, 
it is so cold.” 

“That is because you have d 
good action,” said the Prince, 
little Swallow began to think, and 
he fell asleep. Thinking alwa 
him sleepy. 

When day broke he flew doy 
river and had a bath. ‘‘What a re 
able phenomenon!” said the 
of Ornithology as he was pas 
the bridge. “‘A Swallow in win' 
he wrote a long letter about it 
cal newspaper. Everyone quo 
was full of so many words tl 
could not understand. 

“Tonight I go to Egypt,” sai 
Swallow, and he was in high 
the prospect. He visited all the | 
monuments, and sat a long time ¢ 
of the church steeple. Whereve 
the Sparrows chirruped, and sai 
other, ‘‘What a distinguished strang 
so he enjoyed himself very much. 






prs 


Advertisement 


126 





_ wbn the moon rose he flew back to 
Je bppy Prince. “Have you any com- 
misns for Egypt?” he cried; “I am 
starting.” 
«allow, Swallow, little Swallow,” 
sidhe Prince, ‘will you not stay with 
ne je night longer?” 
_ “im waited for in Egypt,’’ answered 
se wallow. “Tomorrow my friends 
up to the Second Cataract. The 
yehorse crouches there among the 
yhes, and on a great granite house 
ste God Memnon. All night long he 
atles the stars, and when the morning 
arnines he utters one cry of joy, and 
. e is silent. At noon the yellow 
a ome down to the water’s edge to 
ir) They have eyes like green beryls, 
jheir roar is louder than the roar of 
>| taract.”” 
allow, Swallow, little Swallow,” 
i@he Prince, ‘‘far away across the 
y/see a young man in a garret. He is 
1 g over a desk covered with papers, 
id. a tumbler by his side there is a 
| of withered violets. His hair is 
of, and crisp, and his lips are red asa 
wzranate, and he has large and 
Q ie eyes. He is trying to finish a 
: ‘or the Director of the Theater, but 
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‘too cold to write any more. There 
y fire in the grate, and hunger has 
a him faint.” 

“vill wait with you one night longer,” 
idhe Swallow, who really had a good 
a), “Shall I take him another ruby?” 
jas! I have no ruby now,” said the 
ie; “my eyes are all that I have left. 
h’ are made of rare sapphires, which 
aibrought out of India a thousand 
ago. Pluck out one of them and 
it to him. He will sell it to the 
er, and buy firewood, and finish his 


, 





ares 


K 


ad 


ear Prince,” said the Swallow, ‘‘I 
do that’; and he began to weep. 
“wallow, Swallow, little Swallow,” 
ihe Prince, ‘‘do as 1 command you.” 
the Swallow plucked out the 
rite’s eye, and flew away to the stu- 
eis garret. It was easy enough to get 
,)s there was a hole in the roof. 
hugh this he darted, and came into 
doom. The young man had his head 
din his hands, so he did not hear 
luttering of the bird’s wings, and 
ti he looked up he found the beauti- 
apphire lying on the withered vio- 
t/‘I am beginning to be appreciated,” 
eFied; “this is from some great ad- 
ir. Now I can finish my play,’”’ and 
eloked quite happy. 





next day the Swallow flew down 
yne harbor. He sat on the mast of a 
» vessel and watched the sailors 
aing big chests out of the hold with 
8. “Heave ahoy!’” they shouted as 
\ chest came up. “I am going to 
fot!” cried the Swallow, but nobody 
ijed, and when the moon rose he 
back to the Happy Prince. “I am 
"e to bid you good-bye,” he cried. 
Swallow, Swallow, little Swallow, 
i) the Prince, ‘“‘will you not stay with 
Ione night longer?” 
it is winter,’’ answered the Swallow, 
d the chill snow will soon be here. In 
/pt the sun is warm on the green 
trees, and the crocodiles lie in the 
F and look lazily about them. My 
panions are building a nest in the 
f ple of Baalbec, and the pink and 
e doves are watching them, and 
ng to each other. Dear Prince, I must 
ve you, but I will never forget you, 
next spring I will bring you back 
beautiful jewels in place of those 








you have given away. The ruby shall be 
redder than a red rose, and the sapphire 
shall be as blue as the great sea.”’ 

“Tn the square below,” said the Happy 
Prince, “there stands a little match-girl. 
She has let her matches fall in the gutter, 
and they are all spoiled. Her father will 
beat her if she does not bring home some 
money, and she is crying. She has no 
shoes or stockings, and her little head is 
bare. Pluck out my other eye, and give 
it to her, and her father will not beat 
her.” 

“T willstay with you one night longer,” 
said the Swallow, ‘“‘but I cannot pluck 
out your eye. You would be quite blind 
then.” 

“Swallow, Swallow, little Swallow,” 
said the Prince, “‘do as I command you.” 

So he plucked out the Prince’s other 
eye, and darted down with it. He 
swooped past the match-girl, and slipped 
the jewel into the palm of her hand. 
“What a lovely bit of glass!” cried the 
little girl; and she ran home, laughing. 

Then the Swallow came back to the 
Prince. “You are blind now,’ he said, 
“so I will stay with you always.” 

“No, little Swallow,’”’ said the poor 
Prince, “you must go away to Egypt.” 

“T will stay with you always,” said 
the Swallow, and he slept at the Prince’s 
feet. 


An the next day he sat on the Prince’s 
shoulder, and told him stories of what he 
had seen in strange lands. He told him of 
the red ibises, who stand in long rows on 
the banks of the Nile, and catch goldfish 
in their beaks; of the Sphinx, who is as 
old as the world itself, and lives in the 
desert, and knows everything; of the 
merchants who walk slowly by the side 
of their camels and carry amber beads in 
their hands; of the King of the Moon, 
who is as black as ebony, and worships a 
large crystal; of the great green snake 
that sleeps in a palm tree, and has twenty 
priests to feed it with honeycakes; and 
of the pygmies who sail over a big lake 
on large, flat leaves, and are always at 
war with the butterflies. 

“Dear little Swallow,” said the Prince, 
“vou tell me of marvelous things, but 
more marvelous than anything is the 
suffering of men and of women. There is 
no mystery so great as Misery. Fly over 
my city, little Swallow, and tell me 
what you see there.”’ 

So the Swallow flew over the great 
city, and saw the rich making merry in 
their beautiful houses, while the beggars 
were sitting at the gates. He flew into 
dark lanes, and saw the white faces of 
starving children looking out listlessly at 
the black streets. Under the archway of 
a bridge two little boys were lying in one 
another’s arms to try and keep them- 
selves warm. “‘How hungry we are!” 
they said. ““You must not lie here,” 
shouted the watchman, and they wan- 
dered out into the rain. 

Then he flew back and told the Prince 
what he had seen. 

“T am covered with fine gold,” said 
the Prince, “‘you must take it off, leaf by 
leaf, and give it to my poor; the living 
always think that gold can make them 
happy.” 

Leaf after leaf of the fine gold the 
Swallow picked off, till the Happy Prince 
looked quite dull and gray. Leaf after 
leaf of the fine gold he brought to the 
poor, and the children’s faces grew ros- 
ier, and they laughed and played games 
in the street. ‘‘We have bread now!” 
they cried. 

Then the snow came, and (continued) 
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THE HAPPY PRINCE continued 


after the snow came the frost. The streets 
looked asif they were made of silver, they 
were right and glistening; long icicles 
like crystal daggers hung down from the 
eaves of the houses, everybody went 


about in furs, and the little boys wore 
scarlet caps and skated on the ice. 

The poor little Swallow grew colder 
and aides but he would not leave the 
Prince, he loved him too well. He picked 
up crumbs outside the baker’s door 
when the baker was not looking, and 
tried to keep himself warm by flapping 
his wings. But at last he knew that he 
was going to die. He had just enough 
strength to fly up to the Prince’s shoul- 
der once more. “Good-bye, dear Prince!” 
he said, “will you let me kiss your hand?” 

“T am glad that you are going to 
Egypt at last, little Swallow,” said the 
Prince, “‘you have stayed too long here, 
but you must kiss me on the lips, for I 
love you.” 

“Tt is not to Egypt that I am going,” 
said the Swallow. “I am going to the 
House of Death. Death is the brother of 
Sleep, is he not?” 

And he kissed the Happy Prince on 
the lips, and fell down dead at his feet. 

At that moment a curious crack 
sounded inside the statue, as if some- 
thing had broken. The fact is that the 
leaden heart had snapped right in two. 
It certainly was a dreadfully hard frost. 


es the next morning the Mayor 
was walking in the square below in com- 
pany with the Town Councillors. As 
they passed the column he looked up at 
the statue: ‘Dear me! how shabby the 
Happy Prince looks!” he said. 

“How shabby, indeed!’’ cried the 
Town Councillors, who always agreed 
with the Mayor; and they went up to 
look at it. 

“The ruby has fallen out of his sword, 
his eyes are gone, and he is golden no 
longer,’ said the Mayor; “‘in fact, he is 
little better than a beggar!’ 

“Little better than a beggar,’ said the 
Town Councillors. 

“And here is actually a dead bird at 
his feet!’ continued the Mayor. “We 
must really issue a proclamation that 
birds are not to be allowed to die here.”’ 
And the Town Clerk made a note of the 
suggestion. 

So they pulled down the statue of the 
Happy Prince. ‘‘As he is no longer beau- 
tiful, he is no longer useful,’ said the 
Art Professor at the University. 

Then they melted the statue in a fur- 
nace, and the Mayor held a meeting of 
the Corporation to decide what was to 
be done with the metal. ‘‘We must have 
another statue, of course,” he said, “‘and 
it shall be a statue of myself.’’ 

“Of myself,” said each of the Town 
Councillors, and they quarreled. When I 
last heard of them they were quarreling 
still. 

“What astrange thing!” said the over- 
seer of the workmen at the foundry. 
“This broken lead heart will not melt in 
the furnace. We must throw it away.” 
So they threw it on a dustheap where 
the dead Swallow was also lying. 

“Bring me the two most precious 
things in the city,’’ said God to one of 
His Angels; and the Angel brought Him 
the len heart and the dead bird. 
You have rightly chosen,” said God, 
“for my garden of Paradise this littl 
bird shall sing for evermore, and in my 
city of gold the Happy Prince shall 
praise me.” END 
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THE GIFT OF LOVE 


continued from page 42 


Mrs. Robinson is tough with her 
youngsters. ‘‘I say to them, ‘Don’t tell 
me a white person doesn’t like you. Why 
should he? Your clothes are dirty, you 
don’t have anything to say, you don’t 
even speak well.’”’ It is a harsh message, 
but the kids get the point. One seven- 
year-old boy showed up day after day 
in the same grimy sweatshirt, He told 
Mrs. Robinson that his mother was too 
busy to wash it. She presented him with 
a bar of soap. He still wears the same 
shirt, but it is always clean: he washes 
it himself every night. 

“Life is rough for these children,”’ says 
Mrs. Robinson. ‘‘That means they have 
to work harder.”’ With her selfless guid- 
ance, the path may be a little easier. 
GAIL AND THE ELDERS. For most 
teen-agers, 
spending 28 
hours a week 
with elderly 
people—some 
of them in- 
firm and se- 
nile—is about 
the squarest 
) way in the 

world to 
4 spend a va- 
cation! But iavenr-old Gail Budlow of 
Wauwatosa, Wis., enjoyed her summer 
as a volunteer at the local Home for 
Aged Lutherans, and is already plan- 
ning her third stint there next year. ‘TI 
like older people,’ says Gail. ‘‘Espe- 
cially when they reminisce about their 
youth.” 

Gail helped out in the beauty shop 
and visited bedridden patients, passing 
out juice, magazines and, especially, 
conversation for the lonely. She also did 
chores in the occupational therapy room. 
“The women teased me about boyfriends 
and taught me how to knit and crochet,” 
says Gail. ‘“‘And were they hard to 
please! If I didn’t do a stitch properly, 
they made me practice over and over 
again.”’ One of her taskmasters reflected 
fondly, “It was almost like having my 
own grandchild with me.”’ Another pa- 
tient said: “It was a pleasure to see 
her young, happy face.”’ 

Gail and her friends even introduced 
the residents to today’s slang expres- 
sions, and it is not unusual now to hear 
an 88-year-old declare a new magazine 
to be “real cool.” The teen-age program 
has been a smashing success, according 
to the home’s administrator, the Rev. 
William T. Eggers: “‘The vitality of 
these kids just bounced off the walls.” 

Even totally incapacitated patients 
responded to Gail. She gives freely of her 
energy and love, yet considers herself to 
be the true beneficiary. She wants to be- 
come a nurse, and she has the necessary 
self-control and patience. “‘Sometimes 
old people don’t feel well, and act cross 
and bad-tempered,”’ she admits, “but 
you have to hold your temper and go 
on with what you are doing, no matter 
what.”’ 

At Christmas Gail will be visiting her 
elderly friends. She’d never want to miss 
it. Last December she helped out during 
a concert of carols sung by a local chil- 
dren’s choir. Many of the oldsters had 
tears in their eyes that evening. Later, 
they were still so excited, it was diffi- 
cult settling them down for the night. 
“Watching their reaction to the festivi- 
ties was one of the best parts of my own 
Christmas,” says Gail. (continued) 
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0 ) IS THERE 
™ OL ANYONE 
»s RICHER? 
aes Elizabeth 
ea Morin of San 
® Diego is 79 
> years old. But 
Mrs. Morin, 
a tall, slender 
widow with 
aneasy laugh, 
Imsistsis, 
"will not be 
called a sen- 


d do something active.” 
ng active’ for Mrs. Morin 
ule of volunteer work that 
a woman 50 years younger. 
gs a week, she acts as a 
or hospitalized TB patients. 
mes a week, she runs story- 
sions for youngsters in a pedi- 
d, and at an orphanage. One 
‘she sells tickets at a nonprofit 
d one day a week she teaches 
iting to adults at a state 
stitute. 
Vednesday, Mrs. Morin boards 
the five-hour round trip to 
ate Hospital for the mentally 
her 50 student-patients, aged 
are waiting with assignments 
worked on throughout the 
s. Morin made only one rule 
began the writing classes six 
“T wanted patients to write 
t would make us all feel better 
x read them or heard them.” 
modest ambition, she has 
1 doctors, who have found her 
means of resolving problems 
the patients’ minds and hearts. 
man had been an uncommuni- 
nate for 10 years. She attended 
only as a “visitor,” writing 
except an eloquent note thank- 
Morin for a picnic she had 
Mrs. Morin encouraged her to 
ething longer. She did beauti- 
41 soon found a hidden talent 
g. In the process, her mental 
improved dramatically, and she 
(released. 
ger woman spent her first week 
eaming and cursing. Her early 
sre so bloodthirsty that the rest 
dents were horrified. Mrs. 
aised her, and eventually the 
ote a mystery containing no 
nit. “It was a beautiful fantasy 
ghted us,” says Mrs. Morin. 
yent, too, has been released. 
Wiched in between her two classes 
1, is a stop in the hospital’s TB 
ere she met an elderly lady who 
oke. When Mrs. Morin learned 
had once been a piano teacher, 
coaxing her to play something. 
sed for weeks. One day, Mrs. 
nounced that her favorite com- 
s Chopin. “Without a word,” 
prin recalls, ‘‘she turned around 
ano and played a Chopin waltz 
from beginning to end. The 
ood around openmouthed. The 
not touched the piano once in 
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eth Morin might be considered 
as some of the individuals she 
m one of those people who live 
1 Security and a small widow’s 
from the Veteran’s Administra- 
1e says. She makes most of her 
r rounds in a 1955 car, and her 
n set broke down months ago. 
with baby-sitting, I manage one 
iother,’’ she says. END 
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SMALL WONDERS—pages 76-77. Trimline 
tele phone Bell System; Sun lamp: Hanovia 
Lamp Division, 100 Chestnut St., Newark, N.J.; 
Pop-art radio: Sony; Small-size fan: Delwyn Di- 
vision, Rotron Mfg. Co., Inc., RD 2, Box 195B, 
Kingston, N.Y. 12401; Movie camera: Eastman 
Kodak; Battery radio-phonograph: Philco- 
Ford; Key light: Flex Electric Products, Inc., 
39-08 24th St., Long Island City, N.Y.; Shaver: 
Kemington; Lamp. Lightolier, 11 E. 36th St., 
New York, N.Y.; Hair dryer: Ronson; Toy-size 
7\' = Sony; 400-day alarm clock: Kelide Clock 
Company, 580 Fifth Ave., New York, N.Y. 
10036; Pocket flashlight: Eveready; Desk fan 
Braun Electric America, Inc., 151 Michigan St., 
Toledo, Ohio 43624; Table crumber: Mouli Mfg. 
Co., Rt. 440 at Danforth Ave., Jersey City, 
N.J. 07305; Heater-aty circulatory : General Elec- 
tric; Combination radio: Westinghouse; Spy- 
size camera: Minox, Inc., Box 1060, Woodside, 
N.Y.; Clock-on-chain: Bulova Accutron; Go- 
everywhere camera: Rollei/Honeywell; Shirt- 
pocket radio: Admiral; Cordless clothes brush: 
Universal; Coffee mill: Braun Electric America, 
Inc., 151 Michigan St., Toledo, Ohio 43624; 
Travel tvon: General Electric; Auto vacuum: 
Osrow Products Co., Glen Cove, N.Y.; Ladies’ 
wrist watch: U Time Corp., 375 Park Ave., 
New York, N.Y.; Hatteries: Eveready, Union 
Carbide Corp.; Duracell, Mallary Battery Co. 
LONG WAY, SHORT WAY TO THE 
PARTY—pages 80-81, left to right: ANNE 
FOGARTY short brown dress: Lord & Taylor, 
New York; Chas. A. Stevens, Chicago; Stix, 
Baer & Fuller, St. Louis; Sakowitz, Houston. 
MR. GEE long white shirtdress: Blooming- 
dale’s, New York; Hecht Co., Washington, 
D.C.; Famous-Barr, St. Louis; Joske’s, Houston. 
DAVID STYNE short black-velvet tent dress: 
Bonwit Teller, New York; Jordan Marsh, 
Boston; Jacobson's, Michigan; Leppert Koos, 
Clayton, Mo. MAJESTIC long red culotte: 
B. Altman & Co., New York; Gimbels, Phila- 
delphia; Kaufmann’s, Pittsburgh; Jordan 
Marsh, Florida. 

Pages 82-83 left to right: HAMPTON EAST 
short gold shirtdress: Bonwit Teller, New York; 
Blum Store, Philadelphia; Dey Bros., Syracuse; 
Shillito’s, Cincinnati. LEO NARDUCCI long 
gold dotted culotte: Henri Bendel, New York; 
Woodward & Lothrop, Washington, D.C.; 
Jordan Marsh, Florida Shillito’s, Cincinnati; 
Himelhoch’s, Detroit. MR. GEE long brown 
culotte: Miss Bergdorf of Bergdorf Goodman, 
New York; Hecht Co., Washington, D.C.; 
Chas. A. Stevens, Chicago; Famous-Barr, St. 
Louis; Joske’s, Houston. MR. MORT short 
gray harem-skirted dress: Bonwit Teller, New 
York; Stix, Baer & Fuller, St. Louis; Marie 
Leavell, Dallas. 

CHRISTMAS DINNER IN YOUR OWN 
TRADITION— pages 84-87 

1. FRENCH TABLE: “Ouimper’ earthenware 
at: The Golden Rooster, Atlanta; Cooley's, 
Boston; Marshall Field, Chicago; Curt Wagner 
(Redondo Beach), Los Angeles; B. Altman & 
Co., New York; Fredericks, San Francisco; 
Mermod-Jaccard-King, St. Louis. Gorham “Old 
French” sterling at: Rich’s Inc., Atlanta; Shreve 
Crump & Low, Boston; A. C. Peacock, Chi- 
cago; Bullock’s, Los Angeles; B. Altman, New 
York; The Emporium, San Francisco; Mermod- 
Jaceard-King, St. Louis. /mperial’s “Hoffman 
Hlouse’’ goblets, and ‘‘Scandia”’ wine glasses at: 
Rich's Inc., Atlanta; Jordan Marsh, Boston; 
Marshall Field, Chicago; May Co., The Broad- 
way, Los Angeles; B. Altman & Co., New 
York; Macy's, San Francisco; Famous-Barr 
Co.; Stix, Baer & Fuller Co., St. Louis. S. P. 
Skinner Pewter accessories and copper planters 
at: The Carriage House, Atlanta; Jordan 
Marsh, Boston; Marshall Field, Chicago; 
Bullocks, Los Angeles; B. Altman & Co., New 
York; Rhoda, San Francisco; The Country 
Store, St. Louis. ie a 

2. SCANDINAVIAN TABLE: “Linear Terso”’ 
china; ‘Grill’ stainless flatware; ‘‘Lotus”’ 
glasses; and ‘‘Lotus’’ candleholders; all from 
Rosenthal China Corp., at: Rich's Inc., At- 
lanta; Jordan Marsh, Boston; Marshall Field, 
Chicago; Bell’s Specialty Shop (Beverly Hills), 
Los Angeles; B. Altman & Co., New York; 
Christian of Copenhagen, San Francisco; Famous- 
Barr Co., St. Louis; /talian Mirella chaivs at: 
The Workbench, New York; Cambridge, Mass.; 
Philadelphia; Manhasset, N.Y. a 

3. COLONIAL AMERICAN TABLE: /yo- 
quois “Museum White’ china_at: The Car- 
riage House, Atlanta; Paine Furniture Co., 
Boston; Marshall Field, Chicago; Clark Dye 
Hardware (Santa Ana), Los Angeles; B. Altman 
& Co., New York; Smith’s China Shop (Santa 
Cruz), San Francisco; Famous-Barr; Mermod- 
Jaccard-King, St. Louis; Lunt “Early Ameyr- 
ican"’ sterling flatware, candlesticks, salis & 
peppers, shell dish, and bread & butter plates, 
at: Rich’s Inc., Atlanta; Thomas Long, Boston; 
A. C. Peacock, Chicago; The Broadway, Los 
Angeles; Macy's, New York; The Emporium, 
San Francisco; Mermod-Jaccard-King, St. 
Louis. Westmoreland ‘‘Ashburton’’ glasses at: 
Rich’s Inc., Atlanta; Marshall Field, Chicago; 
The Broadway, Los Angeles; Stern’s; Macy's; 
Abraham & Strauss, New York; The Em- 
porium, San Francisco; Famous-Barr; Stix- 
Baer-Fuller, St. Louis. Royal Leerdam “Wil- 
liamsburg’’ shades at: The Golden_ Rooster, 
Atlanta; Cooley’s, Boston; Marshall Field, Chi- 
cago; Curt Wagner (Redondo Beach), Los An- 
geles; B. Altman, New York; Frederick’s, San 
Francisco; Mermod-Jaccard-King, St. Louis. 
4. WELSH TABLE: Staffordshire “Brown 
Ouail’’ Ironstone at: Rich’s Inc., Atlanta; 
Shreve Crump & Low, Boston; Marshall Field, 
Chicago; Scully & Scully, New York; Roger 
Barber, (Berkeley) San Francisco; Lambert 
Furniture, St. Louis. S. P. Skinner Pewter 
accessories and brass candlesticks at: The Car- 
riage House, Atlanta; Jordan Marsh, Boston; 
Marshall Field, Chicago; Bullocks, Los An- 
geles; B. Altman & Co., New York; Rhoda, 
San Francisco; The Country Store, St. Louis. 
International's 1810" sterling flatware at: Rich's 
Inc., Atlanta; Jordan Marsh, Boston; Marshall 
Field, Chicago; The Broadwa Los Angeles; 
New York; The Emporium, San 
Mermod-Jaccard-King, St. Louis. 
Fostoria’s ‘“‘Jefferson”’ crystal; ‘‘Vogue’’ wine 
glasses at: Davison Paxon, Atlanta; Jordan 
Marsh, Boston; Marshall Field, Chicago; The 
Broadway, Los Angeles; Stern's; Gimbels, New 
York; S & G Gump, San Francisco; Stix-Baer- 
Fuller; Famous-Barr, St. Louis. 

MEAL A DAY—page 94: Dec. 1: A Taste of 
Portugal by Shirley Sarvis, Charles Scribner's 
Sons, N.Y. 1967. Dec. 3: new Quick-Cooking 
Hominy Grits from Ouaker Oats. Dec. 4: Cream 
of Gazpacho Soup is Howard Johnson's. Blue- 
berry Buckle made with Gerber’s Junior Food. 
Dec. 7: Breading for Veal Chops is Shake-n- 
Bake, new Country-Style Flavor. Dec. 8: new 
La Choy Fancy Water Chestnuts; Beef Teriyaki 
is La Choy. Dec. 10: Bottled Holland House 
Slim Sour mix; Lucky Leaf apple slices. Dec. 
12: Coffee is Savarin’s El Pico. Dec. 14: Bisque 
Tortoni from Borden's. Dec. 17: Fudge Nut 
Drops made from Nabisco new Easy Bake 
Cookies. Dec. 19: Lemon Sauce from Pillsbury. 
Dec. 22: Soup Croutons are Nabisco Pretzel 
Nuggets. Dec. 26: Seven Seas Caesar Salad 
Dressing. Dec. 30: Onion-Flavored Potatoes in 
a package from Borden's. 
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Stand it. . . hang it... carry it! Takes same 
space as clothes hanger—does triple duty. Fits into 
valet bags for traveling. Holds men’s or women’s suit, 
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coat; women’s dress. Sturdily built, brass-plated, slip- 
proof trouser or skirt clamp. Buy 2 and save! 


$435 ea., 2 for $859 ppd.* Check or M.0. 
“Add $1 outside Cont. U.S., Mo. residents add 3% sales tax 


ContTourR SPECIALTIES 
5200 Virginia Ave. Dept. LJ-1 St. Louis, Mo. 63111 














What Small Picture 
Would You Like To See 
As TALL as a WALL ? 













Here is an optical instrument that will 
amaze you. Put any picture (in color or 
black and white) under this magic lantern 
and then project it on wall or screen. See 
details of maps, drawings, photographs 
(think of it . . . what you can do with your 
favorite color photo!) . . . projects coins 
even. This is an instrument for both fun 
and science . . . a quick, easy way to blow 
up optically, without films or negatives. 
Uses ordinary household light bulb, is UL 
listed. Used by artists, lecturers, hobbyists, 
doctors, nurses, technicians, archi-¢ 00 
tects. We pay postage. 10 
FREEMAN ELECTRIC CO. 
12 Journal Building, Freeman, Mo. 64746 
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PROUD OF YOUR DOOR? 


Let us beautify and identify your door or doorbell with this 
impressive solid brass engraved nameplate. Your name | 
smartly engraved in script. Money back if not delighted. 
Solid brass screws included. Full prices: 3 in. plate $1.50, or 
3 in. plate $3.00. Sorry, no COD's. We hip in 2 days. Mail to 
ELGIN ENGRAVING CO. 
6142 SOUTH ST., DUNDEE, ILL. 60118 


PURE WHITE BRILLIANCE 
at $22 Per Carat 





EASY PAYMENTS. 
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FOR SALE! Personalized 
SCHOOL DAYS RECORD BOOK 


File all keepsakes from kindergarten thru high school in one 
sturdy covered spiral book. Thirteen file envelopes hold 
report cards, health records, photos, vital information. 
Sturdily bound for long wear. Only $1 ppd. 2 for $1.50, 
personalized $1 ppd., 2 for $1.90 ppd. 


Send check or money order 
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25 WALLET PHOTOS. 
3 (plus FREE 5x7 Eni.) 
“7 or 2 8x10 ENLARGEMENTS 
or 5 5x7 ENLARGEMENTS 
ra OF 12 WALLET PHOTOS 
: (PLUS 3 5x7 ENL.) 


Finest double weight portrait paper ready for framing 





Send any photo, snapshot or neg. (re- 
turned). Any enlargement hand-colored 
50c extra. State color of eyes, hair, and 
clothes. Satisfaction guaranteed. 
Add 25c per selection for 
postage and handling. 


ROBIN ART STUDIO 152-B 
NEW ROCHELLE, N.Y. 10804 


PARENTS’ 


MAAGALIME 
AS ADVERTISED 
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Personal Gold Monograms 
Priced From $1.35 to $125.00 
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POSTERS OF THE PAST 


Rare American posters, exact reproduction. New 
look for home, office, den & school. Exceptional 
values 


K4-Lincoln Campaign poster : 85¢ 
K6-Negro Slave Sale poster 5 ... 00 
P2-Stagecoach Travel poster 50¢ 
Pll-Jesse James Reward 25¢ 
P39-Barnum Circus program 50¢ 
C63-Civil War Recruiting 35¢ 
Rl-Amer. Revolution Recruiting 50¢ 
Pl-Amer. Rev. British Recruiting 65¢ 
R4-1776, Warns Howe coming, etc. 35¢ 
R15-Lincoln Funeral poster 55¢ 
C52-Showboat, illustrated handbill 75¢ 
C58-Uncle Tom’s Cabin, illustrated poster 55¢ 
C80-Movie Poster-1903-rare 30¢ 
C186-Raffle of Horse & Slave poster 55¢ 
Complete catalog 10¢ 
Minimum order $2. Add 15¢ for mailing. Pioneer 
Hist. Society, Dept. HJ, Harriman, Tenn. 37748. 
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Shop by mail at The Journal Store—it’s fun, it’s easy, | 


And there’s no risk—any item (not personalized) may be| 
returned for refund to the company you ordered from, 
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Dainty doves 

Highlight an indoor garden or a 
plant grouping with these deli- 
cate doves. White cotton ‘‘feath- 
ery’’ bodies, the feet bend easily 
to attach to plants, flowers or 
driftwood. Ideal decorations or 
package toppers, bodies are 2! 
in.; wings, 544 in. Marvelous, too, 
as mobiles. Set of 6, $1; 2 sets, 
$1.79 ppd. Downs & Co., Dept. 
3112, Evanston, III. 60204. 


Ready recipe file 

It’s easy to find your favorite 
family recipes in this loose-leaf 
file with 10 dividers indexed from 
bread to vegetables. With 50 
blank pages, 10 envelopes, it in- 
cludes table of weights, mea- 
sures, oven-temperature chart 
plus a place for notes. Wipe-clean 
vinyl, it’s 7x9 in. $2.84 ppd. 
Helen Gallagher, Dept. 912-556, 
Peoria, III. 61601. 


Mini sewing machine 

A ‘‘stitch in time saves nine”’ with 
this tiny sewing machine that lets 
you finish drapes while they’re 
hanging, baste slipcovers that are 
fitted in place, hem a skirt with- 
out taking it off, and many other 
on-the-spot jobs. Manual, it blind- 
stitches, zig-zags, sews on but- 
tons, etc. $2.79 ppd. Gifts Galore, 
Dept. LH-12, Box 272, Culver City, 
Calif. 90230. 


Nautical nostalgia 

Prints of four famous ships, S.S. 
Savannah (shown here), Light- 
ning, Gertrude Thebaud and 
Blessing of the Bay, are repro- 
duced in full color from the origi- 
nal oil paintings. Each print, 
12x16 in., comes ready for fram- 
ing. Set of 4, $3.95 ppd. Add $1 
for catalog if desired. Nautical 
Americana, Dept. LH-12, 32 Reni 
Road, Manhasset, L.I.,N.Y.11030. 





KNOW WHAT YOUR ANTIQUES ARE WORTH 


Whaling scenes 

The wonder of whaling and all its 
excitement is captured colorfully 
on parchment by a well-known 
New England ship artist. Hand 
done by silk screen, each sub- 
ject is 17 x 21 in. Decorate a den 
or boy’s room, in a sea-going 
mood. Set of four scenes, $3.25 
ppd. Home Decorator Services, 
Dept. LH-12, 54 Church Lane, 
Westport, Conn. 06880. 


Ceramic egg cooker 
Egs-a-Matic cooks eggs to your 
taste right at the table. Boiled, 
poached, scrambled, shirred—the 
flavor secret is the quick, even 
cooking with live steam. Electric, 
it shuts off at the exact second 
to give you 1 to 4 eggs just as you 
like them. Decorated with roosters 
and hens. $2.98 ppd. Gifts Ga- 
lore, Dept. LH-12, Box 272, 
Culver City, Calif. 90230. 
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Fortune Hiding in Your Attic or Cellar! 


With this big new 440 page antique guide, you'll have no more worries about the value of 
antiques. The most important guide to antiques in the country (a dealer’s handbook). It 
gives values of literally thousands (think of it!) of American antiques, and is available now 
to the public. Includes pictures, confidential dealer prices of such varied objects as glass, 
china, furniture, toys, metal and pewterware and more than 200 other groups. A fascinating 
and invaluable guide to save money, and a wonderful new gift! $5.95 ppd. 


MADISON HOUSE, Dept. LH-12, 488 Madison Avenue, New York 10022 





Shears and scissors set 

Matching set of 7-inch shears and 
6-inch scissors helps give your 
dressmaking ventures a profes- 
sional assist. Shears cut the heav- 
iest fabrics easily, while the scis- 
sors take care of the precise de- 
tail work. Rustproof and razor- 
sharp, each is aligned for clean- 
cut performance. Set is $4.98 
ppd. Sunset House, 94 Sunset 
Bldg., Beverly Hills, Calif. 90213. 





Fabulous-Fake Fur Fashions 


<9 LEOPARD COFFEE COAT 
only $495 


Lovely leopard duster, hostess gown and 
housecoat. Fantastic fake-fur fabric of the 
season. Set off with black cotton cord col- 
lar, piping. Comfortably styled, latest sil- 
houette — 2 oversized pockets. 100% drip 
dry flannel. Brass buttons. S-M-L. 





Front-page present 

What were the current events on 
the blessed event of your birth? 
Get a front page copy of the New 
York Herald Tribune as it was pub- 
lished on the very day you were 
born. Any date from Jan. 1, 1900 
through Dec. 1964. Specify. A 
wonderful way to remember a 
birthday. $1; any 3, $2.89; any 
6, $5.49 ppd. Gracious Living, 
Dept. 2394, Berkeley, R.I. 02864. 


4 THE WORLD DOING ON 
THE DAY YOU WERE 


= 
WORLD CO., Dept. LHJ-12, 
1 Park Avenue, New York, N. Y. 10016 
Enclosed is check or m.o. for $ 
——Leopard Coffee Coats @ $4.95 
Give Size: S, Mor L— (add 39¢ post.) 
Name 
Irish blessing RS aaa Bie 
The message in this famous bless- 
ing begins ‘‘May the road rise to 
meet you’’ and concludes ‘‘May 
God hold you in the palm of His 
hand.’’ On colorful parchment, 
it’s framed in 18K gold-plated 
easel frame that stands 6 in. 
Sile25e2 fot b2-25;) 3: for $2.95 
ppd.CrescentHouse, Dept.LH-12, DEEL JEWELRY CORP. 
135 Central Pk. Rd., Plainview, 90-30 53 Ave., Elmhurst, N.Y. 11373 
L.I., N.Y. 11803. = 
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FOR THAT SPECIAL SOMEONE 


A cultured pearl in ao 14K gold heart 
and chain for only $9.95 postpaid. 
Mail check or money order. 

Money back guarantee. 











Bar lamp 

Sure to be a conversation piece 
is this bar lamp and jolly merry- 
maker. The frosted white-plastic 








globe lights up, carries 2 hand- 
lettered first names plus your 
last name inviting guests to have 
a drink. (Specify names when 
ordering.) Black ceramic base 
is 11 in. high. $2.98 ppd. Sunset 
House, 94 Sunset Building, Bev- 
erly Hills, Calif. 90213. 





LADIES’ HOME JOURNAL = f 


CHRISTMAS 
GIFT ORDER CARD 


bound between pages 
86 and 87 ijn this issue. 





\ i > 2? 
‘ Angel Wall Dec0t...8 3.98 sel of 3. 
Form a charming wall grouping with 3 musical cherubs 
cast from original molds. 18K. Gold Plated angels are 
over 5” tall and have delicate details. Solid metal with a 
warm finish, these pieces are copies from European an- 
tiques. You’ll want all angels to add charm to any room. 
3 cost $3.98, postpaid. 
Immediate Delivery. Postpaid 


de e 2 Dept. LHD, 560 S&S. Third Avenue, 
Cillicre Verses, wwe vernon, New York 10550 
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gic, captures the tranquil past with poetic beau 





THE OLD COVERED BRIDGE Calm and restful, filled with the colors of a summer day r ee ee == 
Ay ga COLONIAL STUDIOS, DEPT. GM-20 
TW O TR E Mi EW] DOUS 40” x 24” PANORAM C a 20 Bank Street, White Plains, N. Y. 10606 
MURALS IN FULL COLOR FOR ONLY $2.49 EACH! Pleas Sendlme tie iat Sa 


(frames not included) for only $4.98 on full 


(Murals this size sell for up to $10.00 or more in art stores) El back @uaranteecie learn ant delighted 
ck g I . 
a 


Magnificent, Original Oil Paintings by American Landscape Artist, Paul Detlefsen 


z S 2 Z Enclosed is $ 
Reproduced in Glorious Natural Color for Your Home or Office i 


Name 

Now you can enjoy the believal tural beauty of panoramic defy description. But you must see them actually hanging in your 
murals—the latest decor ‘ in your home, office or den with home to fully appreciate their grandeur. The small black and white i * 
magnificent, full lor la apes. Prints this size can cost i'‘lustrations here can only suggest their magnificence. Address 

or more in art stores. However, through the savings made OFFER WILL NOT BE REPEATED THIS SEASON I ’ 

ble through our huge, mc | art reproduction processes, we These huge prints meet with tremendous decorator demand, so we city State Zips 
them to you for only $2.49! ( nese special savings minimum urge you to order now while the supply lasts. Each superb full color (J SAVE! SPECIAL OFFER: Order TWO SETS of 
order is two.) print is 40” x 24”—OVER SEVEN TIMES THE SIZE OF THIS FULL Rlciza murals for only $8.90 (You save over 


You'll create a window of living beauty in your home with these PAGE! Order now, this offer will not be repeated this season in The ff Extra set makes a lovely gift. 
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